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Conference/Meeting Date Title Speaker

Moo-ving Towards Sustainability: Enzymatic Enhancement in Plant-Based 
Dairy Ingredients

Unlocking Flavor Frontiers: Enzymatic Innovations with Amano Enzyme in 
Plant-Based Foods

Advancement of Physical Properties in Hard-Type Textured Plant-based Cheese 
with the Use of Enzymatic Treatment

109th Brewed Seasoning Food Seminar July 1st - Sep. 30th, 2024
(Online)

The 71st Annual Meeting of｠Japanese Society 
for Food Science and Technology

Aug. 31st, 2024
(Nagoya, Japan)

The 3rd Green Symposium April 24th-25th , 2024
(Surabaya, Indonesia)

2024 AOCS ANNUAL MEETING & EXPO April 28th- May 1st, 2024
(Montreal, Canada)

Amano Speciality Enzymes towards a greener and safer bioeconomy

For details and the latest information, please refer to our website or each exhibition website.

3rd Indonesia Research and 
Innovation Expo (InaRI Expo) 2024 Industrial Enzymes contributing to the society

Enzyme application for improving the functionalities of plant-based meat analogs｠

Enzyme applications: Improving the functionalities of plant-based meat 
analog products

Enhanced functional properties of food by industrial enzymes 
- Focusing on soy-based foods - 

The 2nd Asia-Pacific Enzyme Technology 
Symposium / The 2024 HUS Symposium 
on Life Science and Biotechnology

Oct. 25th, 2024
(Hanoi, Vietnam)

International Scientific Conference 
on Cultured Meat 10

Nov. 17th-19th, 2024
(Maastricht, 
The Netherlands)

Enzyme Applications in Beverage Industry

5th Sino-Japan Symposium on Biocatalysis 
and Biotransformation

Nov. 16th, 2024
(Hangzhou, China)

Wellness Tokyo 2024 Nov. 29th, 2024
(Tokyo, Japan) Enzyme applications for improving functionalities of food 

4th Amano Enzyme Research Grant Presentation Nov. 19th, 2024
(Nagoya, Japan)

Preliminary Findings on the Production of Active hTGFb3 in Food-Grade 
Enzyme Strains for Cultured Meat Applications

2024 Sakura-Bio Meeting 
in OKINAWA 

Dec. 17th, 2024
(Okinawa, Japan)

The global industrial enzyme market and speciality enzymes towards 
a greener bioeconomy 

35th Food Hydrocolloid Symposium Oct. 8th, 2024
(Tokyo, Japan) Improved functionalities of plant-based meat analogs by enzymes 

World Industrial Enzymes and Amano Specialty Enzymes for the Circular Society

Application of microdroplet technology to industrial enzyme development

2025 Exhibitions

Journal/Book Date Title Author

Handbook of Plant-Based Meat Analogs
Innovation, Technology and Quality
ISBN: 978-0-443-21846-0

Food Science and Technology Research
2024, Vol.30, No.2

Chapter 17 - Functional properties of meat analog products consisting of 
plant-derived proteins

Enhanced textural properties of plant-based patties treated using 
crosslinking-catalyzed enzymes compared with those of beef patties

Mar. 2024

May 2024

July 2024

July 2024

Aug. 2024

Oct. 2024

Oct. 2024

Reaction products in the browning system of plant-based meat analogs 
by laccase and betanidin 

Kiyota Sakai, Masamichı Okada,
and Shotaro Yamaguchi

Kiyota Sakai

Kiyota Sakai, Masamichı Okada,
and Shotaro Yamaguchi

Masamichı Okada

Kiyota Sakai, Masamichı Okada,
and Shotaro Yamaguchi

Kiyota Sakai

Haizhou Wu, Kiyota Sakai, 
Jingnan Zhang, 
David Julian McClements

Food Science and Technology Research
2024, Vol.30, No.4

Foods & Food Ingredients J. Jpn., 
2024, Vol.229, No.3

Frontiers in Nutrition
2024, Vol.11, 1436113

OISHISA Science
2024, Vol.38, No.10

Food, Nutrition and Health
2024, Vol.1, 4

Development of Enzymes for Plant-Based Foods, with a Focus 
on Protein-Glutaminase

Umami and Saltiness Enhancements of Vegetable Soup by Enzyme-Produced 
Glutamic Acid and Branched-Chain Amino Acids

Improved textural properties of plant-based meat analogs by enzymes and 
polysaccharides

Plant-based meat analogs: color challenges and coloring agents

Japan Society for Bioscience, Biotechnology, 
and Agrochemistry 199th Chubu branch's 
Regular Meeting 

Kiyota Sakai

Kiyota Sakai

Shotaro Yamaguchi

Monica Henry

Nickolas Broches

Monica Henry

Shotaro Yamaguchi

Kazuhiro Furukawa

Hirotaka Matsubara

Kazunori Yoshida

Keita Okuda

Keita Okuda

Satoru Ishihara

Kiyota Sakai

Kiyota SakaiSep. 28th, 2024
(Nagoya, Japan)

Aug. 8th, 2024
(Jakarta, Indonesia)

Date Exhibition Location
Florida Section IFT
SCIFTS  Suppliers Night Expo
Food Ingredients China 2025
Food Focus Thailand Roadmap 2025
Novel Enzymes 2025
Dairy Innovation Strategies 2025
AmineBioCat 2025
China International Medical Equipment Fair 2025
NY IFT
FBIF 2025
PPIC Annual Research Spotlight Meeting
Active Pharmaceutical Ingredient China 2025
Bridge2Food EUROPE 2025

January 22-23
March 4
March 17-19
March 19
March 25-28
March 26-27
March 31-April 2
April 8-11
April 15
May 8-10
May 21-22
May 21-23
June 3-5

Orlando (USA)
Garden Grove (USA)
Shanghai (China)
Nonthaburi (Thailand)
Budapest (Hungary)
Copenhagen (Denmark)
Aachen (Germany)
Shanghai (China)
Edison (USA)
Shanghai (China)
St Paul (USA)
Guangzhou (China)
Hague (Netherlands)

Date Exhibition Location
CPHI China 2025
BIOTRANS 2025
IFT FIRST 2025
Fi Asia Thailand 2025
Plant Based World Expo
The Food Tech Summit & Expo 2025
FiT Japan 2025
Food Focus Thailand Roadmap 2025
Fi North America
Chicago Section IFT
Longhorn Section IFT
Fi Europe 2025

June 24-26
June 29-July 3
July 14-16
September 17-19
September 24-25
October 8-9
October 15-17
October 17
October 27-30
November 5
November 8
December 2-4

Shanghai (China)
Basel (Switzerland)
Chicago (USA)
Bangkok (Thailand)
New York (USA)
Mexico City (Mexico)
Tokyo (Japan)
Nonthaburi (Thailand)
Las Vegas (USA)
Chicago (USA)
Frisco (USA)
Paris (France)

Scan the QR code 
to visit the Study 
Group's website.

Dr. Jokichi Takamine
Dr. Jokichi Takamine lived through the dramatic period of time from the 
end of the Tokugawa shogunate, Meiji era, and Taisho era. He left a great 
legacy as a scientist, entrepreneur, and an international goodwill 
ambassador. Dr. Takamine is called the father of modern biotechnology 
for his research and development of amylolytic enzymes derived from 
microorganisms, mainly Taka-Diastase.

Dr. Jokichi Takamine
(photo courtesy Great People of
Kanazawa Memorial Museum)

Jokichi Takamine Study Group, NPOInformation

The Jokichi Takamine Study Group is accepting supporting 
members.
Supporting members will receive publications related to Dr. 

Takamine and regularly issued newsletters. They also receive 
information about lectures, events, and news.
If you would like to join us, please write your name (if you 

are a corporate body, company/organization name and 
department), postal code, address, phone number (no cell 
phone number accepted), occupation, age, and sex on a letter 
or a postcard and mail it to us. We will return a bank transfer 
form to pay the initiation fee and the annual membership fee.

Notification of the recruitment of new members
Address
Jokichi Takamine Study Group, 
NPO Office
1-15-11 5th floor of Daini Meiwa Building,
Toranomon, Minato-ku, Tokyo
105-0001 Japan

＊For more details, please visit our website.
https://npo-takamine.org/membership/

Main Activities
In 2024, we were fortunate to receive many opportunities to teach people 

about Dr. Takamine and his work through activities, such as lectures held in 
Kanto, Chubu, and Hokuriku regions in Japan, a magazine book titled 
"Takamine Jokichi ga Wakaru" (Insights on Jokichi Takamine) published 
through Mainichi Shimbun Publishing, and an informational TV program 
broadcast on NHK centered around Dr. Takamine. Interest in Dr. Takamine 
continues to grow and we hope to provide even more accurate information and 
educational opportunities in 2025 and beyond.

　　　    Achievements in connecting Japan and the United States
Along the banks of the Potomac River in Washington, D.C. is a line of famous 

cherry trees. Near the trees, a plaque explaining Japanese and American figures 
involved in the cherry tree donation project includes none other than Dr. 
Takamine. Over the years, the plaque had worn down due to being exposed to 
the elements, however, the restoration was completed in just six months after 
the project began, thanks to the swift cooperation of the Japanese and 
American authorities involved. From spring 2024, visitors will once again be 
able to clearly read about the historic event.

Additionally, in May of 2024, Dr. Takamine was inducted into the National 
Inventors Hall of Fame of the United States. This is a non-profit organization 
sponsored by the United States Patent and Trademark Office that honors great 
inventors. The induction recognizes Dr. Takamine's contributions to medicine 
and industry through the extraction of adrenaline and the invention of 
Takadiastase, as well as his efforts to promote friendly relations between Japan 
and the United States. As a Japanese organization, we feel deeply proud to see 
that even after 100 years, his achievements are still being recognized and 
celebrated in the United States today.

Topic

Jokichi Takamine Study Group, NPO
The NPO, Dr. Jokichi Takamine Study Group, is engaged in educational 

activities, such as publishing journals and holding lectures, in order to make 
more people aware of Dr. Takamine, who made a great contribution to the 
development of science and technology in modern Japan, its commercialization, 
and goodwill between Japan and the United States. A talk held at a junior high school in 

Takaoka City, Toyama Prefecture. 
This marks the 16th year of talks given 
at schools.

From left to right: Eliza Scidmore, the 
woman behind the idea for the cherry 
tree project; botanist David Fairchild; 
Tokyo Mayor Yukio Ozaki; and Jokichi 
Takamine.

Induction to the National Inventors Hall 
of Fame is not limited to living people. 
Historical inventors, including Thomas 
Edison, Nikola Tesla, and Steve Jobs, 
have been inducted in previous years.

Conference presentation Amano Enzyme has decided academic presentations such as the following.


