Title: Leveraging AI for Precision Flavor Modulator Discovery

Abstract:
Advances in artificial intelligence (AI) are ushering in a transformative era for food science and technology. This keynote will highlight how recent AI breakthroughs are reshaping our understanding of the molecular mechanisms driving chemosensory perception. Specifically, we will explore the dual power of AI in predicting flavor profiles from chemical structures and utilizing advanced protein modeling to map chemosensory G protein-coupled receptors (GPCRs). By treating these receptor structures as biological flavor decoders, we can now characterize binding processes with unprecedented accuracy. This enables the rapid discovery of novel chemoreceptor modulators, ultimately opening new frontiers for sustainable, precision flavor creation in future food systems.
