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It was with great honor that I was invited as a speaker in the session on Yeast Fermentation in Asia, co-hosted by the
Kansai Branch of the Society for Biotechnology, Japan. Apart from the chance to present my research interests to the
audience, I had the opportunity to learn about various aspects of yeast fermentation particularly in sake fermentation
which is similar in concept with many alcoholic beverages in Thailand. Furthermore, this congress had significantly
highlighted the roles of yeast researchers in Asia to the international yeast research community. During my attendance
at the congress I was welcomed and given assistance from members of the Organizing Committee and the organizers
of the session. The workshop was conducted professionally and effectively and the outcome of the session was excel-
lent. The session had contributed greatly to the overall success of ICY14 (Charoenchai %) .

As a yeast researcher, the opportunity to participate and present my research as invited speaker was indeed a true
privilege. Sincere gratitude was addressed to the Society of Biotechnology, Japan (SBJ), Kansai Branch for kindly
present such workshop session and supporting me with the financial support. During the workshop, various yeast-
related researches were presented by researcher in Asian countries, including Japan, Indonesia, China and Thailand.
The talks from presenters brought up new perspective on how yeast cells are manipulated and developed for various
purposes, such as bioethanol production and alcohol-beverages, which led to the better understanding in yeast metabo-
lisms and its potential application in industries. This workshop was truly an important scientific meeting for me, as
Indonesian representatives. Only limited Indonesian researchers are known for their work in yeast, nowadays. Thus,
this particular event would be a moment where information and knowledge regarding yeast research in Asia was gath-
ered and exchanged, as a starting point for further development of yeast research in Asia, especially in Indonesia. It is
very fortunate for us, Asian-yeast researcher, to have support from yeast researcher-communities around the world,
especially SBJ- Kansai Branch to further develop, evolve and extend our yeast-related researches (AstutifX) .

It is very great experience to attend the section of Yeast Fermentation in China. We have talks related to various as-

pect of yeast fermentation, including bakery, beverage, and bioethanol production, among others. We have speakers
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from Japan, Thailand, Indonesia and China, and it is very interesting section for Asian researchers to communicate on
research related to yeast fermentation. It is impressive that Japanese scientists provided in-depth metabolism on yeast
fermentation. I have learnt a lot from this section. I hope that such sections can be organized again in the future to
strength the interaction of researches in Asian countries. I am very grateful to the financial support of the SBJ Kansai
branch, and I am very grateful for the kind invitation of Professor Hiroshi Takagi in Nara Institute of Science and
Technology. With the support of SBJ Kansai branch, I was very much honored to attend the wonderful ICY meeting.
For the suggestions, I would like that the representatives from different Asian countries discuss earlier before the con-
ference to find some common interests, so that we can promote collaboration between different countries. Also after
the meeting, we can continue the network and communication, so that researchers can learn from each other and make
strong international collaborations. Fermentation technologies have long history in Asia, and I will appreciate that SBJ
continuously support such regional forum, and we can promote together yeast fermentation technology in Asia to other
regions in the world (Zhao %) .
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