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Report on the 13" Asian Congress of Nutrition (ACN-2019) held at the International
Convention Center, Bali, Indonesia, on August 4 to 7, 2019

Yohko Sugawa-Katayama

Professor Emeritus, Osaka Aoyama University

Summary The 13" Asian Congress of Nutrition (ACN-2019) was held at the International Convention Center,
Bali, Indonesia, on August 4 to 7, 2019, with the theme of “Nutrition and Food Innovation for Sustained Well-
Being”. The congress was hosted by the Federation of Asian Nutrition Societies (FANS). This congress had Plenary
Sessions (12 titles), Lunch Symposium Sessions (30 titles), Invited Symposium Sessions (78 titles), and Track
Presentation (poster) Sessions (937 titles). From Japan, about 150 researchers registered for the Congress, and 110

presentations were listed.

Keywords: Asian Congress of Nutrition (ACN-2019)

¥

7 Y7 R ¢ 22 3 (Asian Congress of Nutrition,
2019, ACN) W3S EINHE 13 TH 5, KD AH—
HE TN DIEFREHERF D T2 DR L B hLBATE
THO., will (2015) OEHETORBAT—AY K
ZFDIeHDREE L Bi—I N TDANR DRz Hi5
LT ICHIERSEDTH o S, 12 Ry
7N B0V Y — X O E R THIfEE Nz,
ACN (35 1 BN 1971 FEICA Y R« AT IN—=F
THIE SN TLOR, FIIIC IS B RIRD AR TH -
et DD, FARMSIE 4 EHICT V7 K THIM
ENTRTED., K& - BRICBEDZWEE DR D
e LTOMREZ Rz LT E T,

NV PR & JmYy
NV BERERICIZ ) V' — M & U TN TS E R
SNz R T7HIRDH O, TOHIKXDA D [
FR RGN H 5. T DORHESGIE Westin Hotel &[5
BEL T3, TOMXDMEERWICIEI—1 7SRO

RKEZRTIVBNLDEHETENT W, e, TOD
XEDO—EI IR E—INVER D> T 1~ 250
DIXJE DRI E MR D AL IR EDNEFEL TV D
X, )N -aL o722 aryhdH-oib L TNT, I—
0w RO Y — MilEEDbE 2 —HTH- T,

X R 7 HIRK ) S BN 7o IS 1, Wbid B
HRHY, FiKEI—a v oy 7Ry h—8%
EINTW5 LWz, DLTT 1B TR S N7k
TV (LANSY) BED—AmEST2F5 72,

AV RXRITIEI YV EE, NG, —a—F=
T BT OMONEIRENSRD . HUNT OB S
BRENTWRETH S, N Edey A—BENZ
WA, A AT LEEE DRI EN I,

N BOHERICE LG B > TlEHifE O T ik
fiH (B3 1) DMEAIESNTVD, fEld 3 EBET
HB, BHITE > EEFEKR LV EETNDS RYE~ >
JXFUTH BN, FTINCK > TIEBIARIEIEIC
o T3 (HHEF>TRBIEEH),

N BEDEOE ED—DIF B/ N R 2 B Dl

* KBRS R A B

Email: katayama@osaka-aoyama.ac.jp T 562-8580 KR i rfififg2-11-1



22 v T

ICHB, TTOIIVITVERTETF ¥ XA (FH2)
NELHBENTED  MHFHDNSBEOEEMMEE > TN T,
= AT AN DADHILINT TL %,

S

PRAGIR S EEREY (BE3) & N -
aLryarvhrbl 7ay ZHINEL TV, 20
0 3G 10m LR OB R DT, KT IVICIEH
BRI C OB IR D RN D > Tzo HAICHIT B
WA i A T OFER £ DERYIN DA 2
B THEVEL T TE T,

FEFR G OB 2 10 BlZ & LW L 23 AD
CRH 0., MERNT A L F%OZHEOTOY T
27 (BHE4) WNRFTHol, ZFREEHIET Ol
WKHBZMHED FET T b ThHh-oTz (BES),

BEDERT—AE 7Y 5 10 RIZE FH -
SEDNHTHDONTED, TO—AICRAX—t Y
TaroOEmbRIsNTVWE (GH6) , I—kb—
TLAZRE CTICHEL TR RENI—E—D
ANAIRERAY). BRMOBFE MR EZR L T,

FELENTHEEICONT

IR 12 FE, BEY Y RY T LM 78, [
PHFER « RAZ—REMN 37T HICDIE o7z /2T
VFAVEIFIC0ENHEEIN TV, £R7—
RIEFDOEDTHHICE LD OEN TV, RKE, A
KR, 2R B0, KL BB, A
L B ORE, AR - R - REE LR,
INRERAE

R T, (1) ARA 20 Mainez /7 5 i & 5%
FICDWT, (2) HADESE S O RSeiEb 7z
B U T I D OB ORFEZ 9 5 T LD
T.(3) KE D Bloem I & AR ROFHAEITDNT,
(4) 7~ R 7 O Suibandi 131 > R %27 TORE
7B E 2 THIR & KRB RSO DNT, 5) 1
¥ R 7 @ Salim (ZHE « SREAREKLT OfEEICD
W, (6) 1> K O Prakashha X zf5 8 &R FHA
BORTHRL TR > THEEE - WAL DA
9B L. (7)1 R D Hardinsy S {EHETE
FOEWEZEDZ A, [MREEORICEEZT IR
WO, (8) XL AT T D Noor &7 V7 THELTVS
B 0 U T AREARNC & ORI NER VO
M. (9) HED Li, Wan, Wang (&7 2 7B 5 D
aY ba—)LE KHIDORKICH LT EDRICELZS
BLoh, (10) 1>~ R 7 O Damanik (312 R

T OHEH & UTREYEE L FBIINFERICE T 5 ST
M, (11) A —A bV 7 D O'Callaghan (& % H A\ D%
ED SN REREEZ, (12) 2 7 O Hariyadi (&
B OEBEDVE AN 7T B BISIC B % CODEX 2
HEDTENT & . I DWW T OEEER IR E N,

EOHhDFEY 7 AIZDONT

7 VT HEIRARD SRKENBICONT, 2T
S 9L IS B AR E AR L TR TV B,
R LN - SIS MRS & DIRPEBRIC A B
AZDEZTET, SRBMANEI R AHET BT
ENBRZOHE LIRS TVED, WAWVWAKFHEICE
G BIRHT (3 7 AMRHT DYEA T LR DA
JEMVATREIC 755 TE TV B U L PERED S ¥ 2 —
Z— (BRTIAVE2—X—0DX57) HE O
THEZ 5D T4 EERHIBE OB M
THLVEWVS OWBETH 5,

T T T, SRIOHEEEHTHEI NI XA MUICD
Wk THS &, IEmICBET 58D, RERNEICH
T5EDIEENZN 99 H
FEEEIUCHET 58D ¢ 32 i
2RV BEICETEZED 1 215 W
PRAAEINCEIST 5D : 21
FTREICET2ED 1 131
BANATAICET 58D & 18
BYIHECEIT 28D 1 45
X I VHICHETEZED D119 W
SXTIVHHICETZED D19 K
ThH-olz,

HAD S DS
HAD S ZBICS ISR LIZ AD 150 B DIF

D, REFEEEIX 110 ETH -T2,
ZTNEDS B ARKENSDORRIIRD2ME? TH 5,

LD
RS L, B R L AU, L T 518
PR, RS LN D RER B & OS5
ANDEFEEFEEANEBRZEDTH S, SO
FREIC I TSRO N IAY 100 EAISE L, Z D4 (50
BN D7 VT7HIRICAEET D L VIR FICHh > T
KELORI T REEHIMD TREN,



7Y TR F2 (Asian Congress of Nutrition, 2019) IZHELT 23

(M

Resistant Protein Modulates Glucagon-Like Peptide-Secretion and Short-Chain Fatty
Acid Profile in Rats Fed High-Amylose Corn Starch

Ryoko Shimada®, Junich Matsumoto®, Mikiaharu Do, Kiyoshi Ebihara"

* Faculty of Health Sciences, Osaka Aoyama University,Japan;
® School of Human Science and Environment,University of Hyogo, Japan;

¢ Marutomo Co. Ltd., Japan

Keywords: Glucagon-like peptide-1 (GLP-1) - High-amylose cornstarch (HACS) - Resistant protein - Short chain fatty
acids (SCFAs) - Microbial fermentation

Background/Aims: We examined whether protein source in the diet affects glucagon-like peptide-1 (GLP-1)
concentration in portal vein blood and cecal fermentation in rats fed high-amylose corn starch (HACS, amylose = 68%).
Proteins with different digestibilities, casein and dashigara (the protease-undigested fraction of smoked, dried skipjack
tuna, namely resistant protein), were investigated. The apparent digestibilities of casein and dashigara are 96.0% and
84.5%, respectively. Methods: Rats were fed one of three experimental diets for 28 d: common cornstarch with casein,
HACS with casein and HACS with dashigara. Results: Food intake and body weight gain were not influenced by diet. The
total amount of short chain fatty acids (SCFAs) in the cecal contents, GLP-1 concentration in portal vein and fecal bile acid
excretion were all significantly increased in rats fed HACS with casein compared with rats fed common cornstarch (amylose
= 26%) with casein. The amount of total SCFAs, propionic and butyric acid in the cecal contents, fecal bile acid excretion
and GLP-1 concentration in portal vein blood were significantly greater in rats fed HACS with dashigara compared with
rats fed HACS with casein. A large amount of succinic acid was found in the cecal contents of rats fed HACS with casein,
but not in rats fed HACS with dashigara. Conclusions: These results suggest the physiological functions of undigested
but easily fermented carbohydrates such as HACS are influenced by the ingestion of undigested protein, namely resistant

protein.
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On Arsenic Distribution in Organs of Rats Fed Brown Algae, Akamoku
(Sargassum horneri)

Yohko Sugawa-Katayama®, Masayuki Katayama®

* Department of Health and Nutrition , Osaka Aoyama University, Japan
® Professor Emeritus, Osaka Prefecture University, Japan

Keywords: Akamoku - Arsenic - Rat - Activation analysis

Background/Aims: A brown alga, Akamoku (Sargassum honeri), containing high amount of dietary fiber, is coming to
be consumed year by year much more, in Japan. Akamoku is a member of the same family of Hijiki, Sargassum fusiforme,
contains rich amount of nutritionally beneficial minerals as well as arsenic. The behavior of arsenic derived from Akamoku
is not yet clear in the body. In this report, we investigated the arsenic distribution in various organs of rats fed Akamoku.
Methods: Akamoku plants, harvested at a sea coast of Kyusyu, Japan, were washed, lyophilized and pulverized. Sprague
Dawley male rats were fed either (i) the diet containing pulverized Akamoku plants or (ii) the standard diet (AIN-93G) for
two weeks. The samples of the respective organs were lyophilized, sealed in polyethylene bags, and the arsenic contents
were determined by thermal neutron activation analysis. Results: Arsenic accumulated mostly in blood cells, and also in
spleen. This is coincided with the mechanism that rat can detoxicate the arsenic toxicity by binding arsenic at cysteine93 of

hemoglobin. In other organs, more or less arsenic was accumulated. Conclusion: It is necessitated for us to find urgently a

simpler and most effective way to reduce the arsenic content in Akamoku plants by the pre-cooking process.

J. Osaka Aoyama University. 2019, vol.12
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Photo 1: Terraced rice-fields, Ubud, Bali, Indonesia.
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Photo 2: Kecak dance at Pura Luhur Ulu Watu, Bali.
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Photo 3: Gate Sign at the International Convention Center, Bali. Photo 4: Congress registration desk.
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Photo 5: Main hall of the Congress.
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Photo 6: Display and poster-session hall.
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