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degree by enrolling in an international master course which major

InstitutAgroHN5NEERA YA —V Iy TREEEBE was Microbiology and Physicochemistry for food and wine processes
1-28EFET2ITAN. H¥EBDOWHTEEEPIMNCTD (MP?). To complete these degrees, | had the opportunity to go
TWNWET, EMR2FECTRBENMIRIIN. COFLE abroad. Luckily, | could have the contacts of Professor Yonekura
CHRRUORERRES)IIARZCRNWTCTHRGEITDEEEIC, through my institution as a senior came to Kagawa University few
SN DOBIEFOFE. FRBERXmZHFLUTCNET, years before. From April to October 2022, | have been working
2022LFICIF1 EORFREEZIT AN, HEEEMEYIE DR under the supervision of Professor Yonekura and Assoc. Professor
INCRAHRAFVICEIT BRERICHE LFEUIE, 20254 Kong to study the deglycosylation of gastric mucin. | am so grateful

DEDEEZTANFHEEBEEBLTRD., MEGEHNIC)E for all the knowledge they gave me and for all the great people |
HISRNDFCEET, have met during these 6 months. Japan is truly a country | love, and |

hope to come again soon.

BEEEHIE  Yonekura Lina
Clemence Taboreur-Vitry (20224 Institut Agro Dijon)
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