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@ 13:40 SMEEIBN (X1 )
Sébastien Vaucher (Director of COI-NEXT Switzerland)

@ 13:45 “Koji fermentation
for plant-based cheese alternatives ?”

Verena Looser

Scientific Project Manager,
Agroscope - Food Microbial Systems, Switzerland
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¢;~ - In 2024, Japan’ s traditional sake

brewing using koji mold was

—— The Power of Fermentation inscribed on UNESCO’ s Intangible
Cultural Heritage list. At this event,

) b s Japanese fermentation researchers
Jap an S Tr adlth \ and sake brewers will come

. together with experts in fermented

and SClence foods from Switzerland,
along with restaurant chefs
and university researchers.

in SWitzerland Let’ sshare the true appeal of koji,

learn from each other’ s

13:30-17:30 fermentation cultures, and envision
the future together!

Symposium: Embassy of Japan in Switzerland (Engestrasse 53,3012 Bern)
Apéro: Japan Information and Cultural Center (JICC)(Engestrasse 43, 3012 Bern)

Program

I 13:00 Doors Open

13:30 Opening Remarks

Yoshinori Fujiyama
Ambassador of Japan to Switzerland

Apéro 15:15 p17:30

Networking & Showcase Session

Kagami Biraki

* HAKKAISAN BREWERY CO., LTD.
* KIKUSUI SAKE CO., LTD.

*the traditional Japanese ceremony of opening
a sake barrel to celebrate a new beginning

Showcase

Come and enjoy casual conversations with
Japanese companies and organizations at their
booths.

@ 13:35 Introduction of Participating Institution (Japan)

Wataru Ogasawara
Professor, Nagaoka University of Technology

@ 13:40 Introduction of Participating Institution (Switzerland)

Vaucher Sébastien
Director of COI-NEXT Switzerland

@ 13:45 “Koji fermentation for plant-based cheese alternatives ? ”

Verena Looser
Scientific Project Manager,
Agroscope - Food Microbial Systems, Switzerland

+ KIKUSUI SAKE CO., LTD.

+ NIKON SOLUTIONS CO.,LTD.

+ HAKKAISAN BREWERY CO., LTD.

+ Higuchi Matsunosuke Shoten Co., LTD.

* Fujiwara Techno-Art Co., Ltd.

+ Shiromirin Museum

* HAKKO Department

+ Nagaoka City

+ Nagaoka University of Technology

+ Japan External Trade Organization
(JETRO) Geneva Office

+ JSPS Bonn Office

@ 14:15 “The science of koji mold”

Katsuya Gomi
Professor Emeritus, Tohoku University

14:45 Photo Session

15:15 Apéro (Networking & Showcase Session) [HJ[el@

17:30 Closing Remarks
Takehiro Okubo

Deputy Head of Mission and Minister,

Embassy of Japan to Switzerland sIn no particular order

COI-NEXT Centre Management Organisation [ Organizer ] Nagaoka University of Technology

B Nagaoka University of Technology [Co-organizer] Embassy of Japan in Switzerland
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