YAMAGUCHI UNIVERSITY

Tradition Meets Innovation in ‘ UJD*%

Modern Food Technology

The 9 Priority University Seminar for Cooperation between Kasetsart
University, Chulalongkorn University, and Yamaguchi University

I
KASETSART
UNIVERSITY

Hosted by Faculty of Agriculture, Yamaguchi University
Supported by Research Center for Thermotolerant Microbial Resources, Yamaguchi University

Monday, March 16, 2026

13:00 — 17:00
Venue: Conference room, Faculty of Agriculture, Yamaguchi University, Japan
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Contact: Toshiharu Yakushi, tel: +81-83-933-5858, email: juji@yamaguchi-u.ac.jp
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The Shizuoka Shimbun Japan Sake and Shochu Makers Association
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