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Journal of Food Research, 2(6), 89-96(2013)
Effect of high-oxygen packaging on respiratory physiology and sensorial qualities of fresh shiitake mushrooms (Lentinus edodes)
Yanjie Li*!-*3 Yutaka Ishikawa*2, Takaaki Satake*!, Hiroaki Kitazawa*?, Xiaoli Qiu*!.*4

*1 University of Tsukuba
*2 National Food Research Institute, NARO
*3 Jinan Fruit Research Institute, All China Federation of Supply and Marketing Cooperatives, China
*Northwest A&F University, China
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Optimum Design for Commercial Packaging of Green Soybeans using Micro-perforated Pouches

Naoyuki Katsumi*!, Yutaka Ishikawa*2, Hiroaki Kitazawa*2, Masayuki Endo*!, Naoko Kijima*!, Ai Adachi*!

*1 Yamagata Integrated Agricultural Research Center
*2 National Food Research Institute, NARO
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Effect of Noodle Size and Boiling Time on Dynamics of Radioactive Cesium During Cooking of Japanese Udon Noodles

Mayumi Hachinohe*!, Shigehiro Naito*!, Hajime Akashi*2, Setsuko Todoriki*!, Ushio Matsukura*3, Shinichi Kawamoto™*1,
Shioka Hamamatsu*!

*1 National Food Research Institute, NARO
*2 Nisshin Seifun Group Inc.
*3 Tokyo Research Laboratory, Japan Grain Inspection Association

Journal of Agricultural and Food Chemistry, 61(51), 12634-12639 (2013)
O-Methylated Theaflavins Suppress the Intracellular Accumulation of Triglycerides from Terminally Differentiated Human Visceral Adipocytes

Yoshihisa Tanaka*!, Masanobu Kirita*!, Satoshi Miyata*!, Yuko Abe*!, Motoyuki Tagashira*!, Tomomasa Kanda*!,
Mari Maeda-Yamamoto*?

*1 Research Laboratories for Fundamental Technology of Food, Asahi Group Holdings, Limited
*2 National Food Research Institute, NARO
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Scientific reports, 3:2749 (2013)
Green tea extract containing a highly absorbent catechin prevents diet-induced lipid metabolism disorder

Takashi Suzuki*!, Motofumi Kumazoe*!, Yoonhee Kim*!, Shuya Yamashita*!, Kanami Nakahara*!, Shuntaro Tsukamoto™!,
Masako Sasaki*!, Takatoki Hagihara*!, Yukari Tsurudome*!, Yuhui Huang*!, Mari Maeda-Yamamoto*?,
Yuki Shinoda*3, Wataru Yamaguchi*3, Koji Yamada*!, Hirofumi Tachibana*!

*1 Division of Applied Biological Chemistry, Kyushu University
*2 National Food Research Institute, NARO
*3 Product Research & Development Laboratory, Asahi Soft Drinks
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Complementary Therapies in Clinical Practice, 19(4), 243-5 (2013)
Effects of Bathing in Hot Springs on the Absorption of Green Tea Catechins: A Pilot Study
Shinya Hayasaka*!, Yasuaki Goto*?, Mari Maeda-Yamamoto*3
*1 Daito Bunka University
*2 Japan Health and Research Institute
*3 National Food Research Institute, NARO
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Suppression of postprandial hypertriglyceridemia in rats by Benifuuki tea extract

Yukari Egashira*!, Tomoko Kamohara*!, Wataru Yamaguchi*2, Hitomi Irie*!, Yui Toyoda*2,
Manabu Hanamura*!, Shizuka Hirai*!, Yuki Shinoda*2, Mari Maeda-Yamamoto*3

*1 Graduate School of Horticulture, Chiba University
*2 Product Research & Development Laboratory, Asahi Soft Drinks
*3 National Food Research Institute, NARO

JARQ, 46(4), 321-328 (2012)
‘Sunrouge’ , a new tea cultivar with high anthocyanin

Atsushi Nesumi*!, Akiko Ogino*!, Katsuyuki Yoshida*!, Fumiya Taniguchi*!,
Mari Maeda-Yamamoto*!, Junichi Tanaka*!, Akira Murakami*2

*I NARO Institute of Vegetable and Tea Sciecnce,
*2 Nippon Paper Group, Inc.
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Biosci. Biotechnol. Biochem, 77(6), 1223-1228 (2013)
Low and medium but not high doses of green tea polyphenols ameliorated dextran sodium sulfate-induced hepatotoxicity and nephrotoxicity
Hirofumi Inoue*!, Mari Maeda-Yamamoto*?2, Atsushi Nesumi*3, Akira Murakami*!

*1 Kyoto University
*2 National Food Research Institute, NARO
*3 NARO Institute of Vegetable and Tea Science
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Current Pharmaceutical Design, 19(34), 6148-6155 (2013)
Human Clinical Studies of Tea Polyphenols in Allergy or Life Style-related Diseases
Mari Maeda-Yamamoto
National Food Research Institute, NARO
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Food Nutrition Sciences, 4 , 98-104 (2013)

Investigation of B-cryptoxanthin fatty acid ester compositions in citrus fruits cultivated in Japan

Yusuke Wada*!, Atsuki Matsubara*!, Takato Uchikata*!, Yugo Iwasaki*2, Satochi Morimoto*3,
Katsuta Kan*4, Tetsuya Ookura*®, Eiichiro Fukusaki*!, Takeshi Bamba*!

*1 Department of Biotechnology, Graduate School of Engineering, Osaka University
*2 Graduate School of Agricultural Sciences, Nagoya University
*3 Food Research Center, Ehime Institute of Industrial Technology
*4 Omishima Fruits Processing
*5 National Food Research Institute, NARO
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Food Science and Technology Research, 19(2-3), 303-311(2013)

Distribution of Starch-degrading Enzymes in Rice Grains of different cultivars and Elution Behavior during Cooking
Mika Tsuyukubo*!, Tetsuya Ookura*2, Midori Kasai*!

*1 Graduate School of Humanities and Sciences, Ochanomizu University
*2 National Food Research Institute, NARO
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Journal of Functional Foods, 5(4), 1991-1995(2013)
Angiotensin I-converting enzyme inhibitory activities of Chinese fermented soypaste and estimation of inhibitory substances
Fengjuan Li*! *2, Mayumi Ohnishi-Kameyama*!, Yoko Takahashi*!, and Kohji Yamaki*!

*1 National Food Research Institute, NARO
*2 Tianjin University, China
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Journal of Agricultural and Food Chemistry, 61(40), 9697-9704(2013)
Tea polyphenols as novel and potent inhibitory substances against renin activity
Fengjuan Li*!>*2, Mayumi Ohnishi-Kameyama*!, Yoko Takahashi*!, and Kohji Yamaki*!

*1 National Food Research Institute, NARO
*2 Tianjin University, China
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Biomedical Research, 34(3), 167-171(2013)
Inhibitory Effect of Catechin-Related Compounds on Renin Activity
Fengjuan Li*!- *2, Yoko Takahashi*!, and Kohji Yamaki*!

*1 National Food Research Institute, NARO
*2 Tianjin University, China
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Effects of producing area and harvest season on antioxidant activities of spinach, komatsuna, tomato, and cucumber

Manabu Wakagi, Jun Watanabe, Yuko Takano-Ishikawa

National Food Research Institute, NARO

Molecular Nutrition & Food Research, 57(10), 1794-1802(2013)
10-Hydroxy-2-decenoic acid, a unique medium-chain fatty acid, activates 5'-AMP-activated protein kinase in L6 myotubes and mice.

Masathito Takikawa*!, Aya Kumagai*!, Harumi Hirata*!, Minoru Soga*!, Yoko Yamashita*2, Manabu Ueda*2, Hitoshi Ashida*2,
Takanori Tsuda*!

*1 College of Bioscience and Biotechnology, Chubu University
*2 Graduate School of Agricultural Science, Kobe University
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Varietal Differences in Quercetin Contents and Antioxidant Capacities of Onions
Jun Watanabe*!, Takato Muro*2, Daisuke Yanagida*3, Takashi Yamagishi**, Yuko Takano-Ishikawa*!
*1 National Food Research Institute, NARO
*2 Hokkaido Agricultural Research Center, NARO

*3 Kitami Agricultural Experiment Station, Hokkaido Research Organization
*4 Kitami Institute of Technology

Bioscience Biotechnology and Biochemistry 77(4), 857-859(2013)
Improvement of the lipophilic-oxygen radical absorbance capacity (L-ORAC) method and single-laboratory validation

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

*1 National Food Research Institute, NARO
*2 Kyushu Okinawa Agricultural Research Center, NARO
*3 National Institute of Health and Nutrition
*4 Tajyo Kagaku Co.
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AL 3 T [ 2 SE A, 22, 43-49 (2013)
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Effect of anthocyanin and flavonoid content on oxygen radical absorbance capacity in flesh blood orange 'Tarocco'

Fumiaki ITO*!, Hideki ISHIISHIKAWA*!, Atsushi SHIMIZU*!, Takehiro KIKUCHI*2,
Kouki MOURI*! #3, Yoko MORISHIGE*!- *3, Yuko TAKANO-ISHIKAWA *4

*1 Ehime Research Institute of Agriculture, Forestry and Fiseries
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Total phenol content of different varieties of brinjal (Solanum melongenal L.) and potato(Soanum tuberosum L.) growing in Bangladesh
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PAGE-Analysis of Milk Allergens after Heating on Stainless Steel Tray
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Possible role of S-equol on bone loss via amelioration of inflammatory indices in ovariectomized mice

Yoriko Nishide*! *2 Miki Tadaishi*!, Masuko Kobori*3, Yuko Tousen*!, Michiko Kato*!,
Masaki Inada*!, Chisato Miyaura*2, Yoshiko Ishimi*!

*1 Department of Food Function and Labeling, National Institute of Health and Nutrition
*2 Cooperative Major in Advanced Health Science, Tokyo University of Agriculture and Technology
*3 National Food Research Institute, NARO

ST F—=NVEKTEA VT IRV THAETA XL VOBGHMBEICEA2REEDTH S, S-27F—VidMBOKRETA VT IRK
ARTHWIZ ber v iHEEeRL, BRBELXEOFTERRLEZ TPHiT4. TA MO VIFEHIICBWT, BWICHRICHET 245
D) EF) Y EMBARETET S, 22T, S-T7 F — VSRS MEE T T OVENY O F &8 &5 R 0B IZ R KT
FTRBEME L7z, 1280l oddy~ 7 AR S 5 AT 217, 2R ENE2 281250 C, 3 v b —v Xi%0.06% (w/
W) S-TZ o — VIRIIEEIE L L. ZO8E, BHEBIEE TV 2128 T2 M1 KBS 80 o5 B 3 1R L
72, FOWAITZ = VOERIC L VRSN Tz, RE, BT R L OSBRI A B B D % i E T S B MR €
TOTEIML 7225, TNHORBAMIMIS-T 7 A — X DIl Shsz. RIFEICE), 74— Vi X basr v RZI2E D]
SEZENLEREOWDE, BRIICBT A M AR L KR A S A4 Y EAORBEZANL TEIRT 22 WSR2k - 72,

S-T7 F — VHBREGIER< 7 A D SHESR B OUE 2 A L TR iR AR L2 55

PO Rl SO Bl NRECERS, HUR R, MERSER 1,
FRE AsBle, i T2, AR R

*1 (k) [ R - S AETRIETT MR ERFIE 25
2 R TR i L2 R
3 (4lr) PR £ 58 A BT



93

Food Chemistry, 141(2), 1192-1195(2013)

Corn oil and milk enhance the absorption of orally administered allyl isothiocyanate in rats
Katsunari Ippoushi*!, Hiroshi Ueda*2, Atsuko Takeuchi*?
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Differences in Cell-wall Polysaccharide Degradation during Softening Process in Two Cultivars of Japanese Apricot Fruits
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International Journal of Molecular Sciences, 14(12), 23993-4007 (2013)
Xylitol affects the intestinal microbiota and metabolism of daidzein in adult male mice
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Clerk agent promotes consumers  ethical purchase intention in unmanned purchase environment
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Evaluation of umami-modifying substances useing umami preferring mice
Kawai Takayuki, Kusakabe Yuko

National Food Research Institute, NARO
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Perception of elasticity in the kinetic illusory object with phase differences in inducer motion
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Memory color effect induced by familiarity of brand logos
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Differential Functioning of Retrieval/Comparison Processing in Detection of the Presence and Absence of Change
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Infant Behavior & Development, 36, 557- 563 (2013)
Infants’ perception of curved illusory contour with motion
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Glossiness and Perishable Food Quality: Visual Freshness Judgment of Fish Eyes Based on Luminance Distribution
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A trial of human electromyography to evaluate texture of softened foodstuffs prepared with freeze-thaw impregnation of macerating enzymes
Sayaka Nakatsu*!, Kaoru Kohyama*2, Yayoi Watanabe*!, Fumiyo Hayakawa*2, Kenya Shibata*!, Koji Sakamoto*!, Mitsuya Shimoda*3

*1 Food Technology Research Center, Hiroshima Prefectural Technology Research Institute
*2 National Food Research Institute, NARO
*3 Department of Bioscience and Biotechnology, Faculty of Agriculture, Kyushu University

B fLE (EMG) (2 X 2 ABBOBILHIC LD, BRI FRETHRLZKSPVEMOT 7 2F v —£L2W%E L 72 64
O T, B L Lo EMEWE L. SEEORM (¥ /a3, IRy, vryay, ¥7, vA487) BRAT—
YTHNDIZE, TAbLEHTEE R COERITHE LM SITMIT SNz, WHFHEMD SR, IR, @S, &
B R, B AR TRE K R o2, L QIHE—WTROBEHFHAMTRRD, s a4 5 iz X
D b ML FiA Do 72, HARHIE, RRMHEERE R B L O AR E MBS 2 2 255, T ORMHEE RIS
BIOTE LR T SO LRI RS EE A LN

EFEHREREICL VWL RSP VEN DT 7 ZAF v —3 i 720D v bR HE DA
REEPIR L, il A2, JEE oA, BN o2, SEH Bk, PR R, TH ks
1L IS TR BN FE T B T3l & > & —

2 () BEWPRERE £ e S P 7ET
3 JUNIR A R e be A dn b ek 200 M

Journal of Texture Studies, 45(1), 30-46(2014)

Linear and non-linear rheology of mixed polysaccharide gels. Pt. II. Extrusion, compression, puncture and extension tests and correlation with
sensory evaluation
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Cereal Chemistry 91(2), 146-151(2014)

Effects of rice flour blends on bread texture and staling
Tomoko Sasaki, Kaoru Kohyama, Kanae Miyashita, Tomoya Okunishi
National Food Research Institute, NARO
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Food Hydrocolloids, 38, 95-103(2014)

Characterization of eating difficulty by sensory evaluation of hydrocolloid gels
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Food Science and Technology Research, 19(3), 519-521 (2013)
Parameters of texture profile analysis
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Relationship between the parameters obtained by 2-bite texture profile analysis (TPA) and the velocity through the pharynx measured by the
ultrasonic pulse Doppler method

Atsuko Hasegawa-Tanigome*!, Kiyomi Ogura*2, Ayaka Akima*2, Kaoru Kohyama*3, Hitomi Kumagai*!, Hitoshi Kumagai*?
*1 College of Bioresource Sciences, Nihon University

*2 Faculty of Home Economics, Kyoritsu Women's University
*3 National Food Research Institute, NARO
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Ultrasound analysis of the effects of food bolus volume on tongue movement at the initiation of swallowing

Zhihong Gao*!, Mitsuru Taniwaki*!, Hiromi Shimada*!, Sayaka Ishihara*2,
Makoto Nakauma*2, Takahiro Funami*2, Kaoru Kohyama*!

*1 National Food Research Institute, NARO
*2 San-Ei Gen F. F. I, Inc.
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Journal of Food Science and Engineering, 3, 299-308(2013)

Photochemical method to evaluate oxidation levels in heat-treated vegetable oil: comparison with peroxide-value and acid-value
Hiromi Kameya*!, Mistuko Ukai*?

*1 National Food Research Institute, NARO
*2 Hokkaido University of Education
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Effect of Gammma Irradiation on Soybean Allergen Levels.
Tatsuya Moriyama*!, Erika Yano*!, Kazumi Kitta*3, Shin-ishi Kawamoto*3, Yukio Kawamura*2, Setsuko Todoriki*3

*1 Department of Applied Biological Chemistry, Graduate School of Agriculture, Kinki University
*2 National Food Research Institute, NARO
*3 Department of Food Science and Biochemistry, Kyoto Women's University
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Catalase, CAT2, is not Involved in Mitigation of Gamma Irradiation-induced H202 Accumulation or Lipid Peroxidation in Arabidopsis thaliana

Amena Sultana*!, Ikuko Minami*!, Daiki Matsushima*!, Mohammad Issak*!,
Yoshimasa Nakamura*!, Setsuko Todoriki*%, Yoshiyuki Murata*!

*1 Graduate School of Natural Science and Technology, Okayama University
*2 National Food Research Institute, NARO
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Effects of y-Irradiation on Larval and Adult Stages of Tribolium castaneum (Red Flour Beetle)

Amena Sultana*!, Ikuko Minami*!, Ryuji Ichiba*!, Mohammad Issak*!, Mikiro Tada*!,
Yoshimasa Nakamura*!, Takahisa Miyatake*2, Setsuko Todoriki*3, Yoshiyuki Murata*!
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*3 National Food Research Institute, NARO

£ IRET, 48(1), 31-37(2013)
IRE D HBEIC X AR L2 ERB L O —E Y IZBIA2-T VRNV 2 a Ty ) VOB

WM, RN A B 5 BUE KA
e G HAOUHT REY AT, B R

1 6137 B3 S L A2
2 () BB £ 48 A BF 27

DCBB L UTCBOHIMZEL LT, VvV y 7 AL —=MMEFNLLLAWSENTWEY, RIEMZET L REBH 5. AL TIE, 50
PBoRFLE HIGE LCIRE D MEZFEM Lz, RE D MBBc X v S hizy v 2 2L =il & Ieig4 5 &, DCBHIE, 4
N T86 ~ 104%, KA TT7 ~99%, FENTL08 ~ 121%, B LU —F T8 ~ 96%, TCBEIZY v 7 A L — ik L i+ 5 &,
T8 ~ 108%, JRAITI0 ~ 120%, FATI0L ~107%, B LY —F > TI3~101% Th - 72. WiihHETH S 72SIMY
0< N7 5 MMIPHFEEVIRED SN o7z E5IC, WHEB XY —T 2 ORI & BHEEIIH LT, RE D b2 EA
L7-B O O EREZ MG L, & TOREHNIOWTIRE 5 HiliE©d R B L OB ORI E2IE L {17, #FHEHHON
FZOWTH Y v 7 AL —Hhh & AR E ISR M & 2R L 72,

Detection of 2-alkylcyclobutanones in Irradiated Meats and Salmon by Shaking Extraction

Tomoaki Tsutsumi*!, Rika Adachi*!, Satoshi Takatsuki*!, Daisuke Nei*2,
Hiromi Kameya*?, Setsuko Todoriki*2, Rieko Matsuda*!, Reiko Teshima*!
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Comparison of scavenging capacities of vegetables by ORAC and EPR
Hiromi Kameya, Jun Watanabe, Yuko Takano-Ishikawa, Setsuko Todoriki
National Food Research Institute, NARO
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Radical Scavenging Ability by ESR Spin Trapping and Oxygen Radical Absorbance Capacity of Hot Water Extracts from Mushrooms
Tomomi Kanno*!, Shouei Kawamura*?, Etsuko Harada*3, Hiromi Kameya**, Mitsuko Ukai*2, Toshihiko Osawa*>
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Radiation-induced nitric oxide mitigates tumor hypoxia and radioresistance in a murine SCCVII tumor model

Masaki Nagane*!, Hironobu Yasui*!, Tohru Yamamori*!, Songji Zhao*2, Yuji Kuge*3,
Nagara Tamaki*4, Hiromi Kameya*®, Hide Nakamura*®, Hirotada Fujii*?, Osamu Inanami*!

*1 Department of Environmental Veterinary Sciences, Hokkaido University
*2 Department of Tracer Kinetics and Bioanalysis, Hokkaido University
*3 Central Institute of Isotope Science, Hokkaido University
*4 Department of Nuclear Medicine, Hokkaido University
*5 National Food Research Institute, NARO
*6 Department of Chemistry, Hokkaido University of Education
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Simultaneous Trichothecenes Analysis by LC-MS/MS with a Pentafluorophenyl Column
Masayoshi Tamura*!, Hiroyuki Nakagawa*2, Atsuo Uyama*2, and Naoki Mochizuki*?
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*2 National Food Research Institute, NARO
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Detection of masked mycotoxins derived from type A trichothecenes in corn by high-resolution LC-Orbitrap mass spectrometer
Hiroyuki Nakagawa*!, Shigeru Sakamoto*2, Yuki Sago*!, Masayo Kushiro*!, Hitoshi Nagashima*!

*1 National Food Research Institute, NARO
*2 ThermoFisher Scientific
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Detection of Type A Trichothecene Di-Glucosides Produced in Corn by High-Resolution Liquid Chromatography-Orbitrap Mass Spectrometry
Hiroyuki Nakagawa*!, Shigeru Sakamoto*2, Yuki Sago*!, Hitoshi Nagashima*!

*1 National Food Research Institute, NARO
*2 ThermoFisher Scientific
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Consideration of the detection procedure of indicator bacteria of fecal pollution in miso (salt-fermented soybean).

Yukie Hosotani, Yukiko Ohata, Susumu Kawasaki, Yasuhiro Inatsu

National Food Research Institute, NARO
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Characterization and modeling of Salmonella growth in pasteurized and non-pasteurized milk using real-time PCR
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Improvement in the knowledge of self hygiene management for workers relation with food by holding of the free-workshop
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Evaluation of non-bacterial factors contributing to histamine accumulation in fish
Daisuke Nei
National Food Research Institute, NARO
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Validation of hot water and chlorine treatments to inactivate pathogens inoculated on mung bean seeds: Influence of the seed production area
DAISUKE NEI*!, Md. LATIFUL BARI*2, KATSUYOSHI ENOMOTO*3

*1 National Food Research Institute, NARO
*2 University of Dhaka
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Investigation of stored-product insect pests and their natural enemies by traps baited with brown rice
in grain drying and conditioning facilities and grain warehouses

Taro Imamura*!, Akihiro Miyanoshita*!, Satoshi Furui*!, Kazushi Miyatake*2, Yuka Hirai*2, Yuko Tai*2, Hiroshi Nakakita*3
*1 National Food Research Institute, NARO

*2 Technical Research Laboratory, Kokusaieisei Co., Ltd.,
*3 Tsukuba Association Of Insect Pest Control
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Damage by and larval development of the Indian meal moth, Plodia interpunctella (Lepidoptera: Pyralidae), on chocolate-covered almonds
Akihiro Miyanoshita*!, Taro Imamura*!, Satoshi Furui*!, Noriyoshi Nishida*?

*1 National Food Research Institute, NARO
*2 Ehime institute of Industrial Technology Paper Technology Center
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Number and distribution of Plodia interpunctella (Lepidoptera: Pyralidae) captured by sex pheromone traps at or near a condominium

Akihiro Miyanoshita, Taro Imamura, Satoshi Furui

National Food Research Institute, NARO
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Carbohydrate Research, 375, 100-104(2013)
Comparative analysis of flagellin glycans among pathovars of phytopathogenic Pseudomonas syringae
Tadashi Ishii*!, Mitsuru Yoshida*!, Fumiko Taguchi*2, Yuki Ichinose*2, Hiroshi Ono*!

*1 National Food Research Institute, NARO
*2 Okayama university
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Jorunal of Agricultural and Food Chemistry, 61(5), 1112-1116(2013)
Hordatine A B-D-glucopyranoside from ungerminated barley grain
Noriko Kohyama*!, Hiroshi Ono*?

*1 NARO Institute of Crop Science
*2 National Food Research Institute, NARO
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Jorunal of Agricultural and Food Chemistry, 61(49), 11921-11928(2013)
Isolation and identification of phenolic compounds accumulated in brown rice grains ripened under high air temperature
Hiroshi Nakano*!, Hiroshi Ono*2, Norio Iwasawa*!, Toshiyuki Takai*!, Yumiko Arai-Sanoh*!, Motohiko Kondo*!

*I NARO Institute of Crop Science
*2 National Food Research Institute, NARO
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Organic & Biomolecular Chemistry, 11(28), 4686-4694 (2013)
Structure and biosynthesis of scabichelin, a novel tris-hydroxamate siderophore produced by the plant pathogen Streptomyces scabies 87.22

Shinya Kodani*!, Joanna Bicz*2, Lijiang Song*2, Robert J. Deeth*2,
Mayumi Ohnishi-Kameyama*3, Mitsuru Yoshida*3, Kozo Ochi*! , Gregory L. Challis*2

*1 Department of Agriculture, Shizuoka University
*2 Department of Chemistry, University of Warwick
*3 National Food Research Institute, NARO
*1 Department of Life Science, Hiroshima Institute of Technology
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Interlaboratory Comparison of Processed Eel Samples for Carbon, Nitrogen, and Oxygen Isotope Ratios Using EA-IRMS System
Yaeko Suzuki*!, Maya Isshiki*2, Rie Sato*3, Rumiko Nakashita**
*1 National Food Research Institute, NARO
*2 Food Agricultural Materials Inspection Center

*3 QI Science CO., LTD.
*4 Forestry and Forest Products Research Institute
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Determination of the Geographic Origin of Eel Products by Stable Isotope Ratio Analysis
Maya Isshiki*!, Satoru Nakamura*!, Yasuharu Takashima*!, Shouichi Terada*!, Yaeko Suzuki*?

*1 Food Agricultural Materials Inspection Center
*2 National Food Research Institute, NARO
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Tracing the Geographical Origin of Boiled and Salted Wakame (Undaria pinnatifida) Using Trace Element and Stable Isotope Analyses
Yaeko Suzuki*!, Atsuko Kokubun*2 Tomohiro Edura*?, Kazumi Nakayama*2

*1 National Food Research Institute, NARO
*2 Riken Vitamin Co., Ltd.
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Dependence on cattle feed of Asiatic black bears captured near beef cattle barns in Shiojiri, Nagano

Rumiko NAKASHITA*L *5 Ryosuke KISHIMOTO*2 *5 Yaeko SUZUKI*3. *5,
Akiko TAKIT* *5 Hidetake HAYASHI*5, Shigeyuki IZUMIYAMA*4 *5

*1 Forestry and Forest Products Research Institute
*2 Nagano Environmental Conservation Research Institute
*3 National Food Research Institute, NARO
*4 Faculty of Agriculture, Shinshu University
*> Shinshu Black Bear Research Group, NPO
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Feeding habit analysis of an Asiatic black bear that intruded into an urban area in Nagano City by measuring carbon and nitrogen stable isotope
ratios

Shigeyuki [zumiyama*!- *5, Rumiko Nakashita*2 *5, Ryosuke Kishimoto*3: *5, Yaeko Suzuki** *5, Hidetake Hayashi*>, Akiko Takii*1. *>

*1 Faculty of Agriculture, Shinshu University
*2 Forestry and Forest Products Research Institute
*3 Nagano Environmental Conservation Research Institute
*4 National Food Research Institute, NARO
*5 Shinshu Black Bear Research Group, NPO

Ecological Research, 29(1), 45-53(2014)

Responses of carbon and oxygen stable isotopes in rice grain (Oryza sativa L.) to an increase in air temperature during grain filling in the
Japanese archipelago

Fumikazu Akamatsu*!- *2, Yacko Suzuki*!- *3, Rumiko Nakashita*!- *4 Takashi Korenaga*!

*1 Department of Chemistry, Tokyo Metropolitan University
*2 Center for Ecological Research, Kyoto University
*3 National Food Research Institute, NARO
*4 Forestry and Forest Products Research Institute
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Biochemistry, 52(28), 4800-4809 (2013)

Inversion of the stereochemistry around the sulfur atom of the axial methionine side chain through alteration of amino acid side chain packing in
Hydrogenobacter thermophilus cytochrome ¢552 and its functional consequences

Hulin Tai*!, Ken Tonegawa*!, Tomokazu Shibata*!, Hikaru Hemmi*2, Nagao Kobayashi*3, Yasuhiko Yamamoto*!

*1 Department of Chemistry, University of Tsukuba
*2 National Food Research Institute, NARO
*3 Department of Chemistry, Graduate School of Science, Tohoku University
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Food Science and Technology Research, 19(6), 1099-1105(2013)
Objective evaluation of astringent and umami taste intensities of matcha using a taste sensor system
Tomomi Ujihara*!, Nobuyuki Hayashi*2, Hidekazu Ikezaki*?

*1 National Institute of Vegetable and Tea Science, NARO
*2 National Food Research Institute, NARO
*3 Intelligent Sensor Technology, Inc.
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Tetrahedron, 70(4), 845-851(2014)
Recognition of caffeine by a water-soluble acyclic phane compound
Nobuyuki Hayashi*!, Tomomi Ujihara*2, Shigeki Jin*3

*1 National Food Research Institute, NARO
*2 National Institute of Vegetable and Tea Science, NARO
*3 Faculty of Health Science, Hokkaido University
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Food Research International, 53(2), 816-821(2013)
Objective evaluation methods for the bitter and astringent taste intensities of black and oolong teas by a taste sensor
Nobuyuki Hayashi*!, Tomomi Ujihara*2, Ronggang Chen*3, Kazue Irie*3, Hidekazu Ikezaki*3

*1 National Food Research Institute, NARO
*2 National Institute of Vegetable and Tea Science, NARO
*3 Intelligent Sensor Technology, Inc.
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Journal of Photochemistry and Photobiology B: Biology, 130, 199-204 (2014)
Construction of Energy transfer Pathways Self-Assembled from DNA-Templated Stacks of Anthracene
Rika Iwaura*!, Hiroharu Yui*2, Yuu Someya*2, Mayumi Ohnishi-Kameyama*!

*1 National Food Research Institute, NARO
*2 Department of Chemistry, Faculty of Science, Tokyo University of Science
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Detection of eggs in the living white grub beetle Dasylepida ishigakiensis (Coleoptera: Scarabaeidae) by magnetic resonance imaging
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Pulse laser photolysis of aqueous ozone in the microsecond range studied by time-resolved far-ultraviolet absorption spectroscopy
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Results of the proficiency testing program for determination of cadmium and essential inorganic elements in milled rice flour in 2008
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Identification of possible technical problems in determination of the major inorganic constituents of brown-rice flour by evaluating proficiency
test results
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Inter-laboratory study of an LC-MS/MS method for simultaneous determination of deoxynivalenol and its acetylated derivatives, 3-acetyl-
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Inter-Laboratory Study of an LC-MS/MS Method for Simultaneous Determination of Fumonisin B1, B2 and B3 in Corn
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Development of direct real-time PCR system applicable to a wide range of foods and agricultural products
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Development of PCR primers designed for sensitive detection of genetically modified potato DNA in processed foods
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Food Chemistry, 141(3), 2618-2624 (2013)

Evaluation of real-time PCR detection methods for detecting rice products contaminated by rice genetically modified
with a CpTI-KDEL-T-nos transgenic construct

Kosuke Nakamura*!, Hiroshi Akiyama*!, Noriaki Kawano*2, Tomoko Kobayashi*!, Kayo Yoshimatsu*2, Junichi Mano*3,
Kazumi Kitta*3, Kiyomi Ohmori*4, Akio Noguchi*!, Kazunari Kondo*!, Reiko Teshima*!

*1 National Institute of Health Sciences
*2 Research Center for Medicinal Plant Resources, National Institute of Biomedical Innovation
*3 National Food Research Institute, NARO
*4 Chemistry Division, Kanagawa Prefectural Institute of Public Health
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Journal of AOAC International, 96(2), 346-352 (2013)
Interlaboratory study of qualitative PCR methods for genetically modified maize events MON810, Btl1, GA21, and CaMV P35S

Reona Takabatake*!, Kaori Takashima*!, Takeyo Kurashima*!, Junichi Mano*!, Satoshi Furui*!, Kazumi Kitta*!,
Tomohiro Koiwa*2, Hiroshi Akiyama*3, Reiko Teshima*3, Satoshi Futo*4, Yasutaka Minegishi*>

*1 National Food Research Institute, NARO
*2 Food and Agricultural Materials Inspection Center
*3 National Institute of Health Sciences
* FASMAC Co., Ltd.
*5 NIPPON GENE Co., Ltd.
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Simulation of collaborative studies for real-time PCR-based quantitation methods for genetically modified crops

Satoshi Watanabe*!, Hiroshi Sawada*!, Shigehiro Naito*2, Hiroshi Akiyama*3,
Reiko Teshima*3, Satoshi Furui*2, Kazumi Kitta*2, Akihiro Hino*2

*1 SOMATECH Center, House Foods Corporation
*2 National Food Research Institute, NARO
*3 National Institute of Health Sciences
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Application of Pressurized Fluid Extraction Method to Lipid Extraction for Determining trans-Fatty Acid Contents in Food
Wakako Tsuzuki*!, Hideo Ohonishi*2 and Ken Fujimoto*?

*1 National Food Research Institute, NARO
*2 Nihon BUCHI K.K.
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Comparison Water-absorbing Property of Rice Flours Prepared by Different Milling Methods with Farinograph
Jun HOSOI*!, Tomoya OKUNISHI*2

*1 Nagano Agricultural Experiment Station
*2 National Food Research Institute, NARO
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Chitin-induced activation of immune signaling by the rice receptor CEBiP relies on a unique sandwich-type dimerization.

Masahiro Hayafune*!, Rita Berisio™?, Roberta Marchetti*3, Alba Silipo*3, Miyu Kayama*!, Yoshitake Desaki*!, Sakiko Arima*!,
Flavia Squeglia*?, Alessia Ruggiero*?, Ken Tokuyasu*4, Antonio Molinaro*3, Hanae Kaku*!, Naoto Shibuya*!

*1 Meiji University
*2 National Research Council, Italy
*3 Universita di Napoli Federico II, Italy
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Industrial Crops and Products, 49, 645-647(2013)

Sorghum as whole-crop feedstock for integrated production of fermentable sugars
Long Wu*!, Mitsuru Gau*?, Tomoyuki Takai*2, Shigemitsu Kasuga*3, Mun-Soo Yun*!, Ken Tokuyasu*!

*1 National Food Research Institute, NARO
*2 National Agricultural Center for Kyushu Okinawa Region, NARO
*3 Shinshu University
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Journal of Wood Science, 59, 484-488 (2013)
Enzymatic hydrolysis of wood with alkaline treatment

Dai Oka*!, Kayoko Kobayashi*!, Noriyuki Isobe*!, Yu Ogawa*!, Tomoya Yokoyama*!, Satoshi Kimura*!.*2,
Ung-Jin Kim*1- *2, Ken Tokuyasu*3, Masahisa Wada*1- *2

*1 The University of Tokyo
*2 Kyung Hee University, Republic of Korea
*3 National Food Research Institute, NARO
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Bioresource Technology, 148, 422-427(2013)
Integration of a step for phenolic-acid recovery from rice straw with CaCCO process for efficient fermentable-sugar recovery
Rui Zhao, Min-Soo Yun, Riki Shiroma, Masakazu Ike, Di Guan, Ken Tokuyasu
National Food Research Institute, NARO
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High-solid loading pretreatment/saccharification tests with CaCCO (Calcium Capturing by Carbonation) process for rice straw and domestic
energy crop, Erianthus arudinaceus

Masakazu Ike*!, Rui Zhao*!, Min-Soo Yun*!, Riki Shiroma*!, Seiko Ito*!, Ying Zhang*!, Ying Zhang*!,
Mitsuhiro Arakane*!, Muhammad Imran Al-Haq*!, Junko Matsuki*!, Jeung-Yil Park*!, Mitsuru Gau*2,
Kenichi Yakushido*3, Minoru Nagashima*!, Ken Tokuyasu*!
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*2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3 NARO Headquarters
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Further studies on the protein chemistry and property of glutathione-added rice bread : evidence of glutathionylation of
batter protein as well as crumb structure/sensory evaluation

Hiroyuki Yano*!, Naoto Kaji*2, Motoyuki Tokuriki*2

*1 National Food Research Institute, NARO
*2 Research Laboratory, Kohjin Life Sciences Co., Ltd
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Bioscience Biotechnology and Biochemistry, 77(5), 1055-1060(2013)
Effects of fats and oils on the bioaccessibility of carotenoids and vitamin E in vegetables
Akihiko Nagao, Eiichi Kotake-Nara, Megumi Hase
National Food Research Institute, NARO
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Decolorization of Japanese soy sauce (shoyu) using adsorption
Atsushi Miyagi*!, Hiroshi Nabetani*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
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Color control of Japanese soy sauce (shoyu) using membrane technology
Atsushi Miyagi*!, Takayuki Suzuki*Z, Hiroshi Nabetani*3, Mitsutoshi Nakajima**
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Automatic Discrimination of Stored Grain Insects by Image Analysis

Yukio Magariyama*!, Kumiko Shichiri*!, Akihiro Miyanoshita*!, Taro Imamura*!,
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Direct Measurement of Helical Cell Motion of the Spirochete Leptospira
Shuichi Nakamura*!, Alexander Leshansky*2, Yukio Magariyama*3, Keiichi Namba*4, Seishi Kudo*!
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Bioscience Biotechnology and Biochemistry, 75(5), 984-987 (2013)

Distribution of Major Xanthones in the Pericarp, Aril, and Yellow Gum of Mangosteen (Garcinia Mangostana Linn.) Fruit and Their Contribution
to Antioxidative Activity

Udomlak SUKATTA*L *2 Makiko TAKENAKA*1, Hiroshi ONO*!, Hiroshi OKADOME*!, Itaru SOTOME*!,
Kazuko NANAYAMA*!, Warunee THANAPASE*2, Seiichiro ISOBE*!

*1 National Food Research Institute, NARO
*2 Kasetsart Agricultural and Agro-Industrial Product Improvement Institute, Kasetsart University
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Food Science and Technology Research, 19(4), 655-659 (2013)
Effective extraction of curcuminoids by grinding turmeric (Curcuma longa) with medium-chain triacylglycerols
Makiko Takenaka*!, Takeshi Ohkubo*2, Hiroshi Okadome*!, Itaru Sotome*!, Toshihiro Itoh*3, Seiichiro Isobe*1. *3

*1 National Food Research Institute, NARO
*2 Functional Foods Research Laboratory, NOF Corporation
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba
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Development of a heating system using superheated steam with microdroplets of hot water and its application for processing of agricultural
product

Itaru Sotome

National Food Research Institute, NARO
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Investigation of changes in antioxidant activity during sake brewing by ORAC method
yasuyuki Abe*!, Tkakahiro Saito*!, Takemi Okamoto*2, Yoshihiro Hoshi*2, Masami Sugie*3, Shoji Hagiwara*4, Tohru Shiga*!
*1 Faculty of Agriculture, Utsunomiya University
*2 [ndustrial Technology Center of Tochigi Prefecture

*3 Hamamatsu Photonics K.K.
*4 National Food Research Institute, NARO

Food Science and Technology Research, 19(6), 933-938(2013)
Fluorescence fingerprint imaging of gluten and starch in wheat flour dough with consideration of total constituent ratio

Mito Kokawa*!- *2, Junichi Sugiyama*3, Mizuki Tsuta*3, Masatoshi Yoshimura*3,
Kaori Fujta*3, Mario Shibata*3, Tetsuya Araki*2, Hiroshi Nabetani*2 *3

*1 Research Fellow of Japan Society for the Promotin of Science
*2 Graduate School of Agricultural and Life Sciences, The University of Tokyo
*3 National Food Research Institute, NARO
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Food and Bioprocess Technology, (2014)7:1496-1504
Prediction of aerobic plate count on beef surface using fluorescence fingerprint

Masatoshi Yoshimura*!, Junichi Sugiyama*!, Mizuki Tsuta*!, Kaori Fujta*!, Mario Shibata*!,
Mito Kokawa*2, Seiichi Ohshita*2, Naomi Ohto*2

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural and Life Sciences, The University of Tokyo
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Optics Express, 21(26), 32450-32467(2013)
Supercontinuum laser based optical characterization of Intralipid® phantoms in the 500-2250 nm range

Ben Aernouts*!, Eduardo Zamora-Rojas*2, Robbe Van Beers*!, Rodrigo Watté*!,
Ling Wang*3, Mizuki Tsuta*4, Jeroen Lammertyn*!, Wouter Saeys*!

*1 Department of Biosystems-MeBioS, KU Leuven
*2 Department of Animal Production, University of Cérdoba
*3 Department of Physics and Astronomy, KU Leuven
*4 National Food Research Institute, NARO
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LWT-Food Science and Technology, 21(26), 32450-32467(2013)
Use of multivariate analysis for the improvement in prediction accuracy of bacterial aerobic plate count by flow cytometry

Mizuki Tsuta*!, Yasuhiko Sasaki*2, Ikuo Takeuchi*?, Hideki Nakamoto*?2, Jun Ishikawa*2, Susumu Kawasaki*!,
Junichi Sugiyama*!, Kaori Fujita*!, Masatoshi Yoshimura*!, Mario Shibata*!, Mito Kokawa*?

*1 National Food Research Institute, NARO
*2 Hitachi Power Solutions Co., Ltd
*3 Graduate School of Agricultural and Life Sciences, The University of Tokyo
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Food Science and Technology Research, 19(4), 539-545(2013)
Detection of aflatoxins B1, B2, G1 and G2 in nutmeg extract using fluorescence fingerprint

Kaori Fujita*!, Junichi Sugiyama*!, Mizuki Tsuta*!, Mario Shibata*!,
Mito Kokawa*2, Hiroyuki Onda*3, Takehito Sagawa*3

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural and Life Sciences, The University of Tokyo
*3 S&B Food Inc.
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International Journal of Food Engineering, 9(1), 115-120 (2013)
Image analysis of bread crumb structure in relation to mechanical properties
Mario Shibata*!, Mizuki Tsuta*!, Junichi Sugiyama*!, Kaori Fujita*!, Mito Kokawa*2, Tetsuya Araki*2, Hiroshi Nabetani*!

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural and Life Sciences, The University of Tokyo

ROy T MR L NFEFEZ EDST 572012, 7 7 ARBOKEMEZNEST 54 X — Y AF v 7Y 5 Vl{GRLH 2
R L7 h BB 2 TEZ I L7 400BLTHHFTAF v ¥ LB 040 DW§E 2 EGHE Lz, W4
D OWREOWFIFIINDFEFR L N2 RIS 5 2 L2 XD, S50 S NMER IR 2 72, WIS, RIS SaEs %
AT 720, NFIREICOtsuD LM L. 2ORR, NroEE oK 87 A -5 CPESuE, BME, Kaof
FOSGERBES) 2Rz E5612, 7)) = 7RIS X o THDE S MR, SGRRETHEE (>0.59, p <0.05) & A7 RITAHI 5
LIVl TOZLIFSIIEAHINT 513E, 77 LAOMEIPEMT LI EEZRLTND

TIPS B U 7228 > 7 T SRS O W AT
SRHEEE, B R, B R ERE B DAL ORI REP, SRR il A i

L (M) RETTPRRAE £2ah 8 S TFZE T
2 LUK k%l%m%%iﬁﬁﬂ%ﬁﬁnﬂ

Optics Express, 21(10), 12579-12591 (2013)
Optimization of excitation-emission band-pass filter for visualization of viable bacteria distribution on the surface of pork meat
Ken Nishino*!, Kazuaki Nakamura*!, Mizuki Tsuta*2, Masatoshi Yoshimura*2, Junichi Sugiyama*2, Shigeki Nakauchi*!,

*1 Department of Computer Science and Engineering, Toyohashi University of Technology
*2 National Food Research Institute, NARO
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Development of a Method for Determination of the Geographic Origin
of Taros Using Fluorescence Fingerprint

Yukako Nakamura*!, Kori Fujita*2, Mizuki Tuta*Z, Junichi Sugiyama*2, Mito Kokawa*2,
Masatoshi Yoshimura*2, Mario Shibata*2, Hiroshi Nabetani*2, Tetsuya Araki*2, Satoru Nakamura®*3

*1 Graduate School of Agricultural and Life Sciences, The University of Tokyo
*2 National Food Research Institute, NARO
*3 Headquarters, Food and Agricultural Materials Inspection Center

PLoS ONE, 9(2), (2013)

Preparation of Phi29 DNA polymerase free of amplifiable DNA using ethidium monoazide,
an ultraviolet-free light-emitting diode lamp and trehalose

Hirokazu Takahashi*!, Hiroyuki Yamazaki*2, Satoshi Akanuma®*3, Hiroko Kanahara*!, Toshiyuki Saito*4, Tomoyuki Chimuro*2,
Takayoshi Kobayashi*>, Toshio Ohtani*!, Kimiko Yamamoto*$, Shigeru Sugiyama*!, Toshiro Kobori*!

*1 National Food Research Institute, NARO
*2 [sehara Research Laboratory, Technology & Development Division, Kanto Chemical Co., Ltd.
*3 Tokyo University of Pharmacy and Life Sciences
*4 National Institute of Radiological Sciences
*5 Kanto Chemical Co., Ltd.
*6 National Institute of Agrobiological Sciences

Here we describe a procedure for preparing Phi29 DNA polymerase which is essentially free of amplifiable DNA. This procedure is realized
by a combination of host DNA removal using appropriate salt concentrations, inactivation of amplifiable DNA using ethidium monoazide, and
irradiation with visible light from a light-emitting diode lamp.
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The Journal of Biochemistry, 154(2), 137-147(2013)
The genome folding mechanism in yeast
Kimura Hajime*!, Yasutoshi shimooka*!, Jun-ichi Nishikawa*2, Osamu Miura*!, Shigeru Sugiyama*3, Shuji Yamada**, Takashi Oyama*!. *2

*1 Graduate School of Science and Engineering, Waseda University
*2 Faculty of Education and Integrated Arts and Sciences, Waseda University
*3 National Food Research Institute, NARO
*4 Department of Mathematics, Faculty of Science, Kyoto Sangyo University

We clarified the flexibilities and persistence lengths of all linker DNAs of the organism, deduced their spatial expanses and simulated the
architectures of all 16 interphase chromosomes in the nucleus, at a resolution of beads-on-a-string chromatin fibre. For the average spatial
distance between two given loci in a chromosome, the model predictions agreed well with all experimental data reported to date.
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Bioscience, Biotechnology, and Biochemistry, 77(3), 612-617 (2013)
Regions of unusually high flexibility occur frequently in human genomic DNA
Kimura Hajime*!, Dai Kageyama*!, Mika furuya*!, Shigeru Sugiyama*2, Noboru Murata*!, Takashi Oyama*!. *3

*1 Graduate School of Science and Engineering, Waseda University
*2 National Food Research Institute, NARO
*3 Faculty of Education and Integrated Arts and Sciences, Waseda University

We have created DNA flexibility maps of the human, mouse, fruit fly, and nematode chromosomes. The maps revealed that all of these
chromosomes have markedly flexible DNA regions (We named them SPIKEs). SPIKEs occur more frequently in the human chromosomes than
in the mouse, fruit fly, and nematode chromosomes.
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Carbohydrate Polymers, 97(1), 1-8(2013)
Nano-structure of heat-moisture treated waxy and normal starches

Wittawat Jiranuntakula*!, Shigeru Sugiyama®*2, Kazumi Tukamoto*?, Chureerat Puttanlekc™3,
Vilai Rungsardthongd*4, Santhanee Puncha- arnon*!, Dudsadee Uttapap*!
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*2 National Food Research Institute, NARO
*3 Silpakorn University
*4 King Mongkut's Institute of Technology North Bangkok
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Impact of hot air and vacuum drying on the quality attributes of kiwifruit slices
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Evaluation of quality change in the far-infrared drying of Komatsuna leaves using cumulative temperature as an indicator
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Changes in gene expression of harvested cabbage in response to mechanical wound stress
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The response characteristics of Japanese radish (daikon) to mechanical wound stress
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Effects of Vibration Frequency and Inner Packaging Material on the Acceleration, Rotation, and Damage of Japanese Radishes Stacked in the
Newly Developed Bulk Container under Sinusoidal Vibration
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Expression of physical wound stress-responsive genes in Arabidopsis thaliana and cabbage (Brassica oleracea var. capitata L.)
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Effects of the Acceleration and the Contact Point Stress on the Damage Characteristics of Stacked Japanese Radishes under the Vibration
Assuming the Distribution by Newly Developed Bulk Container
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Evaluation of fragility due to repetitive shock in different parts of peach fruit

Hiroaki Kitazawa*!, Eiji Shimizu*2, Naoko Hasegawa*!, Seiichiro Isobe*2

*1 National Food Research Institute, NARO
*2 Department of Industrial Engineering and Management, College of Industrial Technology, Nihon University,



147

Journal of Food, Agriculture & Environment, 11(3-4), 372-376 (2013)

Effects of post-harvest cooling delay on weight loss, soluble solid and ascorbic acid contents of strawberry fruit
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Effect of Difference in Acceleration and Velocity Change on Product Damage Due to Repetitive Shock
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Super-fine rice-flour production by enzymatic treatment with high hydrostatic pressure processing
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Membrane damage and viability loss of E. coli O157:H7 and Salmonella spp in apple juice treated with high hydrostatic pressure and thermal
death time disks
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Inactivation of Enzymes in Packed Miso Paste by Radio-Frequency Heating

Kunihiko Uemura, Chieko Takahashi, Isao Kobayashi

National Food Research Institute, NARO

Bioscience, Biotechnology, and Biochemistry, 77(3), 467-474 (2013)
Preparation, characterization, and in vitro gastrointestinal digestibility of oil-in-water emulsion-agar gels
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Colloids and Surface A: Physicochemical and Engineering Aspects, 436, 937-943 (2013)
Direct observation and characterization of the generation of organic solvent droplets with and without triglyceride oil by electrospraying
Xian Zhang*!. *2.#3 [sao Kobayashi*!, Kunihiko Uemura*!, Mitsutoshi Nakajima*!. *2

*1 National Food Research Institute, NARO
*2 Graduate School of Life and Environmental Sciences, University of Tsukuba
*3 School of Agricultural and Food Science, Zhejiang A & F University

AWFZETIE, 2 VTN, 2% R L 7-BRRENE IS & 2 BB L O b ) 70 &) Nl & U 22 bRas R o 1 5
PTEIZOWTHIHE L7, AREBEHE LT, 10 ~995%T %/ —, FEHRTFIV, ~AFHy, BIONTY Y E2Hwz £/, b
V7)) FIlZRML72995%T % /) — VIEE b L7z, @M 2 EREL, SREOTY ) — )b (66.7%) H X OBk S
VEHWZRICBIZ SNz E LI, 7 ANVERPSHEH SN2V =y POERIRI0 ~ 20 umfiETH o7z, YV x v POFRITE
B BN OEBGHEE, IRKTIERS0 I CTdb o 72, BUNEHOMEREE L, » AV OREAER R L7734 2O X )10
R L L7z, £72, P Z)R) Mz &Ly ) —VIBRE WA T, BENRFERG RS 72 HERNE I
Iy =R ERIL72E 22, D2 nmFEFE OBUINIE AR 5 7z

HREMET IS X 2 AMEERHEB LMY 7)) ) FilE &6 L7 A RS OF R o EHBIEE B X OEk M
i ZEELE2 R Dj*1, Marcos A. Neves*L.*2, Flif)  FRZ*1, fpily  Spfioel +2
*1 () TR £ AR S TERT

2 JLB R RS B A BRI R A AT JE Rt
WL RO B G ST B4R 2 B

Food Science and Technology Research, 19(6), 995-1001 (2013)
Long-term continuous production of soybean oil-in-water emulsions by microchannel emulsification
Yanru Zhang*!- *2, Isao Kobayashi*!, Marcos A. Neves*!- *2, Kunihiko Uemura*!, Mitsutoshi Nakajima®*!. *2

*1 National Food Research Institute, NARO
*2 Graduate School of Life and Environmental Sciences, University of Tsukuba

ARAFFETIE, SEHRIRERH] & ZALH ORHAS R @f T~ 4 7 15 v AV (MC) AL E AT o 7280 KPRl (O/W) == v Y a
YOREITG R BB OWTHRET A L2 HINE Lo, #igeicid, FLH (Tween 20% 7213SDS) HRIEAST wt% DK 2 H
Wiz FULLH H TR, WIhoFLRI OB T HHBO/W T~V Y g v CPYEER22 ~ 23 um, ZBIFREB%AIN) 2342 & M1
RWiE sz, SDSROBLETIE, THEHIZBWTHBUMNIEO I, LBRE, B L O EREE ISP R oMz o 7.
—77, Tween 20204 Tld, SHEHUMBICER SN2V a v OFHROMM, ZEMREOWNE, 2 5 OMGEERZEH)
DAEEALD D b7z

<A 7 uF v A VAAIC X 2 ARPKREME TV Y 3 v o R S
isS FUHL*2 IR Py*1, Marcos A. Neves*L 2, FiA)  FRZ*1, wpill  Spfioel +2
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Bioscience, Biotechnology, and Biochemistry, 77(6), 1171-1178 (2013)
Preparetion and characterization of water-in-oil-in-water emulsions containing a high concentration of L-ascorbic acid
Nauman Khalid*!- *2, Isao Kobayashi*!, Marcos A. Neves*!- *3, Kunihiko Uemura*!, Mitsutoshi Nakajima*!. *3

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural and Life Science, The University of Tsukuba
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba

AWFETIE, L-7 A2V E VEEDSPAMPICERETHNE SNAWOWEY VY 3 Y oOERZEHRE L, dlid e LTRE
WAL o T, FERHEED2 ~ 3 umOW/OL VIV Y 3 YHER I N/, WOV Y a YEFOL-7T AI NV VRO
BEIX30% (W) TH o7z, TOWOILT VY 3 ¥ EAKMPIZHE S 2 L2 X o T, WO D53 0330% (v/v)DW/O/
WIvya DR E 7z, R SN2 W/OHHH O IGHHE & ZEaEiz 2N 2n14 ~ 18 um & 18 ~ 25% Tdh - 72. PIKAM
WCE¥SF e~ 7 A7 A, WAKMHENKIZZ VA =22 MERNTAIEICX->T, RERL-TAANVE VBEGHW/
OWIINY g YOI EETH L EAVRENT. WO/WIL I Y g VIZHWENTL-T ATV E VORI L I L
30H MR £ 1Z40%FEECTH - 7.

L-7 A2 )VE VBEEHEDOW/OWIVIVY 3 » OFERE X Ok RE
Nauman Khalid*L *2, 7Nk Uj*1, Marcos A. Neves*L.*3, flikf FRZ*1, Wl SeffeeL +3
*1 () RUTRERE £ ARSI SERT

2 SRR e A BRI S e At
R STUNE YN SV R R 2 e

A E I 7Eir i, 78, 11-17, (2014)
Inulin fructotransferase (DFA I-producing) from Arthrobacter sp. H10-2
Kazutomo Haraguchi
National Food Research Institute, NARO

Arthrobacter sp. HI0-2AVEE T ZDFA T4 ) THE AR ZRE L, MWEE B L7z, RBERIIRKROREE LFH» 517.3%0 IR
THR SNz, KBRS E#EpHIZ5.5, KIGE#ILEIC TH o7z, IO WTHET % £75C, 30minE TRETH - 7-.
REEFE D 53T 512DV CUESDS-TAIKE) 2 545 kDa, 7 Vil#7A 546 kDak V) A 1, HEKE RSN,

Arthrobacter sp. HI0-20 4 XV Y 7V 7 b TV A7 2T —¥

JEIET A
(Bh) BEOTFHERE FT AR A I SE T
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Bioscience, Biotechnology, and Biochemistry, 77(4), 850-852(2013)

Effect of Potato Ethanol Residue on Rat Plasma Cholesterol Levels

Naoto Hashimoto™*!- *2, Noriyuki Shinomiya*3, Katsuichi Saito*2 *4,
Takahiro Noda*?, Kyu-Ho Han*>, Michihiro Fukushima*®

*1 Koshi Research Station, NARO Kyushu Okinawa Agricultural Research Center
*2 Memuro Upland Farming Research Station, NARO Hokkaido Agricultural Research Center
*3 Hokkaido Tokachi Area Regional Food Processing Technology Center
*4 National Food Research Institute, NARO
*5 Department of Animal Science, Obihiro University of Agriculture and Veterinary Medicine

BTy ) — VIERIE (PER) O EIC L 5 I L AT 0 — )VKIIEHICOWTRE 217> 72, 6EMPERIIMEZEAEL 2T v
MZBWT, RBHLERETOIL AT 0=V EL 25—, MFEFOIEHDL-T L X7 T — )b L NV O F 25FERT & 72,

PLEOERL Y. PERAFEHADTL 270 — L P A EEL, MAETD—HIL 27— LD L L EIET X425 0L %2
SN,

BBy ) — VRBRIERAENRZIZT I Y MIUIEI L AT 00—V LX)V ADfEE

A WAL PR RS, g e
WP mnhee, W RES, fE L

1 (AT FEOPBRE LN IR SERTJE £ > 7 —, AEIEZEIL s

2 () REWPRERE AL I8 RS E & > & —, SFEIRgEI

3 (JF) 15 P HR B - 1D Bl s s i LAty & > 8 —
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Plant Growth Regulation, 71(2), 113-136(2013)

Comparison of long-term up-regulated genes during induction of freezing tolerance by cold and ABA in bromegrass cell cultures revealed by
microarray analyses

Toshihide Nakamura*!, Junshi Yazaki*2, Naoki Kishimoto*2, Shoshi Kikuchi *2,
Albert J. Robertson*3, Lawrence V. Gusta*3, Masaya Ishikawa*?

*1 National Food Research Institute, NARO
*2 National Institute of Agrobiological Sciences
*3 University of Saskatchewan

Ta LTS A REEIEIRER 7 7Y Y U (ABA) AL X 0 s 2 ST 5. R OIS A L, ABAMLEET
FEART BT AP DIGE B X OCMHERZH S 2T T 5720, RGBT 2 EZTRIHDOENE~ A 707 LA ETHNT L
7o, TORERE, KR TIZ300, ABAMLIL TIX47958(E T- OFAS LS L, 149815 7AW 5 OB TR EFH L Tw b 2 &5
e ol M OMB TR EADHETEX BT 2O8EET 2 BINL, /=7y M TR EMA L. K
I TR A b L A BEEE T DM 7 > 78 7 B0 R RNAB IS (L 2576 Bl LA L T2, ABAMLEE TR IR R0 Br i
2 b VAT S 2 @8 m T ORB EANL L Wb/,

70 LY 5 AR OME & ABAIC X AT ICB 0 2 RIS EREETO~Y, 707 LA FIC X 51K

A BBER, Rl R, RAR O, il el

v

Albert J. ROBERTSON*3, Lawrence V. GUSTA*3, )l 2
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The Journal of Biological Chemistry, 289(17), 12040-12051(2014)

Structural Elucidation of the Cyclization Mechanism of o.-1, 6-Glucan by Bacillus circulans T-3040 Cycloisomaltooligosaccharide
Glucanotransferase

Nobuhiro Suzuki*!, Zui Fujimoto*!, Young-Min Kim*2, Mitsuru Momma*!, Naomi Kishine*!, Ryuichiro Suzuki*3,
Shiho Suzuki**4, Shinichi Kitamura*4, Mikihiko Kobayashi*°, Atsuo Kimura*2, Kazumi Funane*3

*1 Biomolecular Research Unit, National Institute of Agrobiological Sciences
*2 Division of Applied Bioscience, Research Faculty of Agriculture, Hokkaido University
*3 Applied Microbiology Division, National Food Research Institute, NARO
*4 College of Life, Environment, and Advanced Sciences, Osaka Prefecture University
*5 Department of Food and Health Science, Jissen Women’s University

INFIWVR - —=F 25 VA T-3040RDOEKRA V<V b A )T NVH ) 5V AT 25— (BeClTase) 1&, 7)) 2 Fe Fa g —
773U —=66ICBL, TFALTURLERA VU MEY THEEXAET S, NKIHO T 7 FIVES] & CR G O JELRAE I % HI
B L 7zBcClITase D Ser39 ~ Met738D A& i 2 Bl S 22T L7z, (B8N L IVERE D K X £ YA, 7)) =27 F—fElEDO N AL ~
C, PEREAH35(CBM35), Y o) —O—ViED KA A4 YBRLEA. A VYV IF) THBXORIRSI V<V NE 7 74— R
& BeClTase® ekl Sl b AT L 728538, CBM35IZH 744 b-8& LT BRSBTS R S, il 2 L 7 b OMet31053571k
LICB G35 2 EWLNITR o7z, CBM3SOME) X2 X o TERBERNBIRA VIV M+ 7 8 F — AR BRWITERET 5T LAVR
BE .

INFIVA - —=F 25 v A T3040 KBRS V=V bA ) TR VA ) b TV AT 25 —=BIZBITARIMEA I = X 2 ORES:
I AT

SR ERL A i, AT rIve MR e, B WIS, BORBE— RS,
K7 S C S R | R e SRV N S S IR U S Y SO PSS
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Applied Microbiology and Biotechnology, 98(9), 3947-3954 (2014)
Evidence for cycloisomaltooligosaccharide production from starch by Bacillus circulans T-3040

Kazumi Funane*!, Hitomi Ichinose*!, Motomi Araki*2, Ryuichiro Suzuki*!,
Keitarou Kimura*!, Zui Fujimoto*3, Mikihiko Kobayashi*2, Atsuo Kimura**

*1 National Food Research Institute, NARO
*2 Department of Food and Health Science, JissenWomen'’s University
*3 Biomolecular Research Unit, National Institute of Agrobiological Sciences
*4 Division of Applied Bioscience, Research Faculty of Agriculture, Hokkaido University

INFIWVA-H—F 2T A T3040RIETF AT V2 GO TREETLIBICERRS YV AV TSV ) VTV AT =
5 —¥ (ClITase) B L UBIRA V<V b4 ) THE (CD ZAERET LS. RERIC X HCITase L ENDEBERRL 2012, FVva—X,
Vakk, A VTNV —=Z, VXY THE A V<V EFY TR FEALN) Y, FERRALNT 408 X O EMEB TR R L 72
CLEFF A+ T B X O ETEER TR 28 U72BICAERE L7228, ClTaseld FF A bS5 >, ek, 4V ~v b4 T cAEmHLE X
Nz, FXAPIVBICA VTN M) TRV a2 — 2% M2 THClTase DAEPEICTHE o B2 5.2 le o 7205, s
HICTZ NV —A%MZ A & ClTase EREIZTHSE L7z, B2 5C1%2 BT 4 7291213 ClTase D (I3 A 12135 kDaK FADSLETH H Z & A°
RISz,

INFWVA - —F 2T VX T-30408RIC BT 2 A 2 HBIRA vV =ov ™ &) THEA ERE D IZ5E
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H AR 4430k, 60(10), 577-581(2013)
ARSI 53 FRIEE 5 ATHE I S 720 D R rpoBZE S4HR 1S & 2 UK T oo 83
A HERD, R BF—2 oIV kL xow y2ss iR ANSERe, Il Syl RRTEACHR

SR T R 5 —
2 (1) BLTFRERS £05A8 AR 2E T
EPSDPAE PN

BB IS U 724 S8 Miyagi-Abk & Bk & 3 2 50 % B AL 2 7R 3 rpoBit 514 S MiMiyagi-4100# & i€, WAl 2 Fo
BREABERE LTHEZ2EE L7z, Miyagi-4100/RO B KRG REEGEEZASVMETH LR —y- VI I VBE LNV OERR
OGO S 25 s UCEHMIi L7z, LB IR E LT, BH A ¥ — % —#TdH % Miyaginotk & Miyagi-4bk % F\ 72, sEROKE R,
Miyagi-41000k CIE- 72 BREMEIE, XV EL DLV EER, o EdN72. 2O E05, Miyagi-4100/kF B KT %
TACHEET 2 BMEDE W Z EAVRIE S 7z,

Black Soybeans Fermentation by the rpoB Mutant Strain of Bacillus subtilis (natto)
Yuji Kubo*!, Katsuichi Saito*2, Daniel Hohlweck*2 *3, Kazumi Funane*2, Rikio Nakagawa*!, Keitarou Kimura*?
*1 Industrial Technology Institute of Ibaraki Prefecture

*2 National Food Research Institute, NARO
*3 Technical University Berlin

Acta Crystallographica Section F, 69(Pt 8), 946-949 (2013)

Crystallization and preliminary X-ray crystallographic analysis of cycloisomaltooligosaccharide glucanotransferase from Bacillus circulans
T-3040

Nobuhiro Suzuki*!, Young-Min Kim*2, Mitsuru Momma*!, Zui Fujimoto*!,
Mikihiko Kobayashi*!:*3.*4 Atsuo Kimura*2, Kazumi Funane*3

*1 Biomolecular Research Unit, National Institute of Agrobiological Sciences
*2 Research Faculty of Agriculture, Hokkaido University
*3 Applied Microbiology Division, National Food Research Institute, NARO
*4 Department of Food and Health Science, Jissen Women'’s University

INFIWVAH—F 25 v X T-3040DBEIRA V<V v+ Y TSV A ) T v A7 25—+ (BeClTase) &, TP UGIZ &

DFFXFALNT UHPOEIRA V<V b+ THEZERET 5. BeClTaseZ KIS H CHFIFEBL L, NEKHis6 7 7} % & CRHis6 % 7 fif XD
FErrhEnyyr4 7 rvray 7 TRMEL 7.
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Carbohydrate Polymers, 99(2), 432- 437 (2014)
Conformation and physical properties of cycloisomaltooligosaccharides in aqueous solution
Shiho Suzuki*!, Takashi Yukiyama*!, Arata Ishikawa*!, Yoshiaki Yuguchi*2, Kazumi Funane*3, Shinichi Kitamura*!

*1 Graduate School of Life and Environmental Sciences, Osaka Prefecture University
*2 Faculty of Engineering, Osaka Electro-Communication University
*3 Applied Microbiology Division, 3National Food Research Institute, NARO

BRIRBLUESHO A v ~<v b ) THEOREE E WHNEE %, KERP CEAREZIIET 2 2 LI2X )iz Bik1 v~
PAY THHZESET ~ 1003 O (CI-7 ~ CI-10), EHA V< M) THIZESET ~ 11o b o (LI-7 ~ LI-11) ZHw7:. Ccl&
LIOY—2 - 794 Y27 - HHORIZ L Bofliid Z 210508 X 000.78Tdh o 72. CI-7, CI-8, CI-9, CI-100 [m]iiz 215 % X5/ N i
FLEIC L o TIE L2/ B, Z2N2N6.7,69, 758 XU 83ATH -7, CIIDEFELMH L VD, CUILIX D b FikMEAML L, /b
WOBERMEETH H 2 L AR S 7.

BIRA v =V b ) THED K T ORES & WP
gk EO Th W RN e B EEe, AR AISE, deay g
RPN TSNS
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Jornal of Food Prtection, 76(6), 1021-1026 (2013)

Distribution of radioactive cesium (134Cs plus 137Cs) in a contaminated Japanese soybean cultivar
during the preparation of tofu, natto, nimame (boiled soybean)

Mayumi Hachinohe*!, Keitarou Kimura*!, Yuji Kubo*2, Katsuo Tanji*3, Shioka Hamamatsu*!, Shoji Hagiwara*!,
Daisuke Nei*!, Hiromi Kameya*!, Rikio Nakagawa*2, Ushio Matsukura*!, Setsuko Todoriki*!, Shinichi Kawamoto*!

*1 National Food Research Institute, NARO
*2 Industrial Technology Institute of Ibaraki Prefecture
*3 Fukushima Agricultural Technology Centre

20114EICRE S, it o & (134Cs, 137Cs) % &te K (240 ~ 340 Bo/kg, HHE®) ZHOWTHRRME, HUE2MED,
Bkt o AT - B RLREIED RN OBEE Y 2y A OBAT R TR N THEOBEMEY > 7 2085 + I Thi
OREHE T y AE (BEEE)) 13, SERWE, VA5 TIR, FRFR, 012,040,0.20,018% ko7 TOREENS,
FRRZICBW TR EE > Y 2 ORISR ) 2 & C, RERFEH T TE 22 LhvRIEEsN. F2, KEROFTTESR
JRHN, FRICEETNDMEEL Y Y A DikERIE, 1:1.04TH o 72,

KO EHEENAIHEEL Y YA (B A134E ¥ A137) OUJE, WY, HEESERO4E
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International Journal of Food Microbiology, 166 (2), 238-243 (2013)

Reduction of the degradation activity of umami-enhancing purinic ribonucleotide supplement in miso by the targeted suppression of acid
phosphatases in the Aspergillus oryzae starter culture

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

*1 National Food Research Institute, NARO
*2 Bio'c, Co., Ltd.
*3 Food Research Center, Aichi Industrial Technology Institute
*4 Nakamo, Co., Ltd.

LAY BRSNS NG A ) ¥ VRS OBBRMUENE, WRIEHOBERR 7 7 ¥ —¥IZX ) 3 RE 2T 5720, RINEHI%R
W2 AT 2NN DB, £ T, ML Z T 2 72 OMEEICB T 2RISR AT 7 ¥ —EOMRIEALALE L 72 5. A oryzae
KBNS KHF R IT BT, 1I3HHOMMAAT 75 —EBIZT DI B, SEETVHMITMLAY Y BOBREIKLS L Cling
BT 5 —T, aphCHEIE T DIEGIX R4 THM L Tz, KBNSMSKRD KB BT A4 ) ¥ VIBOBLY BRI & aphCHE
RO RN, BIC) YEBE RN LA ENEN30% ET70% T Lz, F72, KBNS04SHE & aphCHE MK % v CRlEsE L
TeWRGH > TV T, A 7 ¥ VBB VEBIETEIX E N EN80% £ 90% DIEAFTTH Y, TIT—EL TuT T — Btk Rk
Modz. TNHDTEHND, aphCHAIETIZRMEETIC BT 2 R IRIRE MG E 2 LS 5 720D, A. oryzae B DA R 72 15
WEfETCThHhEHEERS.

Aspergillus oryzael5 8 H DIEYER 2 7 7 & — CREZ BT 2 5@ B AT OPIHINS X 2 BRI B T 3 OB 0 53 s AR A L

AIE—WIF, ZH O DR, MR EESL FIA 0 B O T
JeA RATs, oA sESR IRER B, SR R, AR

L (3) BT 48 £ BFJET
w2 A RAL T 7
5 AR ESSLIR AT T Tkl > 5 —
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Applied Biochemistry and Biotechnology, 171 (1), 145-164 (2013)
Characterization of a D-stereoselective aminopeptidase (DamA) exhibiting aminolytic activity and halophilicity from Aspergillus oryzae

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

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

N=F7 I ) RTFF—BIIMKGREEB LT I 20 Y REE (XRTF FREAGEK) oMz RdEBETH), ZhFTIC
R CTHMESNTWAERETTH o7z, FHH SR Aspergillus oryzaeD 7/ LT — 5 N—Ah 5 [AEEZ O MFEEE T2 B L7z
FEIET % A. oryzae TR ZEBL L7 AR Z MR X 0 MEER 2 R L 72, MIWEER & 840, RE#MEIED-Leut7=ba7 =Y F
(pNA) B L U'D-Phe-pNAZ UIFACTIE L L7z, 22T, UHBETA2D-7 I VBTN T I/ RTF ¥ —EA (damA) &k L7z,
FEE L 72 A3 2 DamAZ4ARAEZ TR L, B Y 7 2= v 132958 L U115 kDaD i Th o 72, AR hiik, #7 v
VBT RIF RS2 R L7

Aspergillus oryzae®D-7 3 / BRI T I/ RTF 5 —+¥ (DamA) DM B L 207 3 7 V) ¥ AWM & IFE M

T GRE) B, il dzs, S A, RE—E, IREE S0, SR B,
Wi fesre, REF A0, G MR, PN B REA R
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Fungal Genetics and Biology, 56, 42-53(2013)

conF and conJ contribute to conidia germination and stress response in the filamentous fungus Aspergillus nidulans.

Satoshi Suzuki*!, Ozlem Sarikaya Bayram*2, Ozgiir Bayram*2, Gerhard H. Braus*2

*1 National Food Research Institute, NARO
*2 [nstitute of Microbiology and Genetics, Georg-August-Universitit Gottingen

HREICIE R S N2 E T BB R Teonld BIC L VB s . A 1E T 4752 F Eeon-6 % Weon-10DA. nidulansiZ 31} %
AR B AR T-conF J Ceond & F#HT L 72 50 IO GIREHC L D W= T ORBIIFE SN £72, TH/80 2 ETON%ERRICS
NOOBEMETO—EHERICBW T, HELRBBRIBRE SN2 o72. E2HH, INOLOBETOERIEZGSETHTY
o=V REOTY) A b= ViR LA SE, F, SAETRFORBELZTIZREITILEZRL.

S AR Aspergillus nidulansiZ 33> CeonF & conlid 73 T3 & A M L AIBE IS5 5
Ak B A ZLAFY AL TLR A XX LT ST LR SN R H T T AR

1 (Hl) PR T A8 A BT
W2 F Y K S ST

toxins, 6(2), 453-463, (2014)
Phytotoxicity Evaluation of Type B Trichothecenes Using a Chlamydomonas reinhardtii Model System
Tadahiro Suzuki, Yumiko Iwahashi
National Food Research Institute, NARO
A B BB B & FOVHINL & L CHIH % 15 Chlamydomonas reinhardtiil2®f L C% 4 7B ) a7 ¥ THLHFF F v =N
L/ =V (DON), =/NL /= )(NIV)K I ZDOHEERMTH 5T F MUROBEEIC X 24FREB%E Uo L L72#E, C. reinhar-
diilldEOFMIC L 5§, F< A 2 bF 00 LTRBOEBZMEENZ R Lz, $72, BEROMFZ = 5 HERLEDZ Hwv
THBOBREMIBIBEELEM L2, COHTHIA I MF T v ORZHEMNICKRE REIER bW e o7 LL,
A O ET B EE % 221t (Photosynthesis Photon Flux Density) & 72354, HEEMICBWINIVO 7T £ F VMK TH S 7L /7 X
DOEZEDEEY, IPERBICBV TR ZEIMZ SN L 2RI L7,
Chlamydomonas reinhardtii® €7 )V ¥ A T A& V724 4 7B a7t~ 4 3 b2 v Ol ol
A AR, efEHsET

(Bh) BEOTFHEAE FT AR A IFFE T



159

PLoS ONE, 9 (1), 86548 (2014)
2-0-0-D-Glucosylglycerol phosphorylase from Bacillus selenitireducens MLS10 possessing hydrolytic activity on B-D-glucose 1-phosphate
Takanori Nihira*!, Yuka Saito*!, Ken" ichi Ohtsubo*!, Hiroyuki Nakai*!, Motomitsu Kitaoka*2

*1 Faculty of Agriculture, Niigata University
*2 National Food Research Institute, NARO

BEMK S EBESR 7 7 ) — (GH)65Id0-7 v 3 ¥ FISHE - 5 B ) ~ By MR O 7 7 1) —Th 5. Bacillus
selenitireducens MLS10H S GH65/% 3 (Bsel 2816)12Y ¥ MAKAF kD I — D ¥k — ANMUK GG (#1043 s—1) 2 RWw22L7z. K
FEFIEB-D-2 0V 3 — A1) Y EEPBGIcIP) & MK L7z GEEE2.8 s—1). H2180H TOMIZK S f# TI1X1801k 77V I — A M HL Y A
ENDLIEDNEZONMKBHEHFAT 78 —ETRLLFNVES —ERORKIETH L Z EARENT. KBEOT 72T 5 —%
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International Journal of Biological Macromolecules, 64, 415-419 (2014)
Facile preparation of highly-crystalline lamella of (1— 3)-B-glucan by using extract of Euglena gracilis
Yu Ogawa*!, Kazuhiro Noda*!, Satoshi Kimura*!, Motomitsu Kitaoka*2 Masahisa Wada*!

*1 Graduate School of Agricultural and Life Sciences, The University of Tokyo
*2 National Food Research Institute, NARO
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Glycobiology, 24 (2), 208-216 (2014)

Distinct substrate specificities of three glycoside hydrolase family 42 B-galactosidases from Bifidobacterium longum subsp. infantis ATCC 15697

Alexander H. Viborg*!, Takane Katayama*2, Maher Abou Hachem*!, Mathias C. F. Andersen*!,
Mamoru Nishimoto*3, Mads H. Clausen*!, Tadasu Urashima*?, Birte Svensson*!, Motomitsu Kitaoka*Z

*1 Technical University of Denmark
*2 [shikawa Prefectural University
*3 National Food Research Institute, NARO
*4 Graduate School of Food Hygiene, Obihiro University of Agriculture and Veterinary Medicine
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Protein Engineering Design & Selection, 26 (11), 755-761 (2013)
Directed evolution to enhance thermostability of galacto-N-biose/lacto-N-biose I phosphorylase
Yoshiyuki Koyama*!, Masafumi Hidaka*2, Mamoru Nishimoto*!, Motomitsu Kitaoka*!

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural Science, Tohoku University
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FEBS Letters, 587 (21), 3556-3561 (2013)
Discovery of cellobionic acid phosphorylase in cellulolytic bacteria and fungi

Takanori Nihira*!, Yuka Saito*!, Mamoru Nishimoto*2, Motomitsu Kitaoka*2, Kiyohiko Igarashi*3, Ken' ichi Ohtsubo*!, Hiroyuki Nakai*!

*1 Faculty of Agriculture, Niigata University
*2 National Food Research Institute, NARO
*3 Graduate School of Agricultural and Life Sciences, The University of Tokyo
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FEBS Letters, 587 (21), 3382-3386 (2013)
Potassium ion-dependent trehalose phosphorylase from halophilic Bacillus selenitireducens MLS10

Takanori Nihira*!, Yuka Saito*!, Kazuhiro Chiku*!, Motomitsu Kitaoka*2, Ken-ichi Ohtsubo*!, Hiroyuki Nakai*!

*1 Faculty of Agriculture, Niigata University
*2 National Food Research Institute, NARO
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The Journal of Biological Chemistry, 288 (38), 27366-27374 (2013)
Discovery of B-1, 4-D-mannosyl-N-acetyl-D-glucosamine phosphorylase involving in metabolism of N-glycans
Takanori Nihira*!, Erika Suzuki*!, Motomitsu Kitaoka*2, Mamoru Nishimoto*2, Ken" ichi Ohtsubo*!, Hiroyuki Nakai*!

*1 Faculty of Agriculture, Niigata University
*2 National Food Research Institute, NARO
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The Journal of Biological Chemistry, 288 (35), 25194-25206 (2013)

Lacto-N-biosidase encoded by a novel gene of Bifidobacterium longum subsp. longum shows a unique substrate specificity and requires a
cognate chaperon for its active expression

Haruko Sakurama*!, Masashi Kiyohara*!, Jun Wada*!, Yuji Honda*!, Masanori Yamaguchi*2, Satoru Fukiya*3,
Atsushi Yokota*3, Hisashi Ashida*!, Hidehiko Kumagai*!, Motomitsu Kitaoka*®, Kenji Yamamoto*!, Takane Katayama*!

*1 Research Institute for Bioresources and Biotechnology, Ishikawa Prefectural University
*2 Department of Organic Chemistry, Wakayama University
*3 Research Faculty of Agriculture, Hokkaido University
*4 Faculty of Biology-Oriented Science and Technology, Kinki University
*5 National Food Research Institute, NARO
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FEBS Journal, 280 (18), 4560-4571 (2013)
Structure of an uncharacterized glycoside hydrolase family 63 enzyme in complex with a glycosynthase product

Takatsugu Miyazaki*!, Megumi Ichikawa*!, Gaku Yokoi*!, Motomitsu Kitaoka*2,
Haruhide Mori*3, Yoshikazu Kitano*1, Atsushi Nishikawa*!, Takashi Tonozuka*!

*1 Department of Applied Biological Science, Tokyo University of Agriculture and Technology
*2 National Food Research Institute, NARO
*3 Research Faculty of Agriculture, Hokkaido University

BEMAK G RIESRE 7 7 3V — (GH)B3IIE T 5 & 8 7 BIGMIN, 1EE B L OEBEYH S Hodh > Tnd, EBAYHRGH63
Rz TaEy Yy e vay =PI FE SN TW S, MlH B X OBEEHKRGHE3 Y /37 ORI TH 5. FKa
IXGH63% ¥ /827 TH A RKEGWYgKE 7 F74 33 v 7 —BAL L CTEDRREZ - /2. 2MOYgKZE RARET2TA, D324N) % 1E# L
TLIAMBELL T TIA Ty =B E/R L. ER2TADISTIE, B-Z VA YV INEYY FENF—LLAFT7 b—X%
TreTy—b Lok EICRRKOHEER 2B L7z, B E ERTAB A RO S SR % 2-0-0- 7 VI Y VF T It — R
(Glc12Gal) & [Fl5E L7z, 2f DB G ROREE A D YgiK 2 opentfiii 35 & Uclosedififi 2 5 & L AVRIZ S N7z, TNHDREERND
AEEFZOFDOIEIIGIc12Galli B % G 2 LD SR 5.

WEMAR G IHEER 7 7 1) — 3R DT T 4 a2 > ¥ — R & OB G E

AN D )| PR S  € S (A o i [ 5
B RIS, L mOfle, TE el JRIK R

#UR R TR AR B AR
2 (flt) FRPBRRE e S P JEiT
3 il:(ﬁ?:ﬁ}\%)\iﬁm%éih

Journal of Applied Glycoscience, 60 (3), 141-146 (2013)
Characterization of the cytosolic B-N-acetylglucosaminidase from Bifidobacterium longum subsp. longum
Yuji Honda*!- *2, Mamoru Nishimoto*!, Takane Katayama*2, and Motomitsu Kitaoka®*!

*1 National Food Research Institute, NARO
*2 Jshikawa Prefectural University
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Journal of Applied Glycoscience, 60 (2), 137-139 (2013)
Colorimetric quantification of o--D-mannose 1-phosphate
Takanori Nihira*!, Erika Suzuki*!, Motomitsu Kitaoka*2, Mamoru Nishimoto*2, Ken' ichi Ohtsubo*!, and Hiroyuki Nakai*!

*1 Faculty of Agriculture, Niigata University
*2 National Food Research Institute, NARO
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Biochem. Biophys. Res. Commun., 434, 594-599 (2013)
Lectin-like oxidized LDL receptor-1 is palmitoylated and internalizes ligands via caveolae/raft-dependent endocytosis
M.K.Kuramochi*!, Q.Xie*!, S. Kajiwara*2, S. Komba*!, T.Minowa*?, S.Machida*!

*1 National Food Research Institute, NARO
*2 National Institute for Materials Science
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Journal of Bioscience and Bioengineering, 116(3), 362-365 (2013)

Expression of neutral B-glucosidase from Scytalidium thermophilum in Candida glabrata for ethanol production
from alkaline-pretreated rice straw

Xiaohui Wang, Masakazu lke, Riki Shiroma, Ken Tokuyasu, Yoshikiyo Sakakibara
National Food Research Institute, NARO
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Investigation of Bacillus subtilis gene amplification by utilizing chloramphenicol-resistance gene

Takashi Inaoka, Katsue Kusafusa, Shiori Motoyama

National Food Research Institute, NARO
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Chemistry & Biology, 20(4), 510-520 (2013)
Biosynthetic conclusions from the functional dissection of oxygenases for biosynthesis of actinorhodin and related Streptomyces antibiotics

Takaaki Taguchi*!, Masaki Yabe*2 *3, Hitomi Odaki*!, Miki Shinozaki*!,
Mikko Metsi-Keteld*4, Takao Arai*3, Susumu Okamoto*2, Koji Ichinose*!

*1 Research Institute of Pharmaceutical Sciences, Musashino University
*2 National Food Research Institute, NARO
*3 Department of Biological Science, Tokyo University of Science
*4 Department of Biochemistry and Food Chemistry, University of Turku
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The Plant Cell, 26, 89-101 (2014)
Transcriptional Regulation of Fruit Ripening by Tomato FRUITFULL Homologs and Associated MADS Box Proteins

Masaki Fujisawa*!, Yoko Shima*!, Hiroyuki Nakagawa*!, Mamiko Kitagawa*2,
Junji Kimbara*2, Toshitsugu Nakano*!, Takafumi Kasumi*3, Yasuhiro Ito*!

*1 National Food Research Institute, NARO
*2 Research Institute, Kagome Co.
*3 Department of Chemistry and Lifescience, Nihon University
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Characterization of a large glycoprotein proteoglycan by size-exclusion chromatography combined with light and X-ray scattering methods
Yasushi Watanabe*!, Yoji Inoko*?

*1 National Food Research Institute, NARO
*2 Graduate School of Engineering Science, Osaka University

B ORIKE T O T+ 7Y v OS5 TR ESTHEEEEICOWT, L—F—HEEL L OVMy XidEE 2y v rax N r 5
T 4 —ICHAGAATZIE Y AT A TENENWRNT L7z, AN EMTE, DT 2eEos =AU Lo E S 5T
200 WO EERG D542 5 2 EAEMELINEIC X 25 TR L ) b o7z, 22, BlXMr e~ 574 =12k
KR O T T4 7) J v FEEIF ETAET, B THOBRIORETH 255 IZ13-16 nmTH 2 2 L ZWL2ITL

7z.
B L O XHEELE L ABDbE A X a~ N5 7 4 =\ Z X BERMES V37 OFFERRENT

13 S R/ S

LAl Bt BERS Tt A F 2T
2 RBCR AR BERERE T2/ B 7E Rt

Plant Signaling and Behavior Journal, 8:5, 2435726 (2013)

The regulatory mechanism of fruit ripening revealed by analyses of direct targets of the tomato MADS-box transcription factor RIPENING
INHIBITOR

Masaki Fujisawa, Yasuhiro Ito

National Food Research Institute, NARO
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Expression profiling of tomato pre-abscission pedicels provides insights into abscission zone properties including competence to respond to
abscission signals
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Tomato FRUITFULL homologues act in fruit ripening via forming MADS-box transcription factor complexes with RIN
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Characterization of mannose isomerase from a cellulolytic actinobacteria Thermobifida fusca MBL10003
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Phase diagram-guided method for growth of a large crystal of glycoside hydrolase family 45 inverting cellulase suitable for neutron structural
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A galactosyltransferase acting on arabinogalactan protein glycans is essential for embryo development in Arabidopsis
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The structure of a Streptomyces avermitilis 0.-L-rhamnosidase reveals a novel carbohydrate-binding module CBM67 within the six-domain
arrangement

Zui Fujimoto*!, Adam Jackson*2, Mari Michikawa*3, Tomoko Machara*3, Mitsuru Momma*!,
Bernard Henrissat*4, Harry J. Gilbert*2, Satoshi Kaneko*3

*1 National Institute of Agrobiological Sciences
*2 Newcastle University
*3 National Food Research Institute, NARO
*4 Aix-Marseille University

O-L-F & ¥ F—BIEEHR ) TP Do-L-F & 7 ¥ N E MK T 5 ETH S, BAEFA ML T4 A T3
F 4 ) ZAHROBENARSREE 7 7 3 ) — T8I SN Bo-L-TF & J ¥ ¥ —F (SaRha78) DL-T & J — AHSHE4r L 72 ViARKEE %2 B
S, L7z ABEFEIEIN, D, E, F,ARUCO6 K X A4 LRI Tz, MEERer & g SN B ERICL-T & ) — A DS
FLEN, SaRha78ld A ¥ /N—F 4 ¥ 7 e BEHEC X 0 IuK R SOG % il L, Glu636A37 1 + & K —, Glu895AK & K% & LT
AL IR TH B Z LB L. CASOREZMO7 I VBICERLZEAICEELWEEROKRTAR SN, L-T
L) —=AERFAL YDIZH AN 7 AMEERICH G L T L-5 4 — A& F AL YDOFIIIIIKI=13/uMTH Y, KX A

B LR EEY 22—V THD I ENBWLNII R 7.

AMLT AR INITAYAMET L VT —EDOVRMEREIZ6 B X 4 SR ICHBL ARG N A A4 2 TH SHCBM6TE
L7z

A Hi*l, Adam Jackson*2, BgJII  ELHRES Rl 3, PR T+,
Bernard Henrissat *4, Harry J. Gilbert*!, 47- s

*1 (k) FESEAE Y B IRIFFERT
*¥2 Z2—H v AIVKF
#3 (1) FERTHRRE LT & F SR AT
¥ 2t f KA



172

Plant Physiology, 161(3), 1117-1126(2013)
B-Galactosyl Yariv reagent binds to the B-1, 3-galactan of arabinogalactan proteins
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