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The FINE STructure (FINEST) research is a newly established framework that

aims to elucidate the influence of the fine structure (FINEST) of agricultural produce and materials
derived from them on various macroscopic properties (such as thermal conductivity and gas

diffusion) at larger scales, through the utilization of precise observation, image analysis, and
modeling techniques. By assembling an interdisciplinary international research team that promotes
pioneering and theoretical studies to correlate the FINEST of biological materials with their
functions and characteristics, this framework enables the challenging multi-scale analysis bridging
the nano, micro, and macro scales.
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