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1:10 PM - 2:50 PM
Session 1  Topics in Lipid Research with Analysis Applications

- Assessment of anti-inflammatory activity of carotenoids using an LC/MS-
based lipidomics approach
Yuki Manabe (Kyoto University, Japan Oil Chemists’ Society Standard Methods
Committee)

- Separation of triacylglycerol positional isomers and enantiomers in edible oil
and fat by chiral HPLC
Toshiharu Nagai (Tokyo University of Technology, Japan Oil Chemists’ Society
Standard Methods Committee)

- Raman spectroscopy for fat analysis in live cells and tissues
Hidetoshi Sato (Kwansei Gakuin University)

- The mechanism of aroma component formation during oxidation of saturated
fatty acids
Kanji Aoyagi (The Nisshin QilliO Group, Ltd.)

- Oxidation products of triacylglycerols are counted as AV
Toshiro Sato (J-OIL MILLS, INC.)

2:50 PM - 3:05 PM
Break

3:05 PM - 3:45 PM
Session 2 Student Research Introductions

- Analyzing hydroperoxyl positions of esterified docosahexaenoic acid
hydroperoxide with liquid chromatography-tandem mass spectrometry
Ibuki Kusumoto (Doctoral Student at Tohoku University)

- Total choline analysis method focusing on acid hydrolysis of choline esters in
various foods



Yoshinari Hirakawa (Japan Food Research Laboratories, Doctoral Student at
Tohoku University)

3:45 PM - 4:25 PM
Session 3 Lipid Analytical Methods for Official Methods Establishment

- The use of NIR in quality control of vegetable oils; an example of lignan
analysis
Yurika Otoki (Tohoku University)

-Quantitative analysis of phospholipids in foods using *'P NMR spectroscopy.
Tsuyoshi Kato (Japan Food Research Laboratories, Japan Oil Chemists’ Society
Standard Methods Committee)

4:25 PM - 4:40 PM
Break

4:40 PM - 5:20 PM
Guest Lecture

- Current method projects under development in AOCS
Scott Bloomer, Ph.D. (Chief Science Officer of American Oil Chemists’ Society,
Retired)
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