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2020 Canada —Taiwan bilateral conference on nutrition, health benefit and
innovative processing of whole grains and pulses — 22nd September 2020,
Taichung, Taiwan
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09:00~09:30  #;FI| Registration
09:30~10:00 & k= B 2455 Opening and Welcome remarks / & H&

FEFEA ¢ Sl RS RY BRI /2 KEE G AUE 5 3 iR AR AR R
Chairs: Director Hung-Hsi Lee, TDARES/Deputy Director Julia Buss, CTOT

DI AE R BT HE RN Dr. Dan Ramdath IS A RES MM ST

10:00~10:30 Beneficial effects of pulses on glycemic ORI &
’ ' responses and long term health (via video Dr. Dan Ramdath, Associate Director, Guelph
conference) Research and Development Centre, AAFC.
(e A (R Y R I LRl Dr. Steve Cui flIZ AR Z AT F.LH5EE

10:30~11:00  Health promoting processing techniques of Dr. Steve Cui, Guelph Research and
whole grains and pulses (via video conference) Development Centre, AAFC.
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Chair: Prof. Fuh-Jyh Jan, National Chung Hsing University
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11:20~12:00 BB B Distinguished Professor Su-Joan Chang,
’ ’ Diet and health Department of Life Sciences, National
Cheng-Kung University
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Lunch and Poster Presentation
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whole grains and pulses — 22nd September 2020, Taichung, Taiwan
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Session A: Nutrition and health-promoting effects of whole grains and pulses
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Chair: Prof. En-Pei Chiang, Department of Food Science and Biotechnology, National Chung Hsing University

13:30~13:55

13:55~14:20

14:20~14:45

14:45~15:10

15:10~15:40

15:40~16:05

16:05~16:30

16:30~16:55

16:55~17:20

17:20~18:00
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Opportunities for pea and lentil based products
and the influence of milling technology (via video
conference)
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Effects of whole grain and soybean on ameliorating
hyperlipidemia in high fat high cholesterol fed
hamsters
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The effects of grain and Echinacea root extracts on
alleviating colitis in DNBS-induced mice
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Vegetarian diets, health outcomes and medical
expenditure in Taiwan
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2020 Canada —Taiwan bilateral conference on nutrition, health benefit and innovative processing of
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Ms. Tanya Derfl& K Z e & in
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Ms. Tanya Der, Director, Food

Innovation & Marketing, Pulse Canada
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Prof. Yue-Hwa Chen, School of
Nutrition and Health Sciences, Taipei
Medical University

HCKREESRME L BRI
Prof. Hui-Chen Lo, Department of
Nutritional Science, Fu Jen Catholic
University
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Assistant Prof. Hsueh-Ting Chiu,
Department of Nutritional Science, Fu
Jen Catholic University
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Chair: Deputy Director Mei-Chu Hong, TDARES

I G S HER AL Gl 2 h RIS
Chickpea ameliorates metabolic disorder and
modulate gut microbiota in diet-induced obese
mice

HREP2E RIS AR A L BT
Study on the activity of buckwheat Taichung No.2
apply to anti type 2 diabetes

FERRHER B S AR B IR DR B HAS
The beneficial effects of brown rice, buckwheat
and adlay on hyperlipidemia patients

B RE K 3 & m BT e BT
Nutrition and glycemic index of Taiwan high
quality rice
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Associate Prof. Cheng Huang,
Department of Biotechnology and
Laboratory Science in Medicine,
National Yang-Ming University

BUZ PR EET AT SRR L
Dr. Hui-Kang Liu, National Research
Institute of Chinese Medicine

ETEEELRY B2 E
Dr. Yuhsin Chen, Taichung District
Agricultural Research and Extension
Station, COA
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Dr. Ya-Lin Lee, Taiwan Agricultural
Research Institute, COA

TR E RS K P Poster awards & closing ceremony
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Session B: Innovation on whole grain and pulse processing
FRPA + PRI fr i LSBT fEbim e
Chair : Director Kun-He Shih, CGPRDI
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High resolution mass spectrometry for structural
identification of bioactive components in black
soybean

BREEREE TR Z Rt BLfE A
The characteristics and applications of domestic
flint corn

DI B ER A B R S e R AR SRS Rl 35 )
Preparation of high dietary fiber expanded cereals
for senior citizen with a single-screw extruder

RSB R KB E b Al
The creative technology of cereal products for
special nutritional requirements
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Prof. Ting-Jang Lu, Institute of Food
Science and Technology, National
Taiwan University

EERERRLE R HERIR
Prof. Hsi-Mei Lai, Department of

Agricultural Chemistry, National
Taiwan University
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Prof. Jan-Jeng Huang, Department of
Food Science, National Chiayi University
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Dr. Mei-Ying Su, China Grain Products
Research & Development Institute
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Chair: Director Chii-Cherng Liao, FIRDI
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Development and application of multi-processed
products of soybean okara

BB THAE KAy S BT
Preparation of parboiled rice and its biophysical
properties

BIEREN TARRE MRy B R 52
Novel studies of Djulis after processing based on
functional compositions
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Development of grains and legumes food for senior
citizen
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Prof. Po-Yuan Chiang, Department
of Food Science and Biotechnology,
National Chung Hsing University
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Prof. Shih-hsin Chen, Institute of
Food Science and Technology,
National Taiwan University.
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Prof. Pi-Jen Tsai, Department of Food
Science, National Pingtung University
of Science and Technology
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Dr. I-Chin Wang, Food Industry
Research and Development Institute

ERRIRT DN T EUBRAET =872

VI



