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Tsukuba Students Research Exchange Workshop - F. Y. 2024
Organizer: Tsukuba Chemical Engineering and Technology Association, The Soc. Chem. Eng., Japan (SCEJ).
Co-Organizers: Research Unit Colloid Eng. in Bio-resources, Univ. Tsukuba; Food Microscience Network;

The Electrokinetic Society of Japan.
Cooperation: Japan Society for Food Engineering (JSFE).

Asides from the University of Tsukuba, there are various other governmental and private research
organizations located in Tsukuba area, largely enabling research and development activities also by students.
Moreover, there are many foreign students originally from various countries, also involved in research.
Therefore, in order to create opportunities for such students to exchange their research achievements, the
Tsukuba Chemical Engineering and Technology Association has been organizing the Tsukuba Students
Research Exchange Workshop once a year, so that students can get to know each other. Research
achievements recently report at academic conferences are also welcome. We would like to invite Graduate
and Undergraduate students to attend our Workshop as indicated below:

Date and Time: February 21, 2025 (Friday) 14:00 ~ 17:00 h
Students presenting posters please gather at 13:15 h (to help preparing the Poster Session Room)
Venue: Laboratory of Adv. Res. A, 1% Floor, University of Tsukuba (Tsukuba, Tennodai, 1-1-1)
Lecture: Room A110, Poster session: Room A111
Transportation: From “Tsukuba Station” (Tsukuba Express train) take the bus “Tsukuba Daigaku Jyunkan Basu” and
get off at the bus stop “Daigaku Chuo” (University Central Area).

Attendance fee: Free of charge (the banquet will be charged separately)

Program: (13:30 h ~ Reception: confirm advanced registration)
14:00 h Opening remarks Secretary General, Tsukuba Chemical Engineering & Technology Association
Prof. Sosaku ICHIKAWA (Univ. Tsukuba)
14:05 - 15:00 h: Lecture Chairperson: Dr. Isao KOBAYASHI (Institute of Food Research, NARO )
(this lecture will be held in English, onsite (Room A110)
“What will happen to food in high pressure processing?”
Prof. Dr. Kazutaka YAMAMOTO (Institute of Food
Research, National Agriculture and Food Research
Organization)
15:10 - 16:50 h: Poster Session (to be divided into 2 groups; 50-minutes presentation per group)
Posters should fit within 90 cm (width) x 200 cm (height).
16:50 h ~ Collecting posters & Cleaning
17:10 - 18:30 h: Banquet, Lab. Adv. Res., Room A111 (Fee: Students: S00 Yen; Others: 3,000 Yen)

Registration: Please register at the following web link by 9:00 AM of February 17, 2025 (Monday).
(upon registration, please inform your name, affiliation and confirm the banquet attendance).

Abstract submission: Prepare your abstract (Format A4, 1 page) using the “TEMPLATE” file enclosed,
convert to PDF format, and submit until 9:00 AM of February 17, 2025 (Monday) through the following
weblink. The Book of Abstract (electronic version in PDF format) will be provided to participants only.
https://docs.google.com/forms

Secretary: C/O: Assoc. Prof. Marcos Neves, Institute of Life and Environmental Sciences, Univ. Tsukuba.
Tel : 029-853-6763, E-mail: student.workshop.2020@gmail.com
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