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15:00 ~ 15:10    Opening by Yunil Hwang (Samsung Fine Chemical)

CChhaaiirr :: MMaannjjeeeett CChhiinnnnaann ((UUnniivveerrssiittyy ooff GGeeoorrggiiaa,, UUSSAA))

SFCS-1 15:10 ~ 15:40
Hydroxypropylmethyl Celluloses: Structure-Function Relationships and Performance in Foods
and Pharmaceuticals
Louis Wicker (University of Georgia, USA)

SFCS-2 15:40 ~ 16:10
Preventing Obesity Related Metabolic Diseases with HPMC
Wallace Yokoyama (USDA, USA) 

SFCS-3 16:10 ~ 16:40
Effect of Hydroxypropyl Methylcellulose on Breadmaking
Eun June Lee (Samsung Fine Chemicals Co., Ltd., Korea) 

16:40 ~ 16:50    Break

CChhaaiirr :: LLoouuiiss WWiicckkeerr ((UUnniivveerrssiittyy ooff GGeeoorrggiiaa,, UUSSAA))

SFCS-4 16:50 ~ 17:10
Use of Hydrocolloids for Reduced Fat Uptake in Fried Foods
Manjeet Chinnan (University of Georgia, USA)

SFCS-5 17:10 ~ 17:30
HPMC Application for Soybean-based Bakery Products
Yoo Kyung Kim (Korea University, Korea)

SFCS-6 17:30 ~ 17:50  
HPMC Application for Gluten-free Noodle
Hyun Jin Park (Korea University, Korea)

18:00 ~ 19:30    Dinner

* All lectures will be presented in English and simultaneous interpretation will be provided during the session. 
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