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

Confer e/Mee

The 3rd Green Symposium

Enzyme Wave 2025 AMANDO

Date

April 24th-25th | 2024
(Surabaya, Indonesia)

Title

Amano Speciality Enzymes towards a greener and safer bioeconomy

Speak

Shotaro Yamaguchi

2024 AOCS ANNUAL MEETING & EXPO

April 28th- May 1st, 2024
(Montreal, Canada)

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

Monica Henry

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

Nickolas Broches

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

Monica Henry

109th Brewed Seasoning Food Seminar

July 1st - Sep. 30th, 2024
(Online)

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

Kiyota Sakai

3rd Indonesia Research and
Innovation Expo (InaRl Expo) 2024

Aug. 8th, 2024
(Jakarta, Indonesia)

Industrial Enzymes contributing to the society

Shotaro Yamaguchi

The 71st Annual Meeting of Japanese Society

Aug. 31st, 2024

for Food Science and Technology (Nagoya, Japan) Enzyme application for improving the functionalities of plant-based meat analogs Kiyota Sakai
Japan Society for Bioscience, Biotechnology, th S . . - y
and Agrochemistry 199th Chubu branch’s ?ﬁg.gg\?a ,Jéggﬁ) gg?llgne arggﬂiizstlons. Improving the functionalities of plant-based meat Kiyota Sakai
Regular Meeting ! g P

th
35th Food Hydrocolloid Symposium Qi in, Au Improved functionalities of plant-based meat analogs by enzymes Kiyota Sakai

(Tokyo, Japan)

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

Oct. 25th, 2024
(Hanoi, Vietnam)

World Industrial Enzymes and Amano Specialty Enzymes for the Circular Society

Kazuhiro Furukawa

5th Sino-Japan Symposium on Biocatalysis
and Biotransformation

Nov. 16th, 2024
(Hangzhou, China)

Application of microdroplet technology to industrial enzyme development

Kazunori Yoshida

International Scientific Conference
on Cultured Meat 10

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

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

Hirotaka Matsubara

4th Amano Enzyme Research Grant Presentation

Nov. 19th, 2024
(Nagoya, Japan)

Enzyme Applications in Beverage Industry

Keita Okuda

Wellness Tokyo 2024

Nov. 29th, 2024
(Tokyo, Japan)

Enzyme applications for improving functionalities of food

Keita Okuda

2024 Sakura-Bio Meeting

Dec. 17th, 2024

The global industrial enzyme market and speciality enzymes towards

Satoru Ishihara

in OKINAWA (Okinawa, Japan) a greener bioeconomy
Journal/Book Date Title

Food Science and Technology Research Reaction products in the browning system of plant-based meat analogs Kiyota Sakai, Masamichi Okada,
2024, Vol.30, No.2 Mar. 2024 by laccase and betanidin and Shotaro Yamaguchi
Handbook of Plant-Based Meat Analogs R ; ; e
Innovation, Technology and Quality May 2024 :):lgargg;r:\;d Fpurrgigic:]r;al [PCEPEL=S Gl =B EIE B PN CEhEIRE Cl Kiyota Sakai
ISBN: 978-0-443-21846-0
Food Science and Technology Research Enhanced textural properties of plant-based patties treated using Kiyota Sakai, Masamichi Okada,
2024, Vol.30, No.4 July 2024 crosslinking-catalyzed enzymes compared with those of beef patties and Shotaro Yamaguchi
Foods & Food Ingredients J. Jpn., Development of Enzymes for Plant-Based Foods, with a Focus B
2024, Vol.229, No.3 2172028 on Protein-Glutaminase Masamichi Okada
Frontiers in Nutrition Umami and Saltiness Enhancements of Vegetable Soup by Enzyme-Produced Kiyota Sakai, Masamichi Okada,
2024, Vol.11, 1436113 Aug. 2024 Glutamic Acid and Branched-Chain Amino Acids and Shotaro Yamaguchi
OISHISA Science Improved textural properties of plant-based meat analogs by enzymes and ; ;
2024, Vol.38, No.10 O, 202 polysaccharides Kiyota Sakai

i Haizhou Wau, Kiyota Sakai,
o, TR el L Oct. 2024 Plant-based meat analogs: color challenges and coloring agents Jingnan Zhang,

2024, Vol.1, 4

David Julian McClements

2025 Exhibitions

Date Exhibition Location Date Exhibition Location
January 22-23 | Florida Section IFT Orlando (USA) June 24-26 CPHI China 2025 Shanghai (China)
March 4 SCIFTS Suppliers Night Expo Garden Grove (USA) June 29-July 3 BIOTRANS 2025 Basel (Switzerland)
March 17-19 Food Ingredients China 2025 Shanghai (China) July 14-16 IFT FIRST 2025 Chicago (USA)
March 19 Food Focus Thailand Roadmap 2025 Nonthaburi (Thailand) September 17-19 | Fi Asia Thailand 2025 Bangkok (Thailand)
March 25-28 Novel Enzymes 2025 Budapest (Hungary) September 24-25 | Plant Based World Expo New York (USA)
March 26-27 Dairy Innovation Strategies 2025 Copenhagen (Denmark) October 8-9 The Food Tech Summit & Expo 2025 Mexico City (Mexico)
March 31-April 2| AmineBioCat 2025 Aachen (Germany) October 15-17 | FiT Japan 2025 Tokyo (Japan)

April 8-11 China International Medical Equipment Fair 2025 | Shanghai (China) October 17 Food Focus Thailand Roadmap 2025 Nonthaburi (Thailand)
April 15 NY IFT Edison (USA) October 27-30 | Fi North America Las Vegas (USA)
May 8-10 FBIF 2025 Shanghai (China) November 5 Chicago Section IFT Chicago (USA)

May 21-22 PPIC Annual Research Spotlight Meeting St Paul (USA) November 8 Longhorn Section IFT Frisco (USA)

May 21-23 Active Pharmaceutical Ingredient China 2025 | Guangzhou (China) December 2-4 Fi Europe 2025 Paris (France)

June 3-5 Bridge2Food EUROPE 2025 Hague (Netherlands)

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