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Separation and Purification Technology, 88, 216-226 (2012)

Analysis of transport mechanism on binary organic solvent system through a PDMS-based dense membrane using a regular solution model
combined with a solution-diffusion model

Atsushi Miyagi*!, Hiroshi Nabetanib *2, Mitsutoshi Nakajima*3

*1 Chiba Industrial Technology Research Institute
*#2 National Food Research Institute, NARO
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba

AWFZECl, regular solution € 7°)V & solution diffusion E 7NV & HWT, 7N I—V-~AFH R, TIhr-~FH R, BE-
ANFFRBLOEM-~NFH O RE Vo 2T RAPDMS b & T LB BB T DBEDORX A Z AL & fENT L7z, ZOMA
ETOVIE, IEHREL BB, BUE, BB L vo EEMICHT 2 ERAUKEZEICANTEY, KETLVEHVDL I EIZX
D, ZHRAROBEERD X = X 0% RIFICERBITE 5 2 AW 5% o 72,

regular solution € 75V & solution diffusion € 7V & #t G L72E 7V & V7 AT B T HL5 R OBE# X J1 = X 2 Offkt
IR ERL A ahRke, g Ol

1 TSR SE SR BRI ZE
2 (fl) BEbFRERE AR A E e
3 JU R R B dy BRI A e R

B AT e, 76, 45-50 (2012)
A AR 2R F 2 FIRGREE RS SR ORI L N2 DO PEE G
FFIE#E3E*, Benjamin Sailas* *, Sam-Pin Lee* *, Ngoc Minh Nghiem* *, Van Chi Phan* *, i Bl **

* () RRATRRRE R S AT JETT
% JT LR ELah A SR TE T

BRI A OERHO720, RBROBRWAIEEZZ 5N THWHOPIZIE, e T RKF VRIIRL O E0 S OiFEAk
PEENDL. TNOHORNER L %5 TRF ¥ FIZOWTUIZ OEG IR £ ORI HE SNTRTBY, Ih b OfkH
AR T HBEREMEO 1 DA TR F 2 FRERER (EH) ThDH. TRF T FRMEERIE, TR FY FENKGHL, P4 -k
S LI E 2083 A AREFHh S s u—= v 7 Lz R 2 FAKIRIER 2 R RN TRBL S &, SRR ERERO/E
Mzildh, 2MOERERZMEL, 6 MOTEERMREIHON. HONLERBRON, 7/ A EEO TREIIHRFSh
TV DI ER 2T 2 IMOBERIIOWTIE, AR O 2 555 CIEIEES R O N7z, BRI N OB REEHR O CD A
N7 PVENE LR, BHFELERIR SN ar ol BRIZEDZBRIEIED LARZT I 7 BRERIZ L 2WMA 52 6% K LT
WaboLyHIhz.
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Characterization of soybean epoxide hydrolase mutant
Masaomi Arahira*, Benjamin Sailas* *, Sam-Pin Lee* *, Ngoc Minh Nghiem* *, Van Chi Phan* * and Chikafusa Fukazawa* *

* National Food Research Institute, NARO
** Former National Food Research Institute, NARO
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Jouranl of Separation Science, 34, 3546-3552 (2011)

Metabolic profiling of beta-cryptoxanthin and its fatty acid esters
by superecritical fluid chromatography coupled with triple quadrupole mass spectrometry

A. Matsubara* 1 *5 Y. Wada*1, Y. Iwasaki*2, S. Morimoto*3, T. Ookura*4, E. Fukusaki*!, T. Bamba*1

*1 Graduate School of Engineering, Osaka University
*2 Graduate School of Bioagricultural Sciences, Nagoya University
*3 Ehime Institute of Industrial Technology
*4 National Food Research Institute NARO
*5 Research Fellow of the Japan Society for the Promotion of Science

M) FNEBR~ 2 L2BER 7 a0 s 7574 =W T L2 Y T RV VT Y ROZFDNRNIEET A 5T VEOHY %
FWAN—=Ty b - SIEETONT A VAT LEMEL. 7T F U RPIDODMRIEEL AT VIKIZODS 71 5 4%
WC205 LN THBET 5 2 A TE, MIBEARIEZ 7 ) =K T540 fmol, T A 7 IVIKT32-30 fmol &, HEHKDL D H IEIE & HHTIEH]
DOWTENTWZ, TOYATFLAZMMHALT, MEREZLY 27V T30 F V5O A7 VRDOKRIIZRIIL, O A
F RO IR X 2D RO SNz, ST THIE SN TR, FH Y M 74 VDI AT VKON %2 D 5 D25y
HPHEERDH B,

M) FVNER~ ZAMEEBER 7 0 MCX B 27U 7 XY v T v ZORIIET A 5V OfCE AT
A O x5 R MEAr*1, I MEE <2, BRA WS, KA e, R EREL B MRl

#1RBOR A TR TE R
*2 A R R A TR R
3 TR R SE BRI JE i £ RE SR & > & —
i) RROPRRRE AR SR
5 HASEATR MBI 7E R DC

Food Science and Technology Research, 18 (1), 119 (2012)
Effect of dietary fat on methylmercury accumulation, antioxidative defense, and lipid profile in adult mice with exposure to low levels of MeHg
Nobuya SHIRAT* 1. *2, Kohji YAMAKI*!, Yumiko YAMASHITA *3, Michiaki YAMASHITA *3

*1 National Food Research Institute, NARO
*2 Institute of Vegetable and Tea Science NARO
*3 National Research Institute of Fisheries Science, Fisheries Research Agency

BHIE EAR L AXVEAL A FOVKSRBE D~ 7 AR B0 2 PALEN T & ARERN ST 2 MEAEH 2R 5 72, <7 A
(HE, 4 » A#) 12, 47 AMO, 1, 2 ppm DAL X FVKILRMS % DT — FE3faghEz 5 2 Shiz. B x F UKok L
NVRFEZIMET A VY VREEZEEICRD S8 TREETR LR L, WMoRBILROBET IR o7 4K
HUREIX, - FAEBOZNS LKL T, AMEROMATAHRIMR, MEMTE Y Ehro7z, WMoKREAREIE, SFBY
Lo TIEEALRESN o/, INOOEENS, EFHBYIVHACREBRIEET 22 RIE L, KL VL2
FOUVKPRBN L > THEINLBILENTICIRIFEALEE LW EIRBRE N

BEL A0V X VKGRI 7 A CO A FIVKGHI, HURAL, IREACHHIC A 2 RN 0%
FUFORALRL AE L IFEET INF e
S (A SRR SR AT

2 (k) SRR P S ST e
#3 (k) KERGIITEY v & — UK R TET
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Food Science and Technology Research, 17 (6), 567 (2011)

Inhibition of angiotensin-converting enzyme by components of traditional mongolian fermented milk products
Dolgorsuren BAYARSAIKHAN*: * * ' Mayumi OHNISHI-KAMEYAMA *, Nobuya SHIRAT*, Yoko TAKAHASHI*, Kohji YAMAKI*

* National Food Research Institute, NARO
** Clinical Nutrition Department, Shastin Central Hospital

TYIFT vy vEREE (ACE) MR T F NI, ARMHTRAINTYS. £ DERNARMD, €Y TV HFAET S
COMFRETIE, WOPDEY TVOARMIED, TNHOREOACEMEFEEZ 7 A b L7z B2 5/ES5 N5 aaruul 120G
PR SN, ZOREEEN & HPLCIZ X B 2TV, ZO0MOSTFR%2, HEESIICL 362058 g L. WEEES
M OFERED S, aaraul DIEFEWE L, 5° -GMPTH 5 LRSI N/z. 57 -GMP OGN, BEILOWEERTF FRtio s
NTWDLT7IRI A FEBRLTEIEEL Eaho. LAL, U, 5 -GMPASACETGEZ¥IH§ 5 2 & 2R L2
DUVE=FTHbH. INOHOMEL, BIMEBREORIEICHRICTOb DL I NS,

(ERR 7B~ TWERTILFOT ¥ T 7 ¥ BB FLEE
s — %

FVTIAL ¥« S XV A oo liEmsEs, AR BU* wE Brs % %2
* () BB £ oA S F e T
wE Y AT R R R SR

The Journal of Agricultural and Food Chemistry 59 (16), 8976-8984 (2011)

Tofu (soybean curd) lowers serum lipid levels and modulates hepatic gene expression involved
in lipogenesis primarily through its protein, not isoflavone, component in rats

Yoko Takahashi* and Tomokazu Konishi* *

* National Food Research Institute, NARO
** Akita Prefectural University

KA IIRE R AR 2582 P REME LTHRINTWEY, KEHORGAED LI ICLTHEHERT DR
S ThR. RIIZETIE, T GRY B &, B0 TEHh OIS L FRENDI KRGS VX0 EEA VT ITRYD, Ty
FORREAABIC RIS HELZ R L. BV E RY Y v EIE, HEAL v ERRTIIET PR E 2L A 50— Vs
EHEIETSE/ZE, 42787 VAMITICED, MEREEZAKT 2 T ELMETH 20T, BigsL 025701 &
WICEDDL T VA2 )T r =2 EhICEBALS LT EFHO IR o7z, —T, AV 75K VISR RERE 7583

IR A LR R, REY VX7 BRu) G L OMBFARE RS b oz, B RO 5 237 ORI, TRE
INLORRDPS, REDA V7 TR TERL, & N7 EHFEIETH

BREEEBEEOW MR T L2205 bR SN
BL NV CTHIECTOIREGRZMH L, SRS 2T &85 L OMGIGEL 2.
GIE RO EE) 3FICA V7 IR UED TR R T EARSDIT v N OMEIRESE 2T S

N O N8 A R B O 8 5 TR A 2L X4 5

[ o S N =

* (fl) RRBPRRRE BN S AT SET
% IR UL RS



97

Analytical Sciences, 27 (2), 159-165 (2012)

Method validation by interlaboratory studies of improved hydrophilic oxygen radical absorbance capacity methods
for the determination of antioxidant capacities of antioxidant solutions and food extracts

Jun Watanabe * !, Tomoyuki Oki *2, Jun Takebayash *3, Koji Yamasaki**, Yuko Takano-Ishikawa*1, Akihiro Hino*! and Akemi Yasui*!

*1 National Food Research Institute, NARO
*2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3 National Institute of Health and Nutrition
*4 Taiyo Kagaku Co.,

ML DO BURALREETAT L2 H B BUKTERRSE 7 ¥ 4 VIRILGERTATI: (H-ORAC) 2l (YRIEABLUB) L, ThTh 5 MM
DREALM A B X CREWHNE 2 W CEMIL RSB 27072, N—FF A X F 7 baviclly, lRzfroze s, BR
A TIRBHATREIEIR 2 554.6-18.8%, 25 M FEBLARXHEEHE (R 2 RSD(R) (%) #%7.0-21.1%, HorRat7%0.40-1.93TdH-7z. La°L, il
BRI EZRPEAD IR o T2 2 L b, SHICURZERLEREB TIELNLENL8-94%, 44-13.8% & 7 V) #4191 HorRat
PETOHRMTLIUT L o/l &b, WEDRWH-ORACHETH 5 2 & AR S L.

PURACW B B & O Bl O BURRALRERT AN H W 2 S RBURTERR SR 7 ¥ A )V WL RERTA 5 0> 28 ] L [l 3ABR1C & B 2 S A RD
PR L ah e bk RS ik R, O GRER) Ml BER O WITERL 2k WISE

*1 () FEDTRERS 22 A A WF 28T
*2 () BEOFBSAE LN IR RSERT e > & —
*3 () [EISZARHE - SRAEFIET
*ORF bR &

Bioscience, Biotechnology, and Biochemistry, 75 (9), 1649-1653 (2011)
Production of starch with antioxidative activity by baking starch with organic acids

Shoji Miwa*1, Megumi Nakamura*!, Michiko Okuno *2, Hisako Miyazaki*2, Jun Watanabe *3, Yuko Ishikwawa-Takano *3
Makoto Miura*4, Nao Takase *4, Sachio Hayakawa*5, Shoichi Kobayasi*5

*1 Ishikawa Agricultural Research Center
*2 Jwata Chemikacl Co., Ltd.
*#3 National Food Research Institute, NARO
*4 Twate University
*5 Japan Confectionery and Innovative Food Ingredients Research Center

A=V A —F 2 GREBE EDITMEAT LI L ICX VML E H3 57 v 7 2 L, ANOXHE (antioxidantB) & @443
5 EEBIT, TOPLMEILEEEZ DPPHIEIC L D llE L7z,

BERRIREE B L O 2 ZNZN170C, 6050 ICHE LT, W O OFEBTHRI L72E A, 74 F VIBIC XD ANOXHED
LEWHIRRILAE 2 R L7222, BERGomizB il oz, 20720, L-AME HWTER L7 2 F HICHBRILEED 5\ ANOX
BERRLFF LR T VEEZ ON, ZOBIDEREE, &2 WIEERIEIME T2 > 72, ANOX DL LAEIZ K 55 =% pH
WX o TEALT HH, BOKRERT AL HWH, H5WVIZpH ORI L ) ZEfbd 5.

FrT v RARBEEMAT L2 LX) Ty T IR R AT 5

Sy Rl R SEE BUERSERT B AT JEL s, A GRER) MRS, =0l B
Pl g R SEE S, MR IS

LA R AL v 7 —
*2 ML T3k At
*3 () RAFREAS £ b A IFZE T
R e
#5 41 [ N1 - BB EM Bl > & —
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Japan Agricultural Research Quarterly, 46 (1), 81-87 (2012)
Antioxidant Potential of Green and Black Teas of Selected South India Cultivars
Yuko TAKANO-ISHIKAWA *, Jun WATANABE*, Masao GOTO*, Lingamallu Jagan Mohan RAO* * and Kulathooran RAMALAKSHMI * *

* National Food Research Institute, NARO
** Central Food Technological Research Institute

KIFMRPFTRIPEE SN TVLHEO—DTHY), 77X R TT7 75y, TTNVEI Y REDKRY) Tz ) — VITITERR
HOREESMEFE N TV S

ZZT, 80@71§+%L73>%%n%m KB LOREEER L, PUBILRESEM (DPPH 5 ¥ # Vi &GS L OBUKEBEES V)
VHRINEE) &R 72 ) —VEENEERIT- 7.

ZORER, kA D H-ORAC 1327305031 (umol TE (h T w1y 7 AM&E) /o), #FI1L1429-2766, DPPH T 2 # Vil itk i3k
#T1098-1376 (umol TE/g), #LATIZ508-798& 72 1), [i] Ui/ Bl CIlIREA D P05 b‘ﬁﬁ[‘]%TLt BAR) 72— )vEk
H-ORAC, & %\ IDPPH I ¥V # ViHZEIEHEOMIZIZE WSRO N 5, ROPFRILEIZEZEICR) 72— VICHERT S
boLEz N

WA v FERIESB X R oLk
BN () #id*, ¥:8  fhi*, % EA:*, Lingamallu Jagan Mohan RAO* * and Kulathooran RAMALAKSHMI * *

* (fl) REAPRRRE B R S AT SET
o rhufrin TERZET (4 2 F)

Biochemical and Biophysical Research Communications 410 (3), 654-658 (2011)
Caffeine lengthens circadian rhythms in mice.
Hideaki Oike * , Masuko Kobori *, Takahiro Suzuki* *, Norio Ishida* *

* National Food Research Institute, NARO
** National Institute of Advanced Industrial Science and Technology, AIST

HT A VEL L OFYTHRIREZLSE 25, BH) ZATHETLZNEHOL IR o Tnivy., 22T, WAFHOR M
JakkTdH % e bERNEHR U20SHIIE, ~ 7 ZkHESFHIIENIHSTSHIIE CA 7 = 4 Y 25 H ) R 22 RT52 2/ L
Per2::Luciferase L R — % — @z T D/ v 7 4 =7 A X DB LEEIER T, 7724 YORINMCE YA X2 BHED
MEDHER SN, WO AT Th A2 ML LB (SCN) 2 &G MIR OR#ICH 724 Y 2BRINT 5 &, MAHZELB
BENL 5, YYRIEH T 4 VERY VAMARSKKSES &, 1208 O WK E T TR O BRI RE L, HE 4
BT TIATHOBER ) X2 DMMEMIE L2, bhvbhoiig, MiE, Mk FiELr~uT, 77 x4 HWiglEO A R
RSB EER LT

N7 x4 VEXTZAOBHY XL EBHET S
Kith  FHHI*, NREZRT*, $k FErr fHE A *

(B RATHHE fLR R S SE T
() PEARHT
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Biochemical and Biophysical Research Communications 416 (3-4), 362-366 (2011)
Endoplasmic reticulum stress enhances y -secretase activity

Kazunori Ohta*, Akihito Mizuno*, Shimo Li*, Masanori Itoh*, Masashi Ueda*, Eri Ohta*, Yoko Hida* , Miao-xing Wang *
Manabu Furoi*, Yukihiro Tsuzuki*, Mitsuaki Sobajima*, Yoshimasa Bohmoto*, Tatsuya Fukushima*, Masuko Kobori* *
Takashi Inuzuka*, Toshiyuki Nakagawa*

* Gifu University Graduate School of Medicine
** National Food Research Institute, NARO

NERE, 3ODRLZMBNY 7 FIVRERIICE D, DA NV R ERDZENSY 8y HELHET S, ERA LRI,
TV INA R =KD G TTdH 5 i e OBERIBOFIEICEH D> TWAHHD, ERA MLV ADBT IV Y NAL I —=IHDOHEITIZE D - T
WBEPEIDIIAIIDOEETH S, KFRICB VT, BIEIZERA ML ADATFAZ A LT L) v 1 ORB2FHEL, y-k
sV —EEMICL A7 I 0L FEOGWEFHFLEL, Y IVEF VP UPRY ZFIVEBIEL TCINEZWHIT LI L2 LT
ZHT LS, ERA ML AGEGR 2 BPERBFICE VIRESN, TOHE, TUVINAT—WROREICHDL y -2 L F—¥
R ED L EASRIEE N7,

AAEA L AEy -7 Ly —EEH e HIES €5

KNH R, KREF RA, A Rk, PRI IEME*, BE Bk KM BEEx Sl B, EORREL*
BRI AEx RS ATIRY, fRR OMEE, YR R, MR LW, NEEDRFrr, R B P e

* I RS
() BEFRRARE AR A iF ST

Molecular Nutrition & Food Research 55, 530-540 (2011)
Chronic dietary intake of quercetin alleviates hepatic fat accumulation associated with consumption of a Western-style diet in C57/BL6J mice
Masuko Kobori, Sacko Masumoto, Yukari Akimoto, Hideaki Oike
National Food Research Institute, NARO

C56BLOI Y™ 2122 > b — )V (AIN93G) ROTEHERE (BalL AFa—)b, S I2Z2hZ2h0X130.05% D7 vt F v
MU 7-R 2 200 B S 72, 2O, SV F U aBNSEAZLICX), SHEBICmEED MY 7Y ) KR
BEALA N L A< —%— TBARS, Z)V%FF ¥ LN K PPARa DIEH A E L7z, F72, 203851213 NI K OB o NI E A A%
WAL, EIEE, B4 AV VIS, PR, T F 1 R AR 2 F 2 O TNFo LNV AEsE Lz, O BRI LI B 55
% PPAR y L ONSREBP-1c DD IEHICEI Wz, F b F 2 iday ba—VEZEBIRL 7 ZAOKREIZED S Lo 7208
IMLH @ TNFa Jz OB D TBARS L NV 2 A 872 b F U1 B 75 S BILA b L A KU PPARo. DFEBL 2 #E L, R\ THF
TEDONRIALIZ D 2 B\ EFRBE2IMH L <, WA THESNLIFEOIRNBERBBEOA R ) v 2 vy Fa—AIZ@ilid 585
A=y —%RUFELI2EEZ LN

vt T v O EMERIEVEER AT C57/BLE) ¥ 7 A THME S N A IF o NI &R 2 13 5
INREERT, FARRET, BOTlEE, Kk HY
(RR) EAF RS A AR A A 28 T
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PLos One 6 (8), 23709 (2011)
Feeding cues and injected nutrients induce acute expression of multiple clock genes in the mouse liver.
Hideaki Oike *1, Kanji Nagai*1. *2, Tatsunobu Fukushima*2, Norio Ishida*3, Masuko Kobori*!

*1 National Food Research Institute, NARO
*2 Mitsubishi Rayon Co. Ltd.
*3 National Institute of Advanced Industrial Science and Technology, AIST

BEHIFEHE = AL F— U & B L T b, FIROREHIH L&Y 4 7 Vi3 CI#EIN T 525, Mok 1 HEH
FEDD5. UL, ZOMBIFREICET 520 THBEEb2> T v, B3 5 PR O BRI E %2 BR 5 5 729,
Per2-luc L R—=5 =D/ v 7 4 U= A%FH LT, 1ROAEMIZIEICHT 2082 Mma Lz, 1 EBKH O A ORI BIML S
&, wEOMIZ, 4, 8, 13MFHEE S ¢ TR 21T o 72, ST O IZ S TOMEE 7V — 7 TRE L TWz2s, Mokt
WD o720 RIS, DNARA 787 LA 2 LT, WEHEET & CHB R T ORI Z MG L7, ClockZ 5~ X
ZHEMHSMCHE L, WEOEEH ) X L% R85 387, 24HoOfatto 8 M ORI X 28 ETInE 2 M Lz, HBflsl
EER BANIZ, Per2k DecliEIET-OFBUSE R SN2, U TIVF £ APCRICK BIANTIC XY, AR < 2 &~ S &40
T CH ABRDINED R S5 N7z, Per2, Decli{z 12N Z T, Perl®3EH 5 & Rev-erba OFEBUL T ANFIE TIE A S 7245, MiT
WEAEDR R olz, SBIC, FIVaA—RALT I BOREGFEBEOEEIEFNC LY, K TRBOISE DR SN, FHMO%R
FWTIEAON o7z bhvbiug, FEERICLY, FFETIE 1D RIEEHEE TS T 52 2 L2 H LI L7

BRI & RAREOTFE < 7 2 O CRE OB GHEE T ORI B % 5385 %
Kits WL JkIF WL ¥ MRk 2, T EEEMES, NRE RS

1) FRTTPREAE £0ah 48 S FSE T
*2 2 LA T RS
3 (fl) RERSIE

Bioscience and microflora 30 (3) 65-71 (2011)

Dihydrodaidzein-producing Clostridium-like intestinal bacterium, strain TM-40: Effects on in vitro metabolism of daidzein
by fecal flora from human male equol producers and non-producers.

Motoi TAMURA, Sachiko HORI, Hiroyuki NAKAGAWA
National Food Research Institute, NARO

FEREEANOFEPrSHBEI N/2T e Fuy A A VAR TM-408ki%, Coprobacillus catenaformis & 16S rRNA O R E T ¥ —
7393% OAFENVED B 2 BT > 72, Pl el NOBAAFGEIZ S A €4 > & TM-40RZ ML, TM-40M @ in vitro 12351)
He NEMEEO T I — VAR RIZTTREEZRE Lz, TMAOMRZ =2 — VIEEERTY e Fa ¥4 ¥ A Vs o3
WML 723G, TM-40bko RN, JERMNCHRT, BEREO I Fuyf ¥4 ViEEEZmELA. LaLl, Za—vid
Mt s h oz, —J5, TM-400k%Z T 3 — VEEAEFH QR H IR/ L7236, o — VEEARIZEnL 72, TM-40%kiE, B
WHHED A V7 TR G EHAL T 5 1S 5.

B AN) Ty ARG TM-40fkiZ (4 Y€ huok b a— VEER
FMOFEREAZLDEMAFED T A ¥ A ACHIEEE KT

HA ZE W T Il
(1) FBFBHE £ A A FERT
Current Microbiology 62 (5): 1632-1637 (2011)
Lactobacillus rhamnosus JCM 2771: impact on metabolism of isoflavonoids in the fecal flora from a male equol producer.
Motoi TAMURA, Sachiko HORI, Hiroyuki NAKAGAWA
National Food Research Institute, NARO
T INFNVA FH)=FRICM 2T 2T A VY LR LE 2 A, 97 INFVR 57 —HF A ICM 277115 4
VIO IAXL VEEETDZET TR, F2ATAVLEATLIEEZWML. L2L, 97 INFLVAR FTA—FR
JCM 27711, T A LA YOI ZATA YREE LG o7z, SOT 2 MNFIVA 5L —F R JCM 2771 % T3 — Vg
DEMRFIIRMLT, FA TV EMEAREL-EZA, T2 PXFVR T2 =W R ICM 27T7T1IERMOg &I LTz a—
WHEAFOBRMREEO T I — VAR L., 527 8RFVRA A —HRAICM277T1E, 41V 7 IR #HTHE LD
2, TI—VEAZOBNEEDA V77 K AU Z LT HIRIE S N7z,
527 MNFIVA FA —FAICM 2771 L2 — VEAEZOBRMEFED AV 7 5 K AT TIHE
SIS T S S T v

(Bh) RIS FL b AR S I SE



101

International Journal of Molecular Sciences 12 (4): 2088-2099 (2011)
Effects of New Dietary Fiber from Japanese apricot (Prunus mume Sieb. et Zucc.) on Gut Function and Intestinal Microflora in Adult Mice
Motoi TAMURA *, Yuriko OHNISHI* *, Tatsuya KOTANI* * and Nobuki GATO* *

* National Food Research Institute, NARO
** Food Science Research Laboratory, Nakano BC Co. Ltd.

PBUCHE LM 7 7 A N — (W RAEEER oK) OB~ 7 2 OMLERRE & BNEF T TR A MG L7z, %2 NEFA i
JEX, MET 7 A N—BHTRWET (p =0.058) 25580 b7z, EHN 7 20— O TlE, Bacteroides and Clostridium cluster IV
DOENERPEREICEMEE R LIz, T2, BEPREREL, W7 7 A8, 2 e VERICRRTERICEMEZR L. &
WHICHEE S b oORIBREGA R, W7 74 N—& L, a2 b a— VAR THEICEMEZR L. M7 74 /5—

&, PR S & OIREHRIMEEER 2 L Tna 2 &5, Bl REN & Lok RR S .
HiE R OB AE D R~ 7 2 DO ALERERE & BN B RE 53
HAS ke, RPHIHf**, by wmtes, JRillE g

* (M) RATFHERE £ ahd ST 72T
#x il B Cpkaliastt

Appetite, 58 (3), 1070-1075, (2012)
Infant visual preference for fruit enhanced by congruent in-season odor

Yuji Wada*1, Yuna Inada*2, Jiale Yang *3, Satomi Kunieda*4, Tomohiro Masuda*1, Atsushi Kimura*>
So Kanazawa*2, Masami K. Yamaguchi*3

*1 National Food Research Institute, NARO
*2 Japan Women's University
*3 Chuo University
*4 Takasago International Corporation
*5 Tokyo Denki University

B - BB E LT, IS L o THREEDSHF LSBT 24 F T8, FME28 L Tl BN ZE L Twb b= FosH
whnZz AER6-8 sy HEZNRE L TRIFESEZ W TG L7z, 20K, A F TORMRE); RS W3 256 ]IS
ERET o712 ThH, A FTO=F ARIERIED A A F THIRAEL S, b~ bO=F A FIBEREEE b~ b B{RHERL S
Niadpolz, A FIOFEEPVHENT AN S 8 HIAT o 7B TR, [ F TWEANOEIFIR S eh o7z ThH0BRIE,
A% 6 -8 r H CHUEIEHIIHILICERZ 5252 L &, ZOEEIEMEROEEE XTI L 2RBEL TV,

Bioscience, Biothchnology, and Biochemistry 75 (6), 1061-1066 (2011)
FXYD6, a Na,K-ATPase regulator, is expressed in type II taste cells.

Yoichiro Shindo*!, Kana Morishita *2, Eiichi Kotake *2, Hirohito Miura*3, Piero Carninci*#, Jun Kawai *4
Yoshihide Hayashizaki*4, Akihiro Hino*Z2, Tomomasa Kanda*!1, Yuko Kusakabe *2

*1 Asahi Breweries Itd.
*2National Food Research Institute, NARO
*3 Kagoshima University
*4 Riken

WEIZIZL I, O 3FHEHOMMEAE TN TEY, I, MEFEKWICHET LI EATE S, A L A clia g
WEL->TWAE, ZOWZETIE, UROMIZICF MY 7 A4 4 ORELFHIT A Na, K-ATPase D L ¥ 2. L — ¥ — FEXYD6338 1
LTWbIEZRBLE Insiund 7Y F A= a3 viElck ), EXYDOIEHBE, 0k 9 OB HEE4H, T oMk
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Food Quality and Preference 24 (1), 213-217 (2011)
Conceptualization of food choice motives and consumption among Japanese in light of meal, gender, and age effects.
Yasushi Kyutoku*1, Yuko Minami *2, Takeshi Koizumi*2, Masako Okamoto*3, Yuko Kusakabe *4, Ippeita Dan*!

*1 Jichi Medical University
*2 Nichirei Foods Inc.
*3 Obihiro University of Agriculture and Veterinary Medicine
*4 National Food Research Institute, NARO
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Food Quality and Preference 24 (1), 92-98 (2012)
Package images modulate flavors in memory: Incidental learning of fruit juice flavors.

Nanami Mizutani*!, Ippeita Dan*2, Yasushi Kyutoku*2, Daisuke Tsuzuki*!, Lester Clowney *2, Yuko Kusakabe *3
Masako Okamoto *4, Toshimasa Yamanaka*!

*1 University of Tsukuba
*2 Jichi Medical University
*3 National Food Research Institute, NARO
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Japanese Psychological Research, 53 (4), 440-447 (2011)

Hardness perceptions in visual penetrating motion influenced by velocity change
Tomohiro Masuda*, Atsushi Kimura* *, Syo-ichi Goto*, Yuji Wada*

* National Food Research Institute, NARO
** Tokyo denki University

DAHIESHALIG R A & S R OB 2 WEITEE & A5 5 2 L AT 5. AETIE, HABIHENSE LT, FARN
BENENOBIEEIL Rk, Sk M) &, FOARO PR ASEII S OB 2 e S W BE T BRI L. %
BEME (N=1D) &, FAR%E b SMOEIH A EAE Lagalc, 5=y b &% 2RI AN ROER & NHREORED )
REAThINE, FAENET 27 NT FO7 Ay — WA CHE L. ZORE WIEEEON . S 813, EAGEATA
FHZMAE, 22\ IS TR IS 2 Tl o re. — 7, NESOB7: 23083, FOANICSMCIAR AT 2 40, &
B ABOTI DTN L D bH AR CIES o7, BLEOREL D, FAEINC B 5 BANHO &L & T3
HREDES, BRI 7 77 S FII B2 BT o L AR S N7e. F70, B 7: S M L TR0 BB O 2 3 1214
PR L IR OB AL S C b A B2 T 2 LR S i

Journal of Food Science, 76 (3), S217-224 (2011)

Conjoint Analysis on the Purchase Intent for Traditional Fermented Soy Product (Natto) among Japanese Housewives

Atsushi Kimura*!, Shigetaka Kuwazawa*2, Yuji Wada*3, Yasushi Kyutoku*4, Masako Okamoto *5, Yui Yamaguchi*3
Tomohiro Masuda*3, Ippeita Dan*4

*1 Tokyo denki University
*2 Takano Foods Co. Ltd.
*#3 National Food Research Institute, NARO
*4 Jichi medical university
*5 Obihiro University of Agriculture & Veterinary Medicine
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Protein Science 20 (10) 1720-1734 (2011)

GFP-based evaluation system of recombinant expression through the secretory pathway in insect cells
and its application to the extracellular domains of class C GPCRs.

Ashikawa Yuji*, Ihara Makoto*, Matsuura Noriko*, Fukunaga Yuko*, Kusakabe Yuko* *, Yamashita Atsuko*

* Riken
** National Food Research Institute, NARO
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Vision Research, 51, 1728-1740 (2011)
Effects of environmental context on temporal perception bias in apparent motion
Tomohiro Masuda*!1, Atsushi Kimura*2, Ippeita Dan*3, Yuji Wada*!

*1 National Food Research Institute, NARO
*2Tokyo denki University
*3 Jichi Medical University
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Quantitative analysis for the masking effects to bitter taste.
Takayuki Kawai, Yuko Kusakabe

National Food Research Institute, NARO

Food Chemistry, 133, 1420-1426 (2012)
Influence of non-starch polysaccharides on the in vitro digestibility and viscosity of starch suspensions
Tomoko SASAKI and Kaoru KOHYAMA
National Food Research Institute, NARO
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Food Hydrocolloids, 27, 228-234 (2011)
Complex formation, thermal properties, and in-vitro digestibility of gelatinized potato starch-fatty acid mixtures
Kiyoshi KAWAT*1, Setsuko TAKATO *2, Tomoko SASAKI*3 and Kazuhito KAJIWARA *2

*1 Department of Biofunctional Science and Technology, Graduate School of Biosphere Science, Hiroshima Umiversity
*2 Department of Bioscience and Biotechnology, Tokyo University of Technology
*#3 National Food Research Institute, NARO
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International Journal of Food Properties, available online 08 Jun (2011) doi: 10.1080/10942912.2010.535186
Molecular structure and physicochemical properties of acid-methanol-treated chickpea starch
Navdeep Singh SODHI* 1. *2 Yung-Ho CHANG *3, Sushant MIDHA *1, Kaoru Kohyama*2

*1 Department of Food Science and Technology, Guru Nanak Dev University, India
*#2 National Food Research Institute, NARO
*3 Department of Food and Nutrition, Providence University, Taiwan
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Journal of Japanese Society for Mastication Science and Health Promotion, 21 (1), 40-48 (2011)
Influence of boiling time or partial cutting food on the masticatory behavior in humans
Kouichi SHIOZAWA *1, Kaoru KOHYAMA *2, Nobuhiro HANADA *3

*1 Department of Physiology, Tsurumi University School of Dental Medicine
*2 National Food Research Institute, NARO
*3 Department of Translational Research, Tsurumi University School of Dental Medicine
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Journal of Oral Biosciences, 53 (2), 148-157 (2011)
Effects of addition of water on masticatory behavior and the mechanical properties of the food bolus
Kouichi SHIOZAWA *, Kaoru KOHYAMA * *

* Department of Physiology, Tsurumi University School of Dental Medicine
** National Food Research Institute, NARO
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Journal of Texture Studies, 42 (4), 254-267 (2011)
Electromyography during oral processing in relation to the mechanical and sensory properties of soft gels
Sauaka ISHIHARA *1, Makoto NAKAUMA *1, Takahiro FUNAMI*1, Toshie TANAKA *2, Katsuyoshi NISHINARI*3, Kaoru KOHYAMA *2

*1 San-Ei Gen FFI, inc.
*2 National Food Research Institute, NARO
*3 Graduate School of Human Life Science, Osaka City University
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Effects of fish collagen peptides on physical properties of mixed gels containing konjac glucomannan and kappa-carrageenan
Ai KATO*, Yukitoshi KODANI*, Hiromi SHIMADA * *, Tomoko SASAKI* *, Fumiyo HAYAKAWA * *, Kaoru KOHYAMA * *

* Tottori Institute of Industrial Technology, Food research Institute
** National Food Research Institute, NARO
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Bite-speed effects in two-bite texture analysis
Yoshiyuki NOUCHI*, Yusuke AJIKI*, Koki TOBITSUKA *, Tomoko SASAKI* *, Kaoru KOHYAMA * *

* Yamagata Research Institute of Technology
** National Food Research Institute, NARO
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Collection and Analysis of Foods Associated with Japanese Texture Terms
Fumiyo Hayakawa* !, Yukari Kazami*!, Kana Ioku*2, Sayuri Akuzawa*3, Katsuyoshi Nishinari *4 and Kaoru Kohyama*!
*1 National Food Research Institute, NARO

*2 Osaka Kyoiku University
*3 Tokyo University of Agriculture, *4 Osaka City University

Bangladesh Journal of Microbiology, Vol. 28, No. 2, pp 58-63 (2011)
Antibacterial activity of ethanol extract of betel leaf (Piper betle L.) against some food borne pathogens.

Md. Mahfuzul Hoque *, Shemona Rattila*, Md. Asaduzzaman Shishir*, Md. Latiful Bari*, Yasuhiro Inatsu* *, Shinichi Kawamoto * *

* University of Dhaka
** National Food Research Institute, NARO
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Japan Journal of Food Microbiology, Vol. 28, No. 3, 193-200 (2011)

Biopreservation of Kamaboko (Steamed Surimi) using Piscicolin KH1 produced by Carnobacterium maltalomaticum KH1
Kenya Hashimoto*1, Md. Latiful Bari*2, Yasuhiro Inatsu*2, Shinichi Kawamoto *2, Jun Shima*3

*1 Industrial Technology Institute, Miyagi Prefectural Government
*2 National Food Research Institute, NARO
*3 Kyoto University
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Mutation Research, 741, 95-100 (2011)
Age- and time interval-specific gamma radiation-induced DNA damage in adult maize weevils, Sitophilus zeamais Motschulsky,
assessed using comet assays

Md. Mahbub Hasana*, Setsuko Todoriki* *, Akihiro Miyanoshita* *

* Rajshahi University
** National Food Research Institute, NARO
RO T 7 K RTH Y RBHIC L DI SR SNZDNAGZ I Ay b7 vt/ THMI L7z, 058 X U1.0kGy D~
~HER, 1HHEIGHHORMZMEHE Lz, W)y e b MMM aDNAGEIZR L2—T, FERFORBITHREIY, K)%Ese
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franfiT AR AERS, 52, 321-329 (2011)

Detection of irradiated food using 2-Alkylcyclobutanones as markers:verification of the European committee standardization
Tomoaki Tutumi*, Setsuko Todoriki* *, Daisuke Nei* *, Takahiro Watanabe *, Rieko Matsuda

* National Institute of Health Sciences
** National Food Research Institute, NARO
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fimRYS, 46, 1-7 (2011)
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AR & IR S M- GH O BAHEIEOH BN DO WT, ENICIA SN2 10HOTHE (FEOKTB XU/, BEA 7 < £,
KA, Z7V—=rDT75h, IFFOHECLY FIBIOKE, 7AVAOYFrEBLlvaa~x, &) 203502, Sl
Wov I Ay v AMEREE 2 LT, PSLERISLEOBIFEIL L MRISE, KIEPSLIIEIC X % PSLILIIC X 2 MET 217>
7o, WEEH U 72 SO PSLEESZEGEIGIER & & ISR IS L72A%, 05kGy L 3~6 » ARFE LD D TH PSLHEED
LB A K& Bl BAEBOHENTE /2. #FFEHT Y M7 & KEIERBENT S 572 5 3 PSLAS T EREYfE (700 counts)
ZHZ 725, PSLEGILCTHAMOL SRS LIELHETE . GO PSLISLIL ORIl & M B B0 2 BT 5

- -

SIZED, HMEFShiiEziETE MRz D - 7.
Detection of Irradiated Pulses by PSL Method

Sekiguchi Masayuki*!, Nakagawa Seiko *1, Yunoki Shunji*!, Ohyabu Toshimi*!, Hagiwara Shoji *?2
Todoriki Setsuko*2, Tada Mikirou*3, Honda Katsunori *4

*1 Tokyo Metropolitan Industrial Research Institute
*2 National Food Research Institute, NARO, *3 Chugoku Gakuen University
*1 Japan Radiation Engineering Co, Ltd.,

mi G, 46, 19-23 (2011)
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=4000 counts/90 s) Bz 5 Z L MRSz, F72, LEDIC X 2 LIERI R OFOLE ORI & PSLIEEOWMA % §F- i85 2 — %
ELTHWTYS, AT E 1 kGy B OFE & ORI AR S Nz, Leds> T, APSLIEEZAZ Y —= v 7k LT
IYOHRRBIEABMANT S5 LA TE 5.

Detection of Irradiated prawns by Photostimulated Luminescence
Susu Chen*- * * Kimie Saito* *, Shoji Hagiwara* *, Mitsutoshi Nakajima*, Setsuko Todoriki* *

* Univercity of Tsukuba
** National Food Research Institute, NARO

Nal (T1) ¥ ¥ FL—Yarh—~_4 A —FIZXBEWREOREEE Y 7 20E
— BRSO OO AR & Ge 1AM 2R E & ORI —

A cRSEx, R BRI, BUE e, MR D9, ARRDEORRERE, AvE e, IR =, L i

5F

* () FATFRERE £ A ST JEPT
o BB H ABIROE T &

i I o — LTI SR O T O BB O R TEMT ORI Y A& Nal (T1) ¥ v FL—Ya v —xf x—%
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The shielding of radiation for the detection of radioactive cesium in cereal sample by using a Nal (TI) scintillation survey meter

Hiromi Kameya*, Shoji Hagiwara*, Daisuke Nei*, Yoshiteru Kakihara* *, Keitaro Kimura®, Ushio Matsukura *
Schinichi Kawamoto *, Setsuko Todoriki *

* National Food Research Institute, NARO
** The Japan Grain Inspection Association
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Applied Magnetic Resonance, 40 (3), 395-404 (2011)

Electron spin resonance (ESR) spectroscopy of gamma irradiated glucose polymers
Hiromi Kameya*!, Hideo Nakamura*2, Mitsuko Ukai *2, Yuhei Shimoyama*3

*1 National Food Research Institute, NARO
*2 Hokkaido University of Education
*3 Japan Atomic Energy Agency
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Applied Magnetic Resonance, 42 (2), 153-159 (2011)
Relaxation behaviors of free radicals from gamma-irradiated black pepper using pulsed EPR spectroscopy

Hiromi Kameya*!, Masahiro Kikuchi*2, Hideyuki Hara*3, Masakazu Furuta *4, Setsuko Todoriki*!
Yasuhiko Kobayashi*2, Mitsuko Ukai*>, Yuhei Shimoyama*2

*1 National Food Research Institute, NARO
*2 Japan Atomic Energy Agency
*3 Bruker BioSpin K. K.
*4 Osaka Prefecture University
*5 Hokkaido University of Education
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Food Additives and Contaminants Part A 28 (10), 1447-1456 (2011)
Detection of new Fusarium masked mycotoxin in wheat grain by high-resolution LC-Orbitrap MS

Hiroyuki NAKAGAWA *1, Kimihide OHMICHI*2, Shigeru SAKAMOTO*2, Yuki SAGO *1, Masayo KUSHIRO *!
Hitoshi NAGASHIMA *1, Megumi YOSHIDA *3, Takashi NAKAJIMA *3

*1 National Food Research Institute, NARO, *2 Thermo Fisher Scientific
*3 National Agricultral Research Center for Kyushu Okinawa Region, NARO

B Fusarium < 4 2 + ¥ ¥~ OFECHER, fusarenon X-glucoside (FUXGlc) 7% Fusarium J& 5K % & Ge S & - 2R ICHETET S
PO THE SN 2 OB BRI 5 GE LC - Orbitrap B 47251  (LC-Orbitrap MS) 2\, 197 A+~ OFf
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B, T T T AL DO E DML T3 00N TdH % deoxynivalenol (DON) DfEFEER & L T deoxynivalenol -3-glucoside
(DON3Gle) A HICHAET A T L 2 EE LT, 3-OHMEIIBIF 2 7V a2 2 U bh e d THEEA Wil TH 2 L Bbhs. Hlo
MO HRHEARTDH 5, nivalenol-glucoside (NIVGIe) b [i] UZRLNIZEBWTH W S N7z, LC-Orbitrap MS & F V7 EERHTIC LD,
15% UL EOFUX R NIV ENZND 7V 3y FMRICEREIN TV LHEE SNz, TNOEOFHBI A7 Fx A4 3 b+ 0 O
) X7 FHIIOBRICER SNLERETH D, L) DIFIING OERMERIIFEE DS, Hl 2 XKoL LRI S
BAEZOMLIBREPNIB W TINKGF SN TIEODNVHRICRE L RS H 5720 TH 5.
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Il Wzl R AT BOR O e A hReL AME EREL RIE SRl D A hE RS
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Japan Agricultural Research Quarterly 45, 441-444 (2011)
Geldanamycin, an Inhibitor of Heat Shock Protein 90, Mitigates Nivalenol-caused Changes in Cytokine Secretion in HL60 Cells
Hitoshi NAGASHIMA, Hiroyuki NAKAGAWA, Masayo KUSHIRO
National Food Research Institute, NARO
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Joumal of Materils Science and Engineering B, 1, 347351 01D
New ESR detection method of hydroxyl radical scavenging activity of blue berry

Hiromi Kameya*, Mitsuko Ukai * *

* National Food Research Institute, NARO
** Hokkaido University of Education
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Mycopathologia 172 (4), 323-330 (2011)
Distinct distribution of deoxynivalenol, nivalenol, and ergosterol in Fusarium-infected Japanese soft red winter wheat milling fractions

Manasikan THAMMAWONG *, Hiroshi OKADOME*, Takeo SHIINA *, Hiroyuki NAKAGAWA *
Hitoshi NAGASHIMA *, Takashi NAKAJIMA * *, Masayo KUSHIRO *

* National Food Research Institute, NARO
** National Agricultural Research Center for Kyushu Okinawa Region, NARO
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Mycotoxins 61 (2), 47-52 (2011)
Fumonisin B2 production on agar media by Aspergillus niger of Japanese origin
Masayo KUSHIRO, Hiroyuki NAKAGAWA, Hitoshi NAGASHIMA, Michihiko SAITO
National Food Research Institute, NARO
Aspergillus niger X EEMEY & L CTHEELRKKO—MTH 5. G4, B Fusarium B EEY A I I F T 2 &5 7 E
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¥ B2 FEEE R AT L7, WMk B K RESERB TR AR R, Wik SORHL AR E IEEL, AOACI95. 153 ICHE L 72T 7 =Y
YOEAMEMNAE L. ZoE, WEICHE L 7R LS 7 E=2 Y B2EABMETH ), 2 OEAEMICIER I OH AT
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Radiation Physics and Chemistry, 81, 316-321 (2011)
Assessment of gamma ray-induced DNA damage in Lasioderma serricorne using the comet assay
Hiromi Kameya, Akihiro Miyanoshita, Taro Imamura, Setsuko Todoriki
National Food Research Institute, NARO
EMOBGIVE A MR T A0 T VA VRO FODNA T X v b7 vt A 5Hr 2 M7z, Lasioderma serricorne {2 7N b
60725 1 kGy D ¥ <R 2175 72, WFEHE2S 7 O, FEEEE EDIZI Xy FT v 21707, TOHKE, Ratiofli
I OFMDOHI RN TEL L EZREL, TUAVREHEDD L TODNAIRX Y M7 v & A 5H S IFHEIE ORI
WHETdH B LT L7z,
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Radioisotopes, 60 (4), 173-180 (2011)
ESR Analysis of Irradiated Red Peppers and Commercial Red Peppers in Japan
Hiromi Kameya*, Mitsuko Ukai* *

* National Food Research Institute, NARO
** Hokkaido University of Education
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Report of National Food Research Institute 76, 29-32 (2012)
Comparison of anti-proliferative effects of trichothecene mycotoxins nivalenol and deoxynivalenol in cultured cells
Hitoshi NAGASHIMA, Masayo KUSHIRO, Hiroyuki NAKAGAWA, Keiko IWASHITA
National Food Research Institute, NARO
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MAFALHL60 & & MY ¥ 28 3EER T MHMIE MOLT-4, F v b RBIRA ML A-1012 38T, DON X 1) b NIV D F D3R R 255 -
2. ZhUSH L, b MM HepG2 Tl & b IZIFR LR Z R L7z, b LEED R — ORI SE B TRtk 2 2840 L
TWbOTHhUE, HOFEFIZA 2D 53 DON & NIV D50 % FHEERE (IC50) DIiz—EIlh b & EZ N5, K40k
DICS0D I —FR TRV &0 5, WamROBmERBEMEICITEVYH L EE 2 bk,
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Toxicology Letters 206, 238-243 (2011)
Rubratoxin B induces signs of fatty acid oxidation disorders (FAODs) in mice
Keiko IWASHITA, Hitoshi NAGASHIMA
National Food Research Institute, NARO
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franleg, 46 (1), 13-18 (2011)
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L7278, BaidEidfas a vamrora.
Initial Decay Process of Radicals Induced in Irradiated Food

Yoshihiko Kaimori*1, Yuki Sakamoto *1, Masahiro Kikuchi*2, Hiromi Kameya*3, Hideo Nakamura*1
Yuhei Shimoyama*2, Yasuhiko Kobayashi*2, Mistuko Ukai*!

*1 Hokkaido University of Education
*2 Japan Atomic Energy Agency
*3 National Food Research Institute, NARO

Food Science and Technology Research, 17, 479-483 (2011)

Effectiveness of stable ozone microbubble water on reducing bacteria on the surface of selected leafy vegetables
Yasuhiro Inatsu™®, Tomoko Kitagawa*, Nobutaka Nakamura®, Susumu Kawasaki*, Daisuke Nei*, Md Latiful Bari* *, Shinichi Kawamoto *

* National Food Research Institute, NARO
** University of Dhaka
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7 D IKVEH - R R THLEL L 72 BR324 72, in vitro R TOHEERTIZ5.0~74 log D— M ERBOBP DB BE SN, —Ji4
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Foodborne Pathogens and Disease 8 (10), 1089-1094 (2011)

Disinfection of Radish and Alfalfa Seeds Inoculated with Escherichia coli 0157:H7 and Salmonella by a Gaseous Acetic Acid Treatment
Daisuke Nei*1, Bari, M. Latiful *2, Katsuyoshi Enomoto *3, Yasuhiro Inatsu*!, Shinichi Kawamoto*!

*1 National Food Research Institute, NARO
*2 University of Dhaka
*3 Daisey Machinery Co. Ltd.

FEWE 7 A % 8.7% DLV T2-3WMIL¢ 22 212Xk D, TV 77 V7 7 HETB LA A 7 VETICHME L 72 KB # 0157: H7B X
OCHIVER T OAEREES log CFU/gPL KT 882 2 L8 Ca7. F72, BRBA A ZAMIMMM T 52 2 L2k D, KK O157:
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Evaluation of TA10 broth for recovery of heat- and freeze-injured Salmonella from beef

Naoko Kamisaki-Horikoshi*1, Yukio Okada*!, Kazuko Takeshita*1, Takashi Sameshima*!, Susumu Kawasaki*?2
Shinichi Kawamoto*2, Pina M. Fratamico*3

*1 Prima Meat Packers Ltd.
*#2 National Food Research Institute, NARO
*3 USDA/ERRC
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MR B2 (x2=7.73) %A 7z. SR XIZB W TIE, TAI0E LAC broth T&189 (72.7%) #1133 (51.2%) DR MEE & h,
MRS B (x2 = 24.7) %807z, 14 Salmonella TlE, TAIOIZLACH L FUP X ) bR M LR MEZ/RLAZ L5 5, TALO
WXLAC X D b, In#EhbB X OBk L 72 Salmonella (275 S E N2 S OMINRE L B0 5 L & 2 b,

INEkd X USRS S 472 Salmonella D -3 1 % JH v 72 TA10 Broth @ [AI {7 =R &Rl
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i MERE, 52 (2), 108-111, (2011)
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HEDH L WIEZ L TS, 2o CICNEWZESHLAYEY, PDNORORAIER S N eho7z. ABIICHIEZIEE
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Food Protective Property of New Liquid Food Container PID (Pouch in Dispenser) for Microbes
Keita Tominari*1, Asato Tanaka*!, Yuma Shinoda*2, Katsunori Futase *2, Daisuke Nei*3, Kenji Isshiki*!
*1 Hokkaido University

*2 Yushin Industries, Ltd.
*3 National Food Research Institute, NARO
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B - BRI BT 2P ERS EREF v b “[TA10] Pathogenic Bacterial Multiplex PCR Detection System”
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AR W L EME Y A7 24 “[TA10] Pathogenic 24 Bacterial Multiplex PCR Detection System” % V2T, 4 - B30 5 OMith
FIZOWCEMIE L7z, 1680 R - B34 BfdF v M L2825, wWPFh$3521TC, 220 M B HEOMEER 1 ml2 5
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DI & SREHE DO MR EE AT - 725 TORBEUER RIS OVTRE L7z, 2ofE, FREHEOFmOPRBEL D T LAk
MEBEM ORI L ) B &2 SN DR pHILN T O EHETH 2 W REME2 RE L7z, ik 225 o pH AR EREIE, Lilo#Ez
FHRAEERF L TORBIIB W THET T REEELZHF 42D 9 5.

Evaluation of detection sensitivity and pre-enrichment efficacy of [TA10] pathogenic bacterial multiplex PCR detection system kit in fruit
and vegetable food samples.

Susumu KAWASAKI*!, Bizhen ZOU *2, Toyohiko NAMBA *2, Kazuhide ARIMA *2, Isao KIUCHI*3
Naoko KAMISAKI-HORIKOSHI *4 and Shinichi KAWAMOTO *1

*1 National Food Research Institute, NARO
*2 Tokyo Kenbikyoin Foundation

*3 Dole Japan Ltd.
*4 Prima Meat Packers Ltd.

NZbuy— 26 (2) 15357 (2011)
Faal— MR TO /T A< F T XA A Plodia interpunctella £ H DO FEEH
[ZRANL P N VN
(Bly) FEOPRSERE ST ol ke S FE T

Faalb—MARKTO) VAT T AL THHROFEELZHTI2, IV s Faal— NTORRFMERIZI2BCTTE %, 30CT
22% LK<, BEHEI2CTIOH LY, 30CT8HULETH 72, INOHDOFERIY, /I AT I AL FTYRIZE >TF 3
IL— MURRELZAW TR RWEEZ LN, T2V FEEGIVIFaalb— MUGTRE, 7-EY FE2EI20H 010
HARTHEWREEHE (J69H 25T - #52H 30T ) LBl EbsR (50%.725C - 53%.30C), BBk 4R L7,

Larval development of the Indian meal moth, Plodia interpunctella (Lepidoptera: Pyralidae), on chocolate products.

Akihiro Miyanoshita, Taro Imamura

National Food Research Institute, NARO

iR gr, 46, 24-26 (2011)
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Effect of Low-Energy Electrons on the Cigarette Beetles Inside the Cocoons

Imamura Taro, Miyanoshita Akihiro, Todoriki Setsuko

National Food Research Institute, NARO
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Identification and activity of a phytotoxin produced by Calonectria ilicicola, the causal agent of soybean red crown rot
Sunao OCHI*!, Mitsuru YOSHIDA *2, Akio NAKAGAWA *!, Masahiro NATSUME *3

*1 National Agricultural Research Center, NARO
*2 National Food Research Institute, NARO
*3 Department of Applied Biological Science, Tokyo University of Agriculture and Technology
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Journal of Agricultural and Food Chemistry 59 (17) 9581-9587 (2011)
Isolation and identification of flavonoids accumulated in proanthocyanidin-free barley
Hiroshi NAKANO*!, Naoyuki KAWADA *1, Mitsuru YOSHIDA *2, Hiroshi ONO*2, Rika IWAURA *2, Takuji TONOOKA *3

*1 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*2 National Food Research Institute, NARO
*3 National Institute of Crop Science, NARO
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HARANOFEETH LMK PLOT 7YV T I FERFSZHET 572018, IRECKICE L CRFELFEMRILCCMS TEIZ X 5
T EE T OB NERMELL, T27UANT I FOMELRT- 7. 2HEOREIKAEEE B L OB ARAEEE O 1 L v
THERZRBIL 2R, RIECALTZ Y07 I FOFERER, 0.24-1.18 ugkg DHIPHICH o 72, AHIERKE % OARNDOKIK
KOBERR EADLETEZDL L, MORBEEDZT 27 NT I FOEBREEAKRIIH LT, KRLLEER2SOT 2 VT I F
BIOEG NS EPHER SN, BHELKRLELKERITLZBOT 7 VL7 I FOBREIIEROLEAEL ) L&Y, &
FOELWIRETTTHRETIUZT 7 ) V7 3 FEIUST T2 H5- IS0, EIF2ELIE5LT7 2707 I FOERED
—O L L TEHTELVDIDELRVELEEZONS.

Estimation of acrylamide intake from cooked rice in Japan
Mitsuru Yoshida*1, Keiko Miyoshi *2, Kaoru Horibata*3, Yuzo Mizukami*4, Makiko Takenaka*!, Akemi Yasui*!

*1 National Food Research Institute, NARO
*2 Junior College of Kagawa Nutrition University
*3 Kagawa Nutrition University
*4 National Institute of Vegetable and Tea Science, NARO

Chemistry Letters, 41 (3), 242-243 (2012)
A novel method to discriminate between natural and synthetic fibers by stable carbon, nitrogen, and oxygen isotope analyses
Yaeko Suzuki* 1 *2, Ryo Kobe * !, Rumiko Nakashita *1. *3

*1 Japan Certification Services
*#2 National Food Research Institute, NARO
*3 Forestry and Forest Products Research Institute
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Researches in organic geochemistry 27, 73-79, (2011)
Ecological application of compound-specific stable nitrogen isotope analysis of amino acids-A case study of captive and wild bears

Rumiko NAKASHITA *1, Yaecko SUZUKI *2, Fumikazu AKAMATSU *3, Yuichi I. NAITO*4
Miho SATO-HASHIMOTO *5, Toshio TSUBOTA *6

*1 Forestry and Forest Products Research Institute
*#2 National Food Research Institute, NARO
*3 Public Works Research Institute
*4 University of Tokyo
*5 Gunma University
*6 Hokkaido University
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Stable isotope analysis for verifying the geographical origin of Shirasuboshi
Kyoko KOIZUMI*!, Rumiko NAKASHITA *2. *3, Yaecko SUZUKI *2. *4
*1 Shizuoka Prefectural Research Institute of Fishery
*2 Japan Certification Services

*3 Forestry and Forest Products Research Institute
*#4 National Food Research Institute, NARO
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Tracing the geographical origin of Japanese (Aomori Prefecture) and Chinese apples using stable carbon and oxygen isotope analyses
Yaeko Suzuki* 1 *4, Rumiko Nakashita*1- *5 Ryo Kobel *1, Akiko Kitai*2, Shingo Tomiyama*2 *3

*1 Japan Certification Services
*2 Mitsubishi Materials Techno Corporation
*3 Tohoku University
*4 National Food Research Institute, NARO
*5 Forestry and Forest Products Research Institute
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Correlation of stable isotope ratios of light elements between ambient water and polished rice, Tsugaru Plain, Aomori Prefecture
Shingo TOMIYAMA * 1. #4_ Yaeko SUZUKI*2, Rumiko NAKASHITA *3, Yoshio AIKAWA *4
*1 Mitsubishi Materials Techno Corporation
*#2 National Food Research Institute, NARO

*3 Forestry and Forest Products Research Institute
*4 Tohoku University
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Animal Science Journal, 82 (1), 181-186 (2011)

Proteome analysis of whole and water-soluble proteins in masseter and semitendinosus muscles of Holstein cows

Mika OE*! *2 Mayumi OHNISHI-KAMEYAMA *3, Tkuyo NAKAJIMA *1, Susumu MUROYA *1. *5 Masahiro SHIBATA **
Koichi OJIMA *1, Shiro KUSHIBIKI *!. *2 Koichi CHIKUNI *!

*1 National Institute of Livestock and Grassland Science, NARO
*2 Graduate School of Life and Environmental Science, University of Tsukuba
*#3 National Food Research Institute, NARO
*4 National Agricultural Research Center for Western Region, NARO
*5 Department of Food Science, University of Copenhagen
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Carbohydrate Polymers, 87 (2), 1425-1432 (2011)

Enzymatically derived aldouronic acids from Cryptomeria japonica arabinoglucuronoxylan
Takashi Yamasaki*!, Ayumi Enomoto*1, Atsushi Kato *2, Tadashi Ishii *2, Mayumi Kameyama*3, Hiroshi Anzai*!, Kazumasa Shimizu*!

*1 Graduate School of Bioresource Sciences, Nihon University
*2 Forestry and Forest Products Research Institute
*#3 National Food Research Institute, NARO
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European Journal of Organic Chemistry, 17, 3191-3196 (2011)
A new siderophore isolated from Streptomyces sp TM-34 with potent inhibitory activity against angiotensin-converting enzyme
Shinya Kodani*1. #2, Mayumi Ohnishi-Kameyama*!, Mitsuru Yoshida*1, Kozo Ochi*!. *3

*1 National Food Research Institute, NARO
*2 Current address: Graduate School of Science and Technology, Shizuoka University
*3 Current address: Faculty of Applied Information Science, Hiroshima Institute of Technology
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Genes, 2 (4), 788-803 (2011)
Identification of genes involved in the glycosylation of modified viosamine of flagellins in Pseudomonas syringae by mass spectrometry

Masanobu Yamamoto*, Mayumi Ohnishi-Kameyama*, Chi L. Nguyen* *, Fumiko Taguchi* *, Kazuhiro Chiku*
Tadashi Ishii*, Hiroshi Ono*, Mitsuru Yoshida* and Yuki Ichinose * *

* National Food Research Institute, NARO
** Okayama University
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Annual Variation of Natural 15N Abundance in Tea Leaves and Its Practicality as an Organic Tea Indicator
Nobuyuki Hayashi*1, Tomomi Ujihara*1, Eri Tanaka *2, Yasuhiro Kishi*Z2, Hideyuki Ogawa*2 and Hirofumi Matsuo*3

*1 National Institute of Vegetable and Tea Science, NARO
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Comparison of liver mitochondrial proteins derived from newborn cloned calves and from cloned adult cattle
by two-dimensional differential gel electrophoresis
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*2 National Food Research Institute, NARO
*3 Laboratory of Animal Breeding, Tokyo University of Agriculture
*4 Faculty of Agriculture, Shinshu University

Bora—=r 2 ilB0nT, FF—0fMRBOREZE 7075 I v 7P FEALHEZF SR L% v, BEo4HM
Natghili (SCNT) 128U % 7 v X7 BB OV TOFFMIZ MR IE R z0, KREFETIE, SCNTHFL 3y bu—v, NI
THEINFFDOI NI FYTOZ R E LNV ERAE L. S L7225 3 bary B 74 % iHE L2D-DIGE
AT 7R, BBEN 2R ERL L 5 YRR SN WU FF = 5384 LR T8 o7 HIHL D87 —
VBB S, WY U EORBEEO NG ol I VAV R)TICBITL Y YN ERBEL, AXEOL N
T X 72\ SCNTH2- %> SCNT - O AR THIEDS S - 72. T OFHIE, SCNTHEOFEEMYNC I b a > FY 7 EEEE OB
RIELTWAZLEZERL, KT T4 I 7 X550, SCNTEWOTE R 5D /2ODEELY -V THAHI LERLTW5S,

sa—MEEE 70— VRSB A Fa Y RY T ¥ U8y B D 2 RICESIKENRNTIC X B i

WRHEHAREF*1, KBEB*1, R fs], g bt KT e, T E—*1, @ILEHsE2
B WSC*s, Aoy AR+ R ETE*, JERE R

1 () bR P R M F JE T
*2 () SRR £ ah i S IFSE T
*3 A5 MR
4 RUURSER T



125

ARIATIFEITIFE S | 76, 51-57 (2012)
FRMOMBI L > THE LB 48T V7 & Fd-hydroxy-2E-nonenal 3 & ONZ DL A4 - hydroxy - 2E-hexenal O 5 it 73T
BRHD e, I
(Bh) IR £ AR S I FE i

WoMMEI & ofiﬁi@‘éﬁ@f?lbf‘*k K, 4-hydroxy-2E-nonenal (4-HNE) 3 & UF 4-hydroxy-2E-hexenal (4-HHE) % % & [W] i/
RCHERE L 72 N BB 2 W CER TS 2 Hi 2 BsE L7z, SOHERHWT, ke 2 me L7212 E 3 54-HNE, 4-
HHE & %2 {72, Z 0%, 4-HNE b4-HHE b ANEWFRIIS U Tl L 72, (Hﬂ@ﬁiﬂb:;V)4—HNE0)¢&;-a_ai51ﬁ$£r@0);E7b‘zW)
n-6RZAMA AR O E A ROBREOFEIRKEVEEZ SNz 3T 7z B LRSS MBI L234121%, 4-HNE,
4-HHE L2 ) 5B LB ORI POV O EFIERTHEINL 2. 20, 4HNEIZRASTHEITH 2D ili’*nr_o){ﬁ%/TLfJ» 4-

A L7z

Quantitative analysis of 4-hydroxy-2E-nonenal and 4-hydroxy-2E-hexenal in heated cooking oil
Hiroshi Yada and Mayumi Ohnishi-Kameyama

National Food Research Institute, NARO
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Astringency of Kamairi-cha nad Sen-cha
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Crystal structures and chiral recognition of the diastereomeric salts prepared from 2-methoxy-2-(1-naphthyl) propanoic acid
Akio Ichikawa*1, Hiroshi Ono*2, Takuya Echigo*3, Yuji Mikata*4

*1 National Institute of Agrobiological Sciences
*2 National Food Research Institute, NARO,
*3 Japan International Research Center for Agricultural Sciences
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Increasing the hydrolysis constant of the reactive site upon introduction of an engineered Cys14-Cys39 bond into the ovomucoid
third domain from silver pheasant
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*1 National Food Research Institute, NARO
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*6 Osaka University of Pharmaceutical Sciences
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International Journal of Food Sciences and Nutrition, 62 (7), 671-677 (2011).
The use of summary statistics for sample size allocation for food composition surveys and an application to the potato group
Yoshiki Tsukakoshi, Akemi Yasui
National Food Research Institute, NARO
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Applied Physics Letters, 99 (1), 011913 (2011).
Surface plasmon modes guided by Ga-doped ZnO layers bounded by different dielectrics
Wasanthamala Badalawa*, Hiroki Matsui*, Akifumi Ikehata* *, Hitoshi Tabata *
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** National Food Research Institute, NARO
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Applied Spectroscopy, 66 (1), 1-25 (2012)
Far-ultraviolet spectroscopy in the solid and liquid states: A review
Yukihiro Ozaki*!, Yusuke Morisawa* !, Akifumi Ikehata*Z2, Noboru Higashi *3

*1 Kwansei Gakuin University
*2 National Food Research Institute, NARO
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Short communication: A feasibility study using simplified near infrared imaging to detect fruit fly larvae in intact fruit
Sirinnapa Saranwong *1, Ronald Haff*2, Warunee Thanapase *3, Athit Janhiran*3, Sumaporn Kasemsumran *3, Sumio Kawano *!

*1 National Food Research Institute, NARO
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Food Science and Technology Research, 17 (3), 227-232 (2011)
Determination of crude protein in macaroni products by the combustion method and comparison with the Kjeldahl method: interlaboratory study
Akiko HAKODA *, Yusuke IT*, Shigehiro NAITO* *, Tadanao SUZUKI*- * * ' Akemi YASUT* *

*1 Food and Agricultural Materials Inspection Center
** National Food Research Institute, NARO
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Magnetic Resonance ITmaging Applied to Quality Control of “Ichidagaki” Dried Persimmon Fruit
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*1 Agricultural Technology Institute of Nagano Farmers' Federation
*2 JA Minami-Shinsyu, *3 National Food Research Institute, NARO



129

Biological and Pharmaceutical Bulletin, 34(10)1648-1651(2011)

Identification and detection method for genetically modified papaya resistant to papaya ringspot virus YK strain

Kosuke NAKAMURA *1, Hiroshi AKIYAMA *1, Kiyomi OHMORI *2, Yuki TAKAHASHI*3, Reona TAKABATAKE *4
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Development and evaluation of event-specific quantitative PCR method for genetically modified soybean A2704-12

Reona TAKABATAKE* !, Hiroshi AKIYAMA *2, Kozue SAKATA *2, Mari ONISHI *3, Tomohiro KOIWA *4, Satoshi FUTO *3
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Interlaboratory validation of quantitative duplex real-time PCR method for screening analysis of genetically modified maize
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Immunoblotting analysis of nsLTP1 in cereal grains with antiserum raised against recombinant rice nsLTP1

Gang-hua LANG*, Yukari KAGIYA*, Mayumi OHNISHI-KAMEYAMA *, Shinichi KAWAMOTO*
Tatsuya MORIYAMA * * | Kazumi KITTA *

* National Food Research Institute, NARO
** Kinki University
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Practicable group testing method to evaluate weight/weight GMO content in maize grains

Junichi MANO*!, Yuka YANAKA *1, Yoko IKEZU *1, Mari ONISHI*2, Satoshi FUTO *2, Yasutaka MINEGISHI *3, Kenji NINOMIYA *4
Yuichi YOTSUYANAGI*4, Frank SPIGELHALTER *5, Hiroshi AKIYAMA *6, Reiko TESHIMA *6, Akihiro HINO *1, Shigehiro NAITO*!
Tomohiro KOIWA *7, Reona TAKABATAKE *!, Satoshi FURUI*!, Kazumi KITTA *1

*1 National Food Research Institute, NARO
*2 FASMAC Co., Ltd.
*3 NIPPON GENE, Co., Ltd.
*4 Shimadzu Corporation
*5 GeneScan, Inc.
*6 National Institute of Health Sciences
*7 Food and Agricultural Materials Inspection Center

BRI by ENT DM (A8 v 7 @) OB L Y, ThFE TSN TS ERPCREER, EREOER
HACHARTHIE A AREARZ BRI 2 ICH 5. F 2 TAMETIE, ERPCRIEICRDLEHEE LTI V—FFAT 4 ¥
THERERL, FOREEToT. FN—TF AT 4 VTR, 200OBKD S R BEED 7N — T & EWOHN LIRSS, Wit
FHNHIZABAREEINT 2 HETH L. ZOHFEER, A5y 7 WHEORANIEELZIFHI L, EREAILTHIEZ KR
AKZFMT 2 EDWEETH D, V=TT AT 4 ZERFEROREICHN LR §57720, i hdy v boe
a2 3 O D S EHESHT AT HE 72 PCR WS 2 AL L7z, — O Wi 38 BB s SR BRI X ) B4R S 7.

by T I YRRTOBMETHIAMEARNEZ B E LEEAWR IV =TT A7 4 ¥ 7k

B 1 AR i BTl RV HEIER2 A JR2 e RS, T T DUl ffE—xe
Frank SPIGELHALTER *5, F§1| w6, PR Byfre, HEF BIEL NEE KEBA*L N BT B EZEEL
(R S N 1H I ESL

*1 () BB A A IEZE T
RHRRBE T ATy 2
BHRAS= Y R Y-

1 ES R
*#5 GeneScan, Inc.

6 ] 37 [p¢ 3K o £ i e AR AE 2R T
*7 () RMOKEN BB EHAN v 7 —

Journal of AOAC International, 94 (5) 1540-1547 (2011)

Interlaboratory study of DNA extraction from multiple ground samples, multiplex real-time PCR, and multiplex qualitative PCR
for individual kernel detection system of genetically modified maize

Hiroshi AKIYAMA *1, Kozue SAKATA *1, Daiki MAKIYAMA *1, Kosuke NAKAMURA *1, Reiko TESHIMA *1, Akie NAKASHIMA *2
Asako OGAWA *3, Toru YAMAGISHI *4, Satoshi FUTO *>, Taichi OGUCHI *6, Junichi MANO *6, Kazumi KITTA *6

*1 National Institute of Health Sciences
*2 Hiroshima Prefectural Technology Research Institute, Health and Environment Center
*3 Yokohama Quarantine Station
*4 Kobe Quarantine Station
*5 FASMAC Co., Ltd.
*#6 National Food Research Institute, NARO

BORL, R, AREARHC B ClEE TR R BIEMORAEN —E LNV IS - 7285, % OEIZBW TR~
IRBEFEHBN T ONTVD., FTx BRI OB OB, DNAHH, ~VFFLy 2 2T IVFf LPCR, YVFTL v A
EPEPCR 2> 5 %2 AR AR A B L T b, RIFZETIE, RSO @M, EMRME, w2 iEmss2 2 e
LT, BROBW, <VFTLyZAYVTIVY A LAPCREFYIVFTL v 7 ZAEM.PCR O R LR T- 7. HAEN
D5 RRBETRBOGH 24T o 7240, ETORRECHIEZARDORAL ZORMOBINCE LT, WIFRbUF SNz ok
WAE LN ZORENS, BRASODNATIE, S VF 7Ly 2 ZAYTI¥ A LAPCR, YVF 7Ly AEWUPCRIEZ, A% v
7 AR GO P TR I YORALNLVOMEZ B E T2 BB ICBLCHIHTETDH 5.

Efn I by o a VR RASEICBI 5 DNAME, YV F Ly 2 A TV ¥ 4 A PCR
K= NVF 7Ly 7 Zg M PCR O iR ] 36 7] 5055

Marlr L SR, Bull R v Agerl, Tl BT, R, NIRRT, iR
Aimg BRSO R—x6, EIF 6 KGH A6

1 ] 37 J5€ 3 it 2 it iy AL TF ZE
2R BWALR A P e R SRS v 5 —
3 ML AR T
ARSI
SRR T 7 A3y 7
6 (flt) BEOFRERE i AR A IF 22T



132

Metrologia, 49 (08002) (2012)

CCQM-K86/P113.1: Relative quantification of genomic DNA fragments extracted from a biological tissue

Philippe CORBISIER *1, Sandra VINCENT *!, Heinz SCHIMMEL *1, Anna Maria KORTEKAAS *1, Stefanie TRAPMANN *1
Malcolm BURNS *2, Claire BUSHELL *2, Mislum AKGOZ *3, Sema AKYUREK *3, Lu DONG *4, Bogiang FU*4, L ZHANG *4
Jing WANG *4, Melina Pérez URQUIZA *5, ] L BAUTISTA *5, A GARIBAY *5, B FULLER *, Anna BAOUTINA *6, Lina PARTIS *6
Kerry EMSLIE *6, Marcia HOLDEN*7, W Y CHUM *8, Hyong-Ha KIM *9, Nittaya PHUNBUA *10, Mojca MILAVEC * 11
Jana ZEL*!1, Maxim VONSKY *12, Leonid A KONOPELKO*!2, TL T LAU*13, B YANG*!13, M H K HUI*13, ACH YU*13
Dongkamol VIROONUDOMPHOL *14, C PRAWETTONGSOPON *14, K WIANGNON *14, Reona TAKABATAKE *15
Kazumi KITTA *15, Mamoru KAWAHARASAKI*16, Helen PARKES *2

*1 Institute for Reference Materials and Measurements (IRMM), Joint Research Centre, European Commission, Geel, Belgium
*2 LGC, Teddington, United Kingdom
*3 TUBITAK UME, Ulusal Metroloji Enstitusii, Gebze, Kocaeli, Turkey
*4 National Institute of Metrology P. R. China, Beijing, China
*5 Central Nacional de Metrologia, Del Marqués Qro, Mexico
*6 National Measurement Institute Australia, Pymble, Australia
*7 National Institute of Standards and Technology, Gaithersburg, USA
*8 Government Laboratory Hong Kong, Kowloon, Hong Kong
*9 Korea Research Institute of Standards and Science, Daejeon, Republic of Korea
*10 Department of Medical Sciences, Nonthaburi, Thailand
*11 National Institute of Biology, Ljubljana, Slovenia
*12D.I. Mendeleev Institute for Metrology, St Petersburg, Russian Federation
*13 Peking University, Beijing, China
*14 National Institute of Metrology Thailand, Pathumthani, Thailand 12120
*15 National Food Research Institute, NARO, Ibaraki, Japan
*16 National Institute of Advanced Industrial Science and Technology, Ibaraki, Japan

S E R CCQM-K8613, EE T2 (GM) b €1 2> MONSIOA —E & % M7=kl i 4/ 2 DNA O - fifir
HESRIOEEE & R L 22 A @ A B L C, ERFHEALHERRR (NMD) B X OB aHe B HERERY (DD O#IE - MI5Ere ) & 1 S 212
T oo ERI N KHFZEE, By e SR S S e, H—7 ) ADNAWICHET 570~1002 7 L+ F
FOR S OREHIERS O 2 ¥ —Flbz v 7git” OMEERFHZ NI 55O TH 5. AW, WEHEHMNER S (CcQM)
DNAFTFI)YRAT—=F 2 77V —7F (BAWG) IZ & 530358 L OB J OFHEBAIIZE0T (IRMM) 12 & 248E 0 T17H
Mz, Wl SN ORI, RIS 0 bk,

CCQM-K86/P113.1: A= Wikl S Hi & /=477 A DNAIC & A Hxd

Philippe CORBISIER *!, Sandra VINCENT*!, Heinz SCHIMMEL *!, Anna Maria KORTEKAAS *1, Stefanie TRAPMANN*1
Malcolm BURNS*2, Claire BUSHELL*2, Miuslim AKGOZ*3, Sema AKYUREK*3, LuDONG*4, Boqiang FU*4, LZHANG*4
Jing WANG*4, Melina Pérez URQUIZA *5, J L BAUTISTA*>, A GARIBAY *5, B FULLER*5, Anna BAOUTINA *6
Lina PARTIS*6, Kerry EMSLIE*6, Marcia HOLDEN*7, W'Y CHUM*8, Hyong-Ha KIM*?, Nittaya PHUNBUA *10
Mojca MILAVEC*11, Jana ZEL*!!, Maxim VONSKY *12, Leonid AKONOPELKO*!2, TLTLAU*!3, B.YANG*!3, M.HK HUI*!3
ACH Yu*13, Dongkamol VIROONUDOMPHOL *14, C PRAWETTONGSOPON*14, K. WIANGNON* 14, 5 4y 45 *15
FRHD FISE*15, JIEME  5F*15, Helen PARKES *2

*1 R R EHIETERT (XL F—)
*21.GC (£ ¥1) A)
*3 )b I BLEERAR I Sk E R AT R AR e gE AT (v a)
w4 op E A EEEZET (P ED
*5 ERKETmTEE (23 3)
6 —2 T THEREEEE (F—A M7 T)
*TOREREHEEAN R (7 2 ) A)
*8 HISBUFIFZERT (&)
*0 t [ R HERFIE AT (D)
#10 AR RERER (7 4)
#11EER AP SETET (AaXR=7T)
*12D 1. X 7 L—x 7ErEREIseEr (a7 )
*B ALk ()
*14 5 A ER G AR R
*15 () EEPRERE £ A A I FE T
#16 (Cfly) P SEHAN R AW FERT



133

S eI e, 76, 17-22 (2012)
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DiSC (direct saccharification of culms) process for bioethanol production from rice straw
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Journal of Bioscience and Bioengineering, 111 (6), 682-686 (2011)

Bioethanol production from rice straw by a sequential use of Saccharomyces cerevisiae and Pichia stipitis
with heat inactivation of Saccharomyces cerevisiae cells prior to xylose fermentation

Yuan Li, Jeung-yil Park, Riki Shiroma, Ken Tokuyasu
National Food Research Institute, NARO
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Starch/Stirke, 64 (6), 452-460 (2012)
Effect of lime treatment and subsequent carbonation on gelatinization and saccharification of starch granules
Junko Matsuki, Jeung-yil Park, Riki Shiroma, Masakazu Ike, Kazutaka Yamamoto, Ken Tokuyasu
National Food Research Institute, NARO
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Physico-Chemical Properties of Distillation Wastes from Bio-Ethanol Production and their Potential for Arable Land Application
Masayuki Tani*, Taku Kato*, Fumihito Miyatake *, Masanori Koike *, Ken Tokuyasu* *

* Department of Agro-Environmental Science, Obihiro University of Agriculture and Veterinary Medicine
** National Food Research Institute, NARO
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Influence of starch gelatinization and the following enzymatic treatments on the solubility of rice protein

Hiroyuki Yano*1. *2, Masahiko Takeuchi*3, Sumie Kato-Emori*4, Yoshinori Wagatsuma*>, Keiya Taguchi*6, Yoshiaki Okazawa* 6
Kenichi Nishizawa*3, Shigeru Kuroda*2. *7

*1 National Food Research Institute, NARO
*2 National Institute of Crop Science, NARO
*3 Agriculture and Technology Institute of Nagano Farmers
*4 Research Station, Tokita Seed Co., Ltd.
*5 Wagatsuma Pediatricand Allergy Clinic
*6 Nagano Kono Co., Ltd.
*7 Bio-oriented Technology Research Advancement Institution, NARO
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Proteomic identification of IgE-binding proteins in buckwheat
Rie Satoh*, Rika Nakamura* *, Reiko Teshima* *

* National Food Research Institute, NARO
** National Institute of Health Sciences
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Food Chemistry, 132 (2), 865-872 (2012)
Antioxidant behavior of carotenoids highly accumulated in HepG2 cells.
Irwandi JASWIR, Miyuki KOBAYASHI, Toshie KOYAMA, Eiichi KOTAKE-NARA, Akihiko NAGAO
National Food Research Institute, NARO
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Changes in Access Behavior of Visitors to Food-Insect Site after a Large Revision

Yukio Magariyama, Kumiko Shichiri, Akihiro Miyanoshita, Taro Imamura, Yuji Wada, and Tomohiro Masuda

National Food Research Institute, NARO

Biocontrol Science 16 (2), 79-83 (2011)
Decontamination Effect of Milling by Jet Mill on Bacterium in Rice Flour
Ttaru Sotome, Daisuke Nei, Masuko Tsuda, Mohammed Sharif Hossen, Makiko Takenaka, Hiroshi Okadome, Seiichiro Isobe
National Food Research Institute, NARO
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Bioscience Biotechnology and Biochemistry, 75 (7), 1240-1244 (2011)

Identification of 2,4-dihydroxy—2,5-dimethyl-3 (2H) -thiophenone as a low —~molecular-weight yellow pigment in soy sauce
Miki Satoh*, Yuri Nomi*, Masatsune Murata*, Shinji Yamada*, Makiko Takenaka* * , Hiroshi Ono* *

* Ochanomizu Univercity
** National Food Research Institute, NARO
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Japan Journal of Food Engineering (H AR T424%3%), 12 (1), 29-35 (2011)
Effect of Particle Size of Different Crop Starches and Their Flours on Pasting Properties
Md. Sharif Hossen*- * *  Itaru Sotome *, Makiko Takenaka*, Seiichiro Isobe *: * * Mitsutoshi Nakajima*- * * and Hiroshi Okadome *

* National Food Research Institute, NARO
** Graduate school of Life and Environmental Sciences, University of Tsukuba
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The effect of particle size reduction on the pasting properties of rice, wheat, corn (maize), potato, sweet potato,
and cassava starches was elucidated. Before pulverizing, the mean particle size and the pasting properties of the starches differed by crop.
With increased pulverizing, the mean particle size decreased in all flours (to <10 um) and the pasting properties converged.
Commercial flours containing the larger starch granules have the higher starch damage after pulverization.
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Phytotherapy Research,

Bile acid-binding ability of Kaki-tannin from young fruits of persimmon in vitro and in vivo
Kenji Matsumoto*!, Shinichiro Yokoyama*?2, Akio Kadowaki*3, Natsumi Ozaki*3, Nobuki Gato *3, Makiko Takenaka**, Hiroshi Ono**

*1 Ishikawa Prefectural Univercity
*2 Gifu Prefectural Research Institute for Bioengineering
*3 Nakano BC Co. Ltd.
*4 National Food Research Institute, NARO
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HARE MR T424%5E, 58 (11), 537-541 (2011)
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Evaluation of Polyphenol Content and Other Properties of 16 Cultivars/Strains of Yacon
Makiko Takenaka* , Kazuko Nanayama* and Eiichi Inoue* *

* National Food Research Institute, NARO
** Ibaraki University

Food Science and Technology Research, 18 (1), 7-15, 2012

Application of nanofiltration to recover benzoic acid from cranberry juice

Dat Quoc LAT*1. *2 Nobuhiro TAGASHIRA *3, Shoji HAGIWARA *1, Mitsutoshi NAKAJIMA *4
Toshinori KIMURA *2 and Hiroshi NABETANI *!

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural Science, Hokkaido University
*3 Aohata Corporation
*4 Graduate School of Life and Environmental Sciences, University of Tsukuba
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The degradation of DNA molecules by reactive oxygen species and the protective activity of naturally occurring antioxidants drived from foods
Masayoshi Takahashi *- * * Nobuya Yanai*- * *, Shigenobu Shiotani*: * * Jyunya Endo* *, Shoji Hagiwara*, Hiroshi Nabetani*

* National Food Research Institute, NARO
** Tokai Bussan Co. Ltd.
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Biotechnology Progress, 27 (6), 1785-1792 (2011)
The potential of spatially resolved spectroscopy for monitoring angiogenesis in the chorioallantoic membrane

Eva Verhoelst*1, Flip Bamelis*1, Bart De Ketelaere *1, Nghia Nguyen Do Trong *1
Josse De Baerdemaeker* !, Wouter Saeys*1, Mizuki Tsuta*2, Eddy Decuypere *3

*1 BIOSYST -MeBioS K. U. Leuven, Belgium, *2 National Food Research Institute, NARO
*3 BIOSYST -Livestock-Nutrition-Quality, K. U. Leuven, Belgium
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Biotechnology Progress, 75 (7), 1312-1316 (2011)
Predicting the buckwheat flour ratio for commercial dried buckwheat noodles based on the fluorescence fingerprint
Mario Shibata*!, Kaori Fujita*1, Junichi Sugiyama*!, Mizuki Tsuta*!, Mito Kokawa*2, Yoshitane Mori*3, Hiroshi Sakabe *3

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural and Life Sciences, The University of Tokyo
*3 Food and Agricultural Materials Inspection Center
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Journal of Food Engineering,105 (4), 617-624 (2011)
Prediction of optimal cooking time for boiled potatoes by hyperspectral imaging
Nghia Nguyen Do Trong*, Mizuki Tsuta* *, Bart M. Nicolai *, Josse De Baerdemaeker*, Wouter Saeys *

* BIOSYST -MeBioS K. U. Leuven, Belgium
** National Food Research Institute, NARO
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Viscoelastic Properties and Air-bubble Structure of Bread Containing Gelatinized Rice Porridge
Mario Shibata*, Junichi Sugiyama®*, C. L. Tsai* *, Mizuki Tsuta*, Kaori Fujita*, Mito Kokawa*, Tetsuya Araki* *

* National Food Research Institute, NARO
** Graduate School of Agricultural and Life Sciences, The University of Tokyo
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Non-destructive Measurement of Deoxynivalenol in Wheat Flour Using Fluorescence Fingerprinting
Kaori Fujita, Mizuki Tsuta, Junichi Sugiyama, Masayo Kushiro, Mario Shibata

National Food Research Institute, NARO

Biotechnology and Biochemistry, 75 (11), 2112-2118 (2011)
Visualization of gluten and starch distributions in dough by fluorescence fingerprint imaging
Mito Kokawa*: * * Kaori Fujita* *, Junichi Sugiyama* *, Mizuki Tsuta* *, Mario Shibata* *, Tetsuya Araki*, Hiroshi Nabetani *- * *

* Graduate School of Agricultural and Life Sciences, The University of Tokyo
** National Food Research Institute, NARO
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Journal of Cereal Science, 55, 15-21 (2012)

Quantification of the distributions of gluten, starch and air bubbles in dough at different mixing stages by fluorescence fingerprint imaging
Mito Kokawa*: * * Kaori Fujita* *, Jun'ichi Sugiyama* *, Mizuki Tsuta* *, Mario Shibata* *, Tetsuya Araki*, Hiroshi Nabetani*. * *

* Graduate School of Agricultural and Life Sciences, The University of Tokyo
** National Food Research Institute, NARO
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Analytical Sciences, 28 (1), 61-64 (2012)

Gold nanoparticles as localization markers for direct and live imaging of particle absorption through a caco-2 cell
monolayer using dark-field microscopy.

Toshiro Kobori *, Jun Watanabe * , Hidenobu Nakao * *

* National Food Research Institute, NARO
** National Institute for Materials Science
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Biochemistry, 51 (1), 32-42

Evaluation of Temperature Effect on the Interaction between f -Lactoglobulin
and Anti- f -lactoglobulin Antibody by Atomic Force Microscopy

Jun'ichi Wakayama, Shigeru Sugiyama
National Food Research Institute, NARO
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Journal of Food Science, 77 (1), N2-N7 (2011)
Ultrastructural Analysis of Buckwheat Starch Components Using Atomic Force Microscopy
Suresh Neethirajan*, Kazumi Tsukamoto * * | Hiroko Kanahara* * | Shigeru Sugiyama* *

* University of Gulf
** National Food Research Institute, NARO
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Microscopy and Microanalysis, 17 (4) (2011)
Karyotype Analysis of Buckwheat Using Atomic Force Microscopy
Suresh Neethirajan®, Tamaki Hirose * *, Junichi Wakayama* *, Kazumi Tsukamoto™* *, Hiroko Kanahara* * and Shigeru Sugiyama* *

* University of Guelph
** National Food Research Institute, NARO
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Karyotyping of Barley Chromosomes by a New Fluorescence Banding Technique Combined with Scanning Probe Microscopy
Shigeru Sugiyama*, Tomoyuki Yosino™* *, Tamaki Hirose *, Toshio Ohtani*

* National Food Research Institute, NARO
** Hiroshima Prefectural University
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Biomass & Bioenergy, 37, 188-195 (2012)

A techno-economic and environmental evaluation of the life cycle of bioethanol produced from rice straw by RT-CaCCO process
Poritosh Roy *, Ken Tokuyasu*, Takahiro Orikasa* *, Nobutaka Nakamura*, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Colloids and Surfaces A: physicochemical and Engineering Aspect, 361, 31-37 (2010)
Evidence of the existence and the stability of nano-bubbles in water

Fernanda Yumi Ushikubo*, Takuro Furukawa*, Ryou Nakagawa™*, Masatoshi Enari*, Yoshio Makino*, Yoshinori Kawagoe *
Takeo Shiina* *, Seiichi Oshita *

* Graduate School of Agriculture, University of Tokyo
** National Food Research Institute, NARO
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Food Preservation Science, 37 (6), 273-282 (2011)
Influence of impact stress on the postharvest physiological and chemical properties of cabbage heads
Manasikan Thammawong *, Tomoko Kaneta*, Nobutaka Nakamura*, Makoto Yoshida* *, Ayaka Soga* *, Takeo Shiina*

* National Food Research Institute, NARO
** Kanagawa Agricultural Technology Center
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Household and Personal Care today, n2/2011, 13-15 (2011)
Evaluation of a novel soybean oil-based surfactant for fine emulsion preparation
Qingyi Xu*!, Mitsutoshi Nakajima*Z, Zengshe Liu*3, Nobutaka Nakamura*!, Takeo Shiina*!

*1 National Food Research Institute, NARO
*2 Graduate School of Life and Environmental Sciences, University of Tsukuba
*3 NCAUR/ARS/USDA
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International Journal of Environmental Research and Public Health, 8, 1957-1976 (2011)
Processing conditions, rice properties, health and environment

Poritosh Roy *, Takahiro Orikasa* *, Hiroshi Okadome *, Nobutaka Nakamura *, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Japan Agricultural Research Quarterly, 46 (1), 41-57 (2012)
A Review of life cycle assessment (LCA) of bioethanol from lignocellulosic biomass
Poritosh Roy *, Ken Tokuyasu*, Takahiro Orikasa* *, Nobutaka Nakamura*, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Journal of Environmental Management, 93, 218-224 (2011)

Life cycle of meats: An opportunity to abate the greenhouse gas emission from meat industry in Japan
Poritosh Roy *, Takahiro Orikasa* * , Manasikan Thammawong*, Nobutaka Nakamura®, Qingyi Xu*, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Journal of Miyagi University, School of Food, Agricultural and Environmental Sciences, 5 (1), 35-42 (2011)
Analysis of changes in moisture content and L-ascorbic acid of sweet potatoes during hot air drying
Takahiro Orikasa*1, Takeo Shiina*2, Akio Tagawa*3
*1 School of Food, Agriculture and Environmental Sciences, Miyagi University
*2 National Food Research Institute, NARO
*3 Graduate School of Horticulture, Chiba University
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Leaching Losses of Potassium during Soaking in Hot Water and Application of Microwave for Blanching Potatoes
Yasumasa Ando *!1, Takahiro Orikasa*Z, Takeo Shiina*3, Itaru Sotome *3, Seiichiro Isobe *3, Yoshiki Muramatsu *4, Akio Tagawa*!

*1 Graduate school of Horticulture, Chiba University
*2 Department of Environmental Sciences School of Food, Agriculture and Environmental Sciences, Miyagi University
*#3 National Food Research Institute, NARO
*4 Department of Food Science and Technology, Faculty of Bioindustry, Tokyo University of Agriculture
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A newly proposed protocol for measuring the Brix value of the storage root of 1-year-old asparagus
Hiroaki Kitazawa* !, Satoru Motoki*2, Atsushi Yamasaki*3, Atsuko Uragami*4
*1 National Food Research Institute, NARO
*2 Nagano Vegetable and Ornamental Crops Experiment Station

*3 National Institute of Tohoku Agricultural Research Center
*4 National Institute of Vegetable and Tea Science
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Effect of Activated Carbon Application on the Growth and Yield of Soybean in the Field of Continuous Beans Cropping

Satoru Motoki*1, Eiji Nishihara*2, Hiroaki Kitazawa*3, Yasushi Kyutoku *4, Takayoshi Uehara *5, Kazuhiro Yagasaki*!
Hiroaki Sakai*1, Isao Shigemori*!

*1 Nagano Vegetable and Ornamental Crops Experiment Station
*2 Faculty of Agriculture, Tottori University
*3 National Food Research Institute, NARO
*4 Jichi Medical University
*5 Nagano Agricultural Experiment Station

Applied and environmental microbiology, 77 (3): 1021-1032 (2011)
Modeling of pathogen survival during simulated gastric digestion
Shige Koseki, Yasuko Mizuno and Itaru Sotome

National Food Research Institute, NARO
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Carbohydrate Polymers, 87 (1), 314-321 (2012).
Effect of temperature on gelatinization and retrogradation in high hydrostatic pressure treatment of potato starch—water mixtures
Kiyoshi Kawai*1, Ken Fukami*2 and Kazutaka Yamamoto *3

*1 Graduate School of Biosphere Science, Hiroshima University, *2 San-ei Sucrochemical Company Limited
*3 National Food Research Institute, NARO
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DEZ P72, HHP LB oMbz > 7 v ¥ —24b (AHgel) K OV LSRG O ML= > % )V ¥ =21t (AHretro) % 7”7
EABGE TR L 72, 10-20% :& B AHgel |3 Je ONIREE O HIINC & 0 A L7225, 30-50% s®Fh TIXIEE AR L CHE T3
mat§u~%@miﬁﬁTLt.%ﬁ%E%ﬁfu,M%@%ﬁﬂfumgdﬁ?uﬂﬁttﬁi&%m%aﬂfuL&#ot
HHP LB L 7220-60% iAFEHZ B W TEALAERIN S 7225, AHretro XD & &, £, METHRZ 572, AHretro DfHIX, W&
PEWEBWEINA S - 72, HIZ, Elbid, HHPLH ZKE TIT ) L Mg S 7. mrmc10%@%&%zhﬁ4@ﬂom%
OHHPLEL (400-1000 MPa) (23] 2 ML OB b2 8, —#HOREHE LT Lo oM.

FEEWE - KRG OFHKELEI B 2 ML AL AT 5 I DR
NPE L A R R RS
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Journal of Cereal Science, 54 (2), 229-235 (2011).
Effects of two novel Wx-Al alleles of common wheat (Triticum aestivum L.) on amylose and starch properties
Makoto Yamamori* and Kazutaka Yamamoto * *

* National Institute of Crop Science, NARO
** National Food Research Institute, NARO

7% 2L F (Triticum aestivum L.) [ =FEDO Wx 7 Y287 8 (Wx-Al, Wx-Bl, Wx-D1) 24 L, Z 15 (ZIBARR A TR & %
BFEITHY, TIT—AHWIIHEG LTS, oW Y v X7 BEWx-AlZ P VESKCTHEL, 207 30— A &m0
BRI AT B R AT L7z, S 85T Wx-ALi Ta— FENRBZEEMWx-ALY ¥ 37 HiE, Wx-Aladf V(5T & HoE
HRME D OPEFEMEL, 7I0—2A&EIE, BERHE (215%) LR T7.3% &Pz, Wx-ALIEIETIC L ) B ot
2L, B, ZsvarIg— E b, MEmY, REERAESTICBT Aty ¥ V=BT b il F
72, WAL ZBEOEHBTIE, ¥y FERITF T4 F—1CBIF ML D ZIL L, Bt — 785, R e R #
ALEEZ R L2, Wx-ALINVLEET I, AEOT IO — 2GR 2 KT S HRLMBEERETH Y, Wx-AljilEfETca—F
ENHMOWx-ALY 87 HiZ, EREKB 7V ETWx-Ala & ) SIFIMEOFBRAIR L2, Wx-ALRBIE, BEEERB Wx-Ala &
TIU—RAEROETIE SN L o7 BRHORE, WEWHWE, Z71va7 I —E¥HEbEIcBw T, Wx-AlLRHIZWx-Ala
FHEMBEDT7 I0—AZAEELTWAS I L2 RIELT.

77 25X (Triticum aestivum L.) @ D OFHX VBB T Wx-AL1DST I 0 — A L OB AT BT
WsE B, AR fIEE e

* () REBPRREE R e
o (BR) BRITFRRAE £ A TR ST

Journal of Food Protection, 74 (4), 176-187 (2011)
Modeling and predicting the simultaneous growth of Listeria monocytogenes and natural flora in minced tuna
Shigenobu Koseki*, Yoshiko Takizawa™® *, Satoko Miya* *, Hajime Takahashi* * and Bon Kimura*® *

* National Food Research Institute, NARO
** Tokyo University of Marine Science and Technology

~ 7 a3 EAHIZEIT S L. monocytogenes & F AL & OBIFREKIE T ML L 72, E2-30TCI28B1F 5 L. monocytogenes £ &
TR E ZFRFICHEOEELZE L TCFNTL2I L2 WL Lz, —EETOATERL, ZETHRERAETIZBVTHEW
WETOWHEZ L FHT L2 L 2hEE L7
X7AFTERPIIBT L) AT T EEIEROEIFETFIE TV
ANBE A, IR TR, W IR, miAe B, RN JLE

* (Bl BRDPRRRE R S AT JE T
** QUL R A

Journal of Food Protection, 74 (9), 1536-1542 (2011)
Comparison of two possible routes of pathogen contamination of spinach leaves in a hydroponic cultivation system
Shige Koseki, Yasuko Mizuno and Kazutaka Yamamoto
National Food Research Institute, NARO
KBRS R Loy 227 VEREE LC, P omior — 2 BET Lz, BERID S 0% Ll 5 OWIEG & & 58
WAICIHMRET L7z, 2R, ERROHPIIAFTEP T2 5KME %53, EREOBRIEY v MEO RN R HYA
FRTHDHZ ARz Tz, EHFHDTTOHEREEICHD S OB EMEOWRINBITARKNTH 5 2 LAVREI N,
KRR Y L 2 B 2 APEME OBV — b ol
ANE A, KEF R IR I
() BB A AR A B TR T
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Journal of Food Protection, 74 (9), 1543-1546 (2011)

A survey of iceberg lettuce for the presence of Salmonella, Escherichia coli O157: H7, and Listeria monocytogenes in Japan
Shige Koseki, Yasuko Mizuno, Susumu Kawasaki and Kazutaka Yamamoto
National Food Research Institute, NARO

HAREFCTHIR ST L ¥ A Salmonella, Escherichia coli 0157: H7, and Listeria monocytogenes O £ &Il i O 75 Je i % 2
AERNCIED A L7z, BEHMI9OY Y TV ERAE LA, WINoH » 7uh 6 b Lo i idm s ko 7.

HAREPIZBIT 2T L & 2 OFEVERTTN TG G I o i
ANBE S, KEF O RET IR S, IR R
(BR) FEDTFAAE R A T IFJE 7T

Chemical Engineering Science, 66 (12) 5556-5565 (2011)

CFD Analysis of Microchannel Emulsification: Droplet Generation Process and Size Effect of Asymmetric Straight-Through Microchannels
Isao Kobayashi*Z, Goran T. Vladisavljevic * !, Kunihiko Uemura*!, Mitsutoshi Nakajima*1. *3

*1 National Food Research Institute, NARO
*2 Chemical Engineering Department, Loughborough University, UK
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba

AWFFETIE, CFD (BfimA)I%) #FH$5 2 LIS X D IEHE@EAI~ A 7 0F ¥ A V&AL IER 7o A0 =Rty
I2aVb—varyBIWENEITo72. CRDEMET— %% LIS BUL L7245 R M35 2 2108, EBRTIIHEERNETSH -
72 E AL~ £ 7 10 F o ROV %A L 72K i O VERER IS B U AR FE O BB OIS S s Xz FE L1, RAO
T - EJI AT — 5 e FERINCIRNT L, K RH O BRI IC D &L O MR R UHER 70 L A0 BOEE LR AT v T i
WMENTWLI 2 RWZE L T, FX S 4 XR0mA ISR 3 2 0 R O MOV T D BRI H 2
Rafire.

<A 7 aF v 3 IVAALD CEDENT + MHTER 7 0t 2 B X OB~ 4 7 0 F v 2L OH A4 ZRH
/MR Tp*l Goran T. Vladisavljevic*2, fifikS =1, Wil Gl *3

=1 BRBTBARE AR A EZE T
*2 Y. [#] Loughborough K4 b2% T4 %}
*3 FLB R KT b A BR LR 72 R

Food Science and Technology Research, 18 (2) 149-156 (2012)

In vitro gastrointestinal digestibility of soybean oil-in-water emulsion droplets stabilized by polyglycerol esters of fatty acid
Zheng Wang *1. #2, Marcos A. Neves* 1. #2, Li-Jun Yin*3, Isao Kobayashi*2, Kunihiko Uemura*2, Mitsutoshi Nakajima*1. *2

*1 Graduate School of Life and Environmental Sciences, University of Tsukuba
*#2 National Food Research Institute, NARO
*3 College of Food Science and Nutrition Engineering, China Agricultural University, China

AWFFETIE, in vitoHILETFMIZBWT, FULHITHAHRY 7Y &) VIRBTZAFVE 57 L — b (PGE) OHFHA KK
TGRS 7370y vy g YOG 2 2 BIZOWTHE Lz, S E LTREMZH Y, kM LCTPGE
EIRIML720) VR A H W7z, In vio/NETHALICB VT, BY R—EBDR F 7213 ) =V = F 22BN 52 L1
XY, TNy a o TRERBLOE— 5 BMOMMESH K L7z, In vito BB LE T VICBWT, Ty a rOiEERE
—\Zx 9 B M FALHI OFERN 50 ARAE L7z, In vio THALERIC BT 2~ — & U EEERRIGER O B w3 AR O RN ARAT L
Gdroleds. —F, SEAOEE 10 wi% 7> 51 wi [ & 7255 A R T IR TR O B 5 5336.2% 7 591.5% ([ k5 2 &
Vbhrotz.

E) 7YY VIRPIEET AT VI X gL S NP REMGR T <V Y 3 v O in vitro H LN
£ Br*l *2 Marcos A. Neves* 1. *2, B¢ FEF*3, /K T2, KR FREZE2 Pl bl x2
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Journal of Bioscience and Bioengineering, 112 (3) 299-303 (2011)
Emulsion Cultivation: A Miniaturized Library Screening Systems Based on Micro-droplet in Emulsion Medium

Takaaki Kojima*!, Nobuhito Nagao*1, Daisuke Ando*1, Teruyo Ojima*!, Yasuaki Kawarasaki*Z, Isao Kobayashi*3
Mitsutoshi Nakajima*4, Hideo Nakano*!

*1 Graduate School of Bioagricultural Sciences, Nagoya University
*2 Graduate School of Nutritional and Environmental Sciences, University of Shizuoka
*#3 National Food Research Institute, NARO
*4 Graduate School of Life and Environmental Sciences, University of Tsukuba

RIFZECTIIANGWEER Z RO HIOMAE O AZ BRI ET 222 HNE L, Yy 7 VRICHEET 228 TORKE Zh2
N—fkFor~)lya VINIZXKEAL L TH# - Wil 2o~ Ya VHIREZER L. 527 M—RAZRFRE LA E K
JEZ, IATNEFANVEMBIIHC WO VY a VNT, B-TF77 M ¥ —E¥a2GWEHLT 7 b~ AG i FoMEL
(+) B, HzwL (-) %2 1 HERTO#ETAZLETL (4) 2L, oY a YERECI ) ZHMERT L &
#1797 FEL, L (4) (L (-) 2BEL-DOZHME LTI T Y FETHERELAME L (+) 232%20587.5% F Tt
WA LRI L .

Iy g YRERE D IV Y g VHENTOMMET A T =R ) ==V TV AT A
S FIxL KR ML LRI KL B RN, EIGZERE R, UK s, I Sl PER TR
R Ay =y N ey Nl A g = X2 R 1
*2 P ) I N7 RS K 2 e A S e B B R 2 22 R
*3 () PRRFREAE A AR A ZE T
4R TR e BB Rl 22 R

Arthrobacter nocotinovorans K-9@ inulin fructotransferase (DFA III-producing)
JEE A
() FEOTRERE £l ke SR 72T
720255 L 72 DFAIIL A ') WS -G BE I 5 26 0 TR K-ORRIC D W T B IIRET AT o 725 R, A1 1 Arthrobacter nicotinovorans & [
S N7z. KWW DFAIL AR 2 MR CH B HE LE N A 4 Yk 7 u< b, BUKZ 0= M X o TEAKEINIZY
—ITHR L7z, AMFEORUGE#pH 360, FIBEMILEIZ60C Th o7z, ARERDIMFAPEIC O W THET % & SDS-EAKH)
540 kDa, 7 ViEED H70kDa L W) i SNz, DR ORBRIIRES A v —LifEgsn.
Inulin fructotransferase (DFA III-producing) from Arthrobacter nicotinovorans K-9.
Kazutomo Haraguchi

National Food Research Institute, NARO

Journal of Industrial Microbiology & Biotechnology, 39 (2) 307-315 (2012)
Characterization of Candida sp. NY7122, a novel pentose-fermenting soil yeast
Itsuki WATANABE, Akira ANDO, Toshihidle NAKAMURA
National Food Research Institute, NARO
VT2 RNVE—ARNA FIANLDLY ) — VEFEIZBWT, AR RGO )5 AR)EE R { FERET & ZBEREATT R T Hl
SOBRDPOIFHICHETH L. TaO5HE L7z IERIENYT12201E, REBEZG TR, 1R (Fvu—2L75E/—2X)
WS D EHTE. METEORE, NY712281 Candida subhashii DITAFHETH > 72, NY71228k1E, ThFE CICHMEDDH 5
WENOBRRE D DEWT ¥ — AFEEMEZ R L7z, £ 72NYT71228:13,  Scheffersomyces stipitis 25 0 BEAT 0D Ti bl FE B E BE 1)
DHEWET E 2 WHEIR W pH (35) R37TCTOFRMICBNTHRMTEL I P Woh L kol
P b — A SEREE I RE B Candida sp. NY71220 F5 P f#HT
W ML ik R TR ok
() FERPREHE £l ke SR 72T
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Acta Crystallographica Section F (2011) F67, 1542-1544
Crystallization and preliminary crystallographic analysis of dextranase from Streptococcus mutans

Nobuhiro Suzuki*!, Young-Min Kim *2, Zui Fujimoto *!, Mitsuru Momma*1, Hee-Kwon Kang *2, Kazumi Funane *3
Masayuki Okuyama *2, Haruhide Mori *2, Atsuo Kimura*2

*1 Biomolecular Research Unit, National Institute of Agrobiological Sciences
*2 Research Faculty of Agriculture, Hokkaido University
*#3 National Food Research Institute, NARO

F)ayR-ebrasg—€773I)—=66IC8L, SEORTF FHIVEAA I LTIy AR I 2a—F Y AHKDOFTF A
b5 F—EONKME CRIMZEHMH L - EREEERMML L2 2ikIZ16 AT, ZHIEP2LICE L, M1 25, a=532,
b=89.7, ¢=633A, B =1023° TH-72. Matthewst#%$iZ4.07A3Da-1TH - 7>

AMLTRAY AR I2a—=F Y AHRTF A b T F—EOKML & 0k ST

AR B, FA I rIvr R Il M oL Ay - ez AR ORISEs
lr dEsEE2 B FIEr RN e
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*3 () TR £ ah s & FSE T

Applied and Environmental Microbiology, 77, 6463-6469 (2011)
Phylogenetic analysis of Bacillus subtilis strains applicable to natto (fermented soybean) production
Yuji Kubo*1, Alejandro Rooney *2, Yoshiki Tsukakoshi *3, Rikio Nakagawa *!, Hiromasa Hasegawa *! and Keitarou Kimura*3

*1 Industrial Technology Institute of Ibaraki Prefecture
*2 Crop Bioprotection Research Unit, National Center for Agricultural Utilization Research, Agricultural Research Service,
U.S. Department of Agriculture
*3 National Food Research Institute, NARO

MM y - K Z vy 3 V% R L HOR TR Z A3 % Bacillus BMIA 2, WERBEOFGEIZL>sTAZ ) —=
2 L 7z. Bacillus subtilis 3 & 0" Bacillus amyloliquefaciens % 5 £0424 %k 5 &, & 4 (Z59M DM T Is B M a7 BILT 5 2 L AT E
7o MGEREREL U F VERMEIZHMCHEB L THB Y, ST RTA U A F Y EORE 2R L7z, IS 72k % ropB, purH, gyrA,
groEL, polC 3 X U'16S rRNA Oz T-BiH 12 & A Multicolus Nucleotide Sequence Type i & Amplified Fragment Length Polymorphysm %
THICFELLS RO Lz & 25, WEIEHARIEB. subtilis subsp. subtilis D Ze > DFNFEIRIC 272 F o THAET L2 LW Shk
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TS SEBERE % 473 % Bacillus subtilis %k 0 AR AT
ARR HERRL V—=— - T Uy FaEz B s, Il iYL RAJIHIE L, ARRTERAR*3
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Applied and Environmental Microbiology, 77, 8249-8258 (2011)
Mutations Suppressing loss of DegQ function in Bacillus subtilis (natto) poly-gamma-glutamate synthesis
Thi-Huyen Do*, Yuki Suzuki* *, Naoki Abe* *, Jun Kaneko* *, Yoshifumi Itoh*: * * and Keitarou Kimura*

* National Food Research Institute, NARO
** Department of Microbial Biotechnology, Graduate School of Agricultural Science, Tohoku University

L D degQBAZFI346 T I VDS R B/NEBNRTF ¥ A= F§ 5K -y -7 V¥ I Vi (PGA) DA UH R BIET
Tdh 5. DegQDPCGAAFEIIBIT L HEREX HR T 2 720 O degQ A T- A A L, PGALEL NE S 2 WHIEREHEL 7=
PO 20% 2 155 T % DegS-DegU D Z KK Y & AL FE Td 5 degS MR T IS D725 72, DegQ & K wiMla CHERE, i
L CRBRASE N BALEBRICH U7z, BRI DegS S I L 72 & 25, ZHT DegS (R208Q, M1951, L248F, D250N) & & V) B H
OV v EfbiEZ A L, D25ONZARMKIE L VEVWHCH Y YBbiEz A LTz, $72, 5 O0OERRIETRTL YV DegU LY
YELEED LA IZ X VIV DegU LY VBB LEEARAERI R 2R L7z, SO OMEIC X - TR DegS 13 DegU % 1) VLS N7z
RECTLRELSE, ZOMEMIZEAR O DegS-DegU 12 DegQ A3 AT TR L L MM T w7z, BBREWC L12, DegQ & DegU fF4E
TOAY Y HfbDegS 2L L. SO LIZING 3205 Y X7 HHHBNTHEHEREZE->TVWDH I LE2RIET 3.

WEWORY -y - 7Ny 3 VEREFEIZLE R DegQ DRI & P35 22 5
FeTxy - Fur R miEer, BER AR, S e, PRI S0, ARRIEORERH
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Applied Microbiology and Biotechnology, 93, 1877-1884 (2012)

Extracellular production of cycloisomaltooligosaccharide glucanotransferase
and cyclodextran by a protease-deficient Bacillus subtilis host—vector system

Yasuyuki Kawabata *, Keitarou Kimura* *, Kazumi Funane * *

* Faculty of Food Science and Nutrition, Osaka Shoin Women's University
** National Food Research Institute, NARO

WMEREE - Ry ¥ =V AT AEHOTERIRI VY~V ) TR VA ) b S VAT 25 —¥ (ClTase) B T2 HHEE LS
LIZEoT, BIRA VNV IFY TR (CL: 4 27 0FF A5 ) OEREHRZRIELZ. NFIVA - ¥ —F 25 ¥ A T-3040%kH
KDCITase BIZTBLONF VA - 73077 7 V2V AMKaT7 I T—E¥ T E—F —H#ET (PamyQ) B L LamyQ ¥ 7 F
VIR T Z MR BN 7 & — pUBLIOICHIAR, NFIV R - 37 F 1) 2168%kB L2077 VA1) 7u 57 —EiEfszT (apE)
LHoidhtE 7o 7 7 —Eilfa Ty (hprE) KIEMZfFE L LTRSS, 7u7 7 —BREKREmIEE LTHWA &, B 848
VN THIEZ ClTase 21 UmLAEFET B Z ENTEL., ThEY A 27 0FF 2 N5V TEAEERNSFIVA - F—F 25 ¥ A G22-10
ROMTSEDOAFERTH S, 777 —EREKZHEEEL, 10 7FANF V402 MR TEETLE, IBITDTFTFALNS
VAU TFRANT L BEEEE - NS Y —REHCAS I LICED, ClTase BE WA 707 F A bT v &2EH
ST B 2 E DS RRIC 22 o 7.

7T 7 B RER ARG - NS F— VAT AL BBIRA VYNV R ATV S ) b T AT 2T —HE
YA 7 aFF AT L OEKIVERE
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* RS L+ K7
o (BR) BEIFREAE fOm A A IR SE T



157

Biochimica et Biophysica Acta, 1814, 428-434 (2011)
Deletion analysis of regions at the C-terminal part of cycloisomaltooligosaccharide glucanotransferase from Bacillus circulans T-3040

Kazumi Funane *1, Yasuyuki Kawabata*Z2, Ryuichiro Suzuki*!, Young-Min Kim*3. *4 Hee-Kwon Kang *3, Nobuhiro Suzuki*>
Zui Fujimoto *3, Atsuo Kimura*3, Mikihiko Kobayashi *6

*1 National Food Research Institute, NARO
*2 Faculty of Food Science and Nutrition, Osaka Shoin Women's University
*3 Research Faculty of Agriculture, Hokkaido University
*4 KRIBB (Eco-Friendly Biomaterial Research Center, Jeonbuk Branch Institute, Korea Research Institute of Bioscience and Biotechnology)
*5 Protein Research Unit, National Institute of Agrobiological Sciences
*6 Department of Food and Health Science, Jissenn Women's University

BIRA VSNV AV TR NVD ) PSSV AT 2T —F (ClTase) 377V 3T F - Fus—¥773IY—66ICEL, 52ODH
AN K UG PRAF IR (Serl-Gly403) , MAEFHINRL (Tyrd04-Tyrd92), 2 DO DLRAFHINR2 (Glud93-Ser596) 3 & U'R3 (Gly597-
Met700) , CRImHIBRA (Lys701-Ser934)] 2 S SN 5. ClTaseld 7 S17HMO 7V I — A X VKD EIRA V= v 4+ 1) T
B (CL BT A7V T —Z20ICE ) CL7T~CL17EET) 27F A M5 U2 0/8KT 5 G Zilf$ 5. R1~R4AFABOHEREZ
ST B720, IGHHOREERRELZZIER L7z, MI123A (R4-KZ5), MA234 (R1-K%%) B X OFMA23A (R1B X O'RAK )
EERBFIICIZAEL72D, MOBRBEHEIAEETH 572, MI123A, MA234B L OMA2SAZE R BRI FTF A LT V4012673 5
KmfliZs L5 U7z, BpARIRESE & MI2SAZ WREFIE T & LCCI-8%2 4 L7z, MA23435 X ONMA23AZS BLHE %13 CL-8AE a2 2o,
ZDkeat HIZIED L, pHB L OBREEAME T L7z, Pl R2B X U R3FAEINIE ClTase 2GR 2 I A 72D ICAEHTH Y, R1B
O RATHIIIILE & DR BTG5 2 EAVRB S N7z,

INFIVA + H—F 25 2 AT-3040bHIRBEIRA V=V F Y TR VA ) b TGV AT 25 —FIZBIT5
CRIGHFALD R I X B HEREFAT

FHR RISE*1, J¥E BEZ*2, SRREE—HR*lL, F L - TV I UK v T U* KBRS
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Food Science and Technology Research, 17, 447-451 (2011)
Loss of y PGA synthesis of Bacillus subtilis (natto) due to IS4Bsul translocation to swrA gene
Keitarou Kimura, Lam-Son Phan Tran and Kazumi Funane
National Food Research Institute, NARO

I OB < IR T 1S4Bsul ASHARFE NI swrA BIZ PN LAY -y -7V s I Vg (PGA) LR Jobe b 2 & 2 il
L7z, #MEHEFENAFIS] (swrA:IS4Bsul) @ PGA A FERIHIZT T A I F EICBEE S Nz swrA #5112 & » THIf S 7z, 194Bsul
D swrABIET~OIFEAIL, ZFOTHIZH S min) BETORBICITEEZ RIZLTwARVWEEZ SN 2874 51, NAFMI6GHE
(minJ::Spe) THIZE S N7ZMILEF) B EANAFIS IR CIIBIBR SN Ao 205 TH B, T4 13817212 mind BIE T 23 PGA A 2
EHTHAHI xR ADITT
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Proteins, 80, 722-732 (2012)

Crystal structure of bacteriophage FNIT1 zinc peptidase PghP that hydrolyzes gamma-glutamyl linkage of bacterial poly-gamma-glutamate
Zui Fujimoto * and Keitarou Kimura* *

* Protein Research Unit, National Institute of Agrobiological Sciences
** National Food Research Institute, NARO

PghP (RVY -y -7V 5 I YIENKRGREER) AW 7 7 — JPNITIHOR T, MimEPEET 2R -y -7V I VRO
y - IRESENKDEL TR T 7 — Y OB 2R T 5. PghP OS2 1.9A OMEIEETRE L7z, PghPHE®IX, 7
NDa/ BIREIT L TODFAFIMPAT BV — M2 bOIRY v 2 B ThH B LhRL, HighksaEF — 7 Td 5 His-Glu-His 2%
BYy—TrOCKMICHEEN., WMAOY V87 EEeT I 7 BEAIMFEANZF- w720l nwThoRTF5—E7 7 31 =12
SEENTWARD o 72PghPId, HEA + ¥ 2L H o TOABIMHRD A VR F I RTF 57— ¥ A & 4R L oMb
EHTAHIEDHBIL 72, R ILEIC X > CTPehP OMBEEMICEIS-3 2 7 IV BREEES N, ZOI L3 T I/ iR
RDEANZ & 5 TR SN,

y =RV N I VBERNKSIES H82 7)) F 77—V ENITIH KD Hi R 7 F 4 —-& PghP O Sl 1%
BEA Bi*, ARAIERAR**
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Applied Microbiology and Biotechnology, 93, 655-669 (2012)

Enzymatic properties of the glycine D-alanine aminopeptidase of Aspergillus oryzae and its activity profiles
in liquid-cultured mycelia and solid-state rice culture (rice-koji).

Junichiro Marui*1, Mayumi Matsushita-Morita*1, Sawaki Tada*!, Ryota Hattori*1, Satoshi Suzuki*!, Hitoshi Amano *2
Hiroki Ishida*3, Youhei Yamagata *4, Michio Takeuchi**, Ken-Ichi Kusumoto *1

*1 National Food Research Institute, NARO
*2 Amano Enzyme Inc.
*3 Gekkeikan Sake Co., Ltd.
*4 Department of Applied Molecular Biology and Biochemistry, Tokyo University of Agiculture and Technology

S127 73V =BT ATV Y V-D-TF5=VT I/ RTF¥—F (GdaA) % 32— F§ 5 gdaA B\ T-H%, EEHNRIRETH S
Aspergillus oryzae I[ZB W THIN S N7z, FEEFEIZ 7 T A BMEE Ochrobactrum anthropi ®D-7 X/ X7 F ¥ —¥ & 7 3/ FRELYI T
43% Ol —MA R L7z, A oryzae 1 & U OB S SR L 2RI, SUD-VARERELZRL, NERoZ7) v rdh
5WIED-7 7 = Y EEED SO TIRRMICEREL 7. $72, FMBEROBFILAWEE 2 WA L72. GdaA lZRAREIC BT 5
LI, MR D 7Y & Y RUD-7 7= 7 3 ) RTFF—EHEORPEEH S TV 2 Aoryzae D7 I/ RTF5—¥id, B4
BT IJWBRRTF FEBEMERL, BRAHOEWREEDO SN SEETHLET, EHENTWVAS. GlaAitEE, HA®
R FEREE M OME & L TIL S W HNT W5 A oryzae D KA 7Y CRE) O SHh S 7.
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Bioscience, Biotechnology, Biochemistry, 75 (4), 662-668 (2011)
Enzymatic properties of the recombinant serine-type carboxypeptidase OcpC, which is unique to Aspergillus oryzae

Hiroto Morita*!, Haruka Abo*1, Ayako Okamoto *!, Hiroshi Maeda*!, Youhei Yamagata*!, Ken-Ichi Kusumoto*2
Hitoshi Amano *3, Hiroki Ishida*4 and Michio Takeuchi*!

*1 Department of Applied Molecular Biology and Biochemistry, Tokyo University of Agiculture and Technology
*#2 National Food Research Institute, NARO
*3 Amano Enzyme Inc.
*4 Gekkeikan Sake Co., Ltd.
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Food Science and Technology Research, 18 (1), 83-90 (2012)

Comparison of acid phosphatase gene expression profiles in solid-state rce and soybean cultures of an Aspergillus oryzae strain
with low acid phosphatase activity (KBN8048): implications for miso brewing

Junichiro Marui*1, Sawaki Tada*!, Mari Fukuoka*1, Satoshi Suzuki*1, Ryota Hattori *!, Yutaka Wagu*Z, Yohei Shiraishi *2
Noriyuki Kitamoto *3, Tatsuya Sugimoto** and Ken-Ichi Kusumoto*!

*1 National Food Research Institute, NARO
*2Bio'c
*3 Food Research Center, Aichi Industrial Technology Institute
*4 Nakamo
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Food Science and Technology Ressearch, 18 (1), 59-65 (2012)

Disruption and overexpression of acid phosphatase gene (aphA) from a miso koji mold, Aspergillus oryzae KBN630,
and characterization of the gene product

Shoko Yoshino-Yasuda*1, Osamu Hasegawa*!, Yoshimi Iga*2, Yohei Shiraishi*2, Yutaka Wagu *2, Tohru Suzuki*3
Tatsuya Sugimoto *4, Ken-Ichi Kusumoto *?, Masashi Kato*¢ and Noriyuki Kitamoto *!

*1 Food Research Center, Aichi Industrial Technology Institute
*2Bio'c
*3 The United Graduate School of Agricultural Science, Gifu University
*4 Nakamo
*5 National Food Research Institute, NARO
*6 Department of Applied Biological Chemistry, Faculty of Agriculture, Meijo University
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Journal of Applied Glycoscience, 58, 31-34 (2010)
Enzymatic production of Glucosylxylose using a cellobiose phosphorylase-yeast combined system

Akio Kumagai*, Sawaki Tada* *, Kouichi Nozaki*, Masahiro Mizuno*, Takahisa Kanda*, Satoshi Suzuki* *
Kenichi Kusumoto* *, Takashi Sasaki*, Yutaka Kashiwagi* * and Yoshihiko Amano*

* Department of Chemistry and Material Engineering, Faculty of Engineering, Shinshu University
** National Food Research Institute, NARO
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The decreasing effect of soy sauce refuge by degradation with plant cell wall hydrolyzing enzymes and culture of filamentous fungi

Ryota Hattori *, Ken-Ichi Kusumoto*, Satoshi Suzuki*, Noriyuki Kitamoto* * and Yutaka Kashiwagi*

* National Food Research Institute, NARO
** Food Research Center, Aichi Industrial Technology Institute

Acta Horticulturae 907, 367-370 (2011)

Microarray analysis of blue or yellow weak light effect to genes in arabidopsis
Rimi OKUSHIMA *1, Sadanori SASE*!, Yumiko IWAHASHI*!, Yoshinori MURATA *2, Naoya FUKUDA *3

*1 National Food Research Institute, NARO
*2 Japan International Reserach Center for Agricultural Sciences
*3 University of Tsukuba
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Applied and Environmental Microbiology 77, 437-4382 (2011)

Involvement of the azorhizobial chromosome partition gene (parA) in the onset of bacteroid differentiation during
Sesbania rostrata stem nodule development

Chi-Te Liu*!, Kyung-Bum Lee *2, Yu-Sheng Wang *3, Min-Hua Peng *3, Kung-Ta Lee *3, Shino Suzuki **
Tadahiro Suzuki*®, Hiroshi Oyaizu *6

*1 Institute of Biotechnology, National Taiwan University (Taiwan)

*2 Center for Information Biology and DNA Data Bank of Japan (DDBJ), National Institute of Genetics
*3 Department of Biochemical Science and Technology, National Taiwan University (Taiwan)
*4]. Craig Venter Institute (USA)

*5 National Food Research Institute, NARO
*6 Biotechnology Research Center, The University of Tokyo
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*1 Institute of Biotechnology, National Taiwan University (Taiwan)
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*3 Department of Biochemical Science and Technology, National Taiwan University (Taiwan)
*4]. Craig Venter Institute (USA)
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Chem-Bio Inform J. 11, 41-51 (2011)
Gene expression profile of MAP kinase PTC1 mutant exposed to deoxynivalenol
Tadahiro Suzuki, Yumiko Iwahashi
National Food Research Institute, NARO
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J Agric Food Chem. 59, 7145-7154, (2011).
Gene expression profiles of yeast Saccharomyces cerevisiae sodl caused by PAT toxicity, and evaluation of recovery potential of ascorbic acid
Tadahiro Suzuki, Yumiko Iwahashi
National Food Research Institute, NARO
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Applied Microbiology and Biotechnology, 93 (4), 1513-1522 (2012)
Discovery of nigerose phosphorylase from Clostridium phytofermentans
Takanori Nihira*: * * Hiroyuki Nakai*- * * Kazuhiro Chiku* and Motomitsu Kitaoka*

* National Food Research Institute, NARO
** Faculty of Agriculture, Niigata University
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Bioscience, Biotechnology and Biochemistry, 76 (2), 343-348 (2012)
Characterization of a bacterial laminaribiose phosphorylase
Motomitsu Kitaoka, Yasuyuki Matsuoka, Kiyotaka Mori, Mamoru Nishimoto, Kiyoshi Hayashi
National Food Research Institute, NARO
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Carbohydrate Research, 346 (15), 2432-2436 (2011)
One-pot enzymatic production of 2-acetamido-2-deoxy-D-galactose (GalNAc) from 2-acetamido-2-deoxy-D-glucose (GIcNAc)
Kousuke Inoue, Mamoru Nishimoto, Motomitsu Kitaoka
National Food Research Institute, NARO
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Carbohydrate Research, 350, 94-97 (2012)
3-0-a-D-Glucopyranosyl-L-rhamnose phosphorylase from Clostridium phytofermentans
Takanori Nihira*- * *, Hiroyuki Nakai*- * * and Motomitsu Kitaoka*

* National Food Research Institute, NARO
** Faculty of Agriculture, Niigata University
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Glycobiology, 22 (3), 361-368 (2012)

Bifidobacterium longum subsp. infantis uses two different f§ -galactosidases for selectively degrading type-1
and type-2 human milk oligosaccharides

Erina Yoshida*!, Haruko Sakurama*!, Masashi Kiyohara*!, Masahiro Nakajima*2, Motomitsu Kitaoka*2, Hisashi Ashida*3, Junko Hirose **
Takane Katayama*!, Kenji Yamamoto *! and Hidehiko Kumagai*!

*1 Research Institute for Bioresources and Biotechnology, Ishikawa Prefectural University
*#2 National Food Research Institute, NARO
*3 Graduate School of Biostudies, Kyoto University
*4 Department of Life Style Studies, University of Shiga Prefecture
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Journal of Applied Glycoscience, 58 (3), 107-114 (2011)
Mutational analysis of fungal family 11 xylanases on the pH optimum determination
Shinya FUSHINOBU *, Takeo UNO*, Motomitsu KITAOKA * *, Kiyoshi HAYASHI * *, Hiroshi MATSUZAWA * and Takayoshi WAKAGI*

* Department of Biotechnology, The University of Tokyo
** National Food Research Institute, NARO
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Journal of Applied Glycoscience, 58 (3), 115-118 (2011)
p-Nitrophenyl f -glycosides of f -1,4-gluco/xylo-disaccharides for the characterization of subsites in endo-xylanases
Mamoru Nishimoto, Atsushi Kobayashi, Yuji Honda, Motomitsu Kitaoka, Kiyoshi Hayashi
National Food Research Institute, NARO
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Journal of Applied Glycoscience, 58 (3), 125-127 (2011)
An enzymatic colorimetric quantification of orthophosphate
Bingxue Li*: * * Takanori Nihira*, Hiroyuki Nakai*, Mamoru Nishioto*, Motomitsu Kitaoka*

* National Food Research Institute, NARO
** Shenyang agricultural University
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Interactions between glycoside hydrolase family 94 cellobiose phosphorylase and glucosidase inhibitors
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Self-transferring product inhibition observed during the hydrolysis of aryl- f -glucopyranosides
by a f -glucosidase from Agrobacterium tumefaciens
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An a-N-acetylgalactosaminidase from infant-associated bifidobacteria belonging to a novel glycoside hydrolase family 129 is implicated
in an alternative mucin degradation pathway
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Biochemical Characterization of L-Arabitol 2-Dehydrogenase from Pantoea ananatis
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Scandium Stimulates the Production of Amylase and Bacilysin in Bacillus subtilis
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Epoxyquinone Formation Catalyzed by a Two-Component Flavin-Dependent Monooxygenase Involved
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Molecular breeding of a novel Coprinopsis cinerea strain possessing a heterologous laccase gene, IccK, driven by a constitutive promoter
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MACROCALYX and JOINTLESS Interact in the Transcriptional Regulation of Tomato Fruit Abscission Zone Development
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Direct targets of the tomato-ripening regulator RIN identified by transcriptome and chromatin immunoprecipitation analyses
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An assessment study on two-dimensional X-ray scattering data for protein solutions
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