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Postharvest Biology and Technology, 92, 107-113 (2014)

Effect of active modified atmosphere packaging with different initial gas compositions on nutritional compounds of shiitake mushrooms
(Lentinus edodes)

Yanjie Li* 1 *2, Yutaka Ishikawa*2, Takaaki Satake* !, Hiroaki Kitazawa*2, Xiaoli Qiu*!, Saowaluk Rungchang*!

*1 University of Tsukuba
*2 National Food Research Institute, NARO
*3 Shandong University of Technology
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Applied Radiation and Isotopes, 87, 485-488 (2014)
Characterization of brown rice as a certified reference material for Fukushima accident-related radioactivity measurements
Yasuhiro Unno *1, Mayumi Hachinohe *2, Shioka Hamamatsu*2, Setsuko Todoriki*Z2, Akira Yunoki*!, Tsutomu Miura*!

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

Keywords: Brown rice, Certified reference material, Cs-134, Cs-137, Fukushima Daiichi Nuclear Power Plant accident
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Soil Science and Plant Nutrition, 61, 133-143 (2014)
Exchangeable Cs/K ratio in soil is an index to estimate accumulation of radioactive and stable Cs in rice plant

Motohiko Kondo*1, Hideo Maeda *1, Akitoshi Goto*!, Hiroshi Nakano*!, Nobuharu Kiho *2, Tomoyuki Makino *2, Mutsuto Sato*3,
Shigeto Fujimura*4, Tetsuya Eguchi*4, Mayumi Hachinohe *?, Shioka Hamamatsu *5, Hirotaka Thara*®, Toshiyuki Takai*1,
Yumiko Arai-Sanoh *!, Takeshi Kimura*7

*1 NARO Institute of Crop Science

*2 National Institute for Agro Environmental Sciences
*3 Fukushima Agricultural Technology Centre, NARO
*1 NARO Tohoku Agricultural Research Center

*5 National Food Research Institute, NARO

*6 National Agriculture Research Center, NARO
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Journal of Food Protection, 78 (3), 561-566 (2015)
Distribution of radioactive cesium (13Cs plus 137Cs) in rice fractions during polishing and cooking
Mayumi Hachinohe, Tomoya Okunishi, Shoji Hagiwara, Setsuko Todoriki, Shinichi Kawamoto, Shioka Hamamatsu
National Food Research Institute, NARO

Keywords: radioactive cesium, brown rice, polished rice, cooked rice
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Cytotechnology, 66 (4), 561-566 (2014)

Green tea catechin induced phagocytosis can be blocked by catalase and an inhibitor of transient receptor potential melastatin 2 (TRPMZ2)
Monobe Manami*!, Ema Kaori*!, Tokuda Yoshiko * !, Maeda-Yamamoto Mari *2

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

Keywords: epigallocatechin, catalase, transient receptor potential melastatin 2(TRPM2)
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Bioscience, Biotechnology, and Biochemistry, 78 (5), 806-811 (2014)
Purification and characterization of a novel O-methyltransferase from Flammulina velutipes

Kirita Masanobu *1, Tanaka Yoshihisa*!, Tagashira Motoyuki*!, Kanda Tomomasa *!, Maeda-Yamamoto Mari *2

*1 Asahi Beer
*2 National Food Research Institute, NARO

Keywords: novel O-methyltransferase, enokidake mushroom, characterization
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Bioscience, Biotechnology, and Biochemistry, 78 (7), 1140-1146 (2014)
Metabolic stability and inhibitory effect of O-methylated theaflavins on H;O,-induced oxidative damage in human HepG2 cells

Tanaka Yoshihisa*1, Kirita Masanobu*1, Abe Yuko *1, Miyata Satoshi*!, Tagashira Motoyuki*!, Kanda Tomomasa*!1,
Maeda-Yamamoto Mari *2

*1 Asahi Beer
*2 National Food Research Institute, NARO
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Allergology International, 64 (2), 211-217 (2014)

‘Benifuuki’ green tea containing O-methylated catechin reduces symptoms of Japanese cedar pollinosis: a randomized, double-blind,
placebo-controlled trial

Sawako Masuda *1, Maeda-Yamamoto Mari*2, Satoko Usui*1, Takao Fujisawa*1

=
*2 National Food Research Institute, NARO

Keywords: ‘Benifuuki' green tea, O-methylated catechin, reduction of symptoms of pollinosis, randomized placebo-controlled trial
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Current Pharmaceutical Design, 20, 892-902 (2014)
Prevention of allergic disease development and symptoms by food factors

Hiroshi Akiyama*1, Shigeru Katayama*!, Tomomasa Kanda *2, Mari Maeda-Yamamoto *3, Mamoru Totsuka*4, Shingo Takahashi*5,
Toshihiko Shoji *6, Takahiro Inakuma*5, Soichiro Nakamura*!

*1 Shinsyu University
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*3 National Food Research Institute, NARO
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*6 NARO Institute of Fruit Tree Science

Keywords: Prevention of allergic disease, apple polyphenol, green tea catechin
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Journal of Bioscience and Bioengineering, 119 (2), 148-152 (2015)
Two transaldolase isogenes from Moniliella megachiliensis behave in a different way depending on the stress class
Youshi Iwata*1, Daiki Mizushima*1, Yousuke Kobayashi *!, Tetsuya Ookura*Z, Jun Ogihara*!, Jun Kato*!, Takafumiu Kasumi*!

*1 Department of Chemistry and Life Science, Nihon University
*2 National Food Research Institute, NARO
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Food Science and Technology Research, 20 (4), 875-881 (2014)

Simplified Methods for Purification of Peanut Allergic Proteins: Arah 1, Arah 2, and Ara h 3.

Keigo Masuyama* 1, Kazutaka Yamamoto *2, Kaoru Ito*!, Eiichi Kitagawa*!, Kohji Yamaki*2

*1 Sonton Food Industry
*2 National Food Research Institute, NARO

Keywords: peanut allergy, purification, Ara h 1-3, ammonium sulfate fractionation (ASF)

Journal of Food Science, 79 (9), C1665-C1671 (2014)

Extraction efficiency of hydrophilic and lipophilic antioxidants from lyophilized foods using pressurized liquid extraction and manual
extraction

Jun Watanabe *1, Tomoyuki Oki *2, Jun Takebayashi*3, Yuko Takano-Ishikawa *!
*1 National Food Research Institute, NARO

*2 Kyushu Okinawa Agricultural Research Center, NARO
*3 National Institute of Health and Nutrition

Keywords: antioxidant, extraction, food samples, pressurized liquid extraction, spike-and-recovery
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Applied Microbiology and Biotechnology, 99 (10), 4287-4295 (2015)
Identification and distribution of cellobiose 2-epimerase genes by a PCR-based metagenomic approach

Jun Wasaki*1, Hidenori Taguchi*2, Takeshi Senoura*2, Hiroshi Akasaka*2, Jun Watanabe *3, Kazuki Kawaguchi*4, Yosuke Komata**,
Kiyotoshi Hanashiro *4, Susumu Ito*4

*1 Hiroshima University
*2 Hokkaido University

*3 National Food Research Institute, NARO
*4 University of the Ryukyus
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The Journal of Nutrition, 145 (2), 199-206 (2015)

Wheat alkylresorcinols suppress high-fat, high-sucrose diet-induced obesity and glucose intolerance by increasing insulin sensitivity and
cholesterol excretion in male mice

Oishi Katsutaka * I-*3, Yamamoto Sori*!, Itoh Nanako*1, Nakao Reiko*!, Yasumoto Yuki*!. *3, Tanaka Keiko*4, Kikuchi Yosuke *4,
Fukudome Shin-ichi*4, Okita Kimiko *5, Takano-Ishikawa Yuko *6

*1 Biomedical Research Institute, National Institute of Advanced Industrial Science and Technology
*2 Graduate School of Frontier Sciences, University of Tokyo

Graduate School of Science and Technology, Tokyo University of Science

Research Center for Basic Science, Research and Development, Quality Assurance Division, Nisshin Seifun Group, Inc.
Yeast Function Development Unit, Oriental Yeast Co., Ltd.
*6 National Food Research Institute, NARO

Keywords: alkylresorcinol, obesity, glucose intolerance, cholesterol absorption, circadian rhythm
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Food Chemistry, 161, 176-180 (2014)
Milk prevents the degradation of daikon (Raphanus sativus L.) isothiocyanate and enhances its absorption in rats
Katsunari Ippoushi, Hiroshi Ueda, Atsuko Takeuchi
NARO Institute of Vegetable and Tea Science
Keywords: Isothiocyanate, Daikon, Milk, Absorption, Rat
Current Nutrition Reports, 3 (3), 204-212 (2014)
Nutrients, Clock Genes, and Chrononutrition
Hideaki Oike*!, Katsutaka Oishi*2, Masuko Kobori*!

*1 National Food Research Institute, NARO
*2 Biomedical Research Institute, National Institute of Advanced Industrial Science and Technology (AIST)

Keywords: Circadian rhythm, Clock genes, Chrono-nutrition, Metabolic disorders, Breakfast
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Food Chemistry, 173, 238-242 (2015)

Absolute quantification of protein NP24 in tomato fruit by liquid chromatography/tandem mass spectrometry using stable isotope-labelled
tryptic peptide standard

Katsunari Ippoushi, Motoe Sasanuma, Hideaki Oike, Masuko Kobori, Mari Maeda-Yamamoto

National Food Research Institute, NARO

Keywords: Protein NP24, Tomato, Absolute quantification, Liquid chromatography/tandem mass spectrometry, Stable isotope-labelled
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Biological & Pharmaceutical Bulletin, 37, 1422-1427 (2014)
Harmine lengthens circadian period of the mammalian molecular clock in the suprachiasmatic nucleus

Kondoh Daisuke *1, Yamamoto Saori*!, Tomita Tatsunosuke *!, Miyazaki Koyomi*!, Itoh Nanako*!, Yasumoto Yuki*!, Oike Hideaki*Z,
Doi Ryosuke *1, Oishi Katsutaka*!

*1 Biomedical Research Institute, National Institute of Advanced Industrial Science and Technology (AIST)
*2 National Food Research Institute, NARO

Keywords: carboline alkaloid, circadian clock, PER2::LUC protein, real-time reporter assay, suprachiasmatic nucleus

PLoS One, 9 (5), €98294 (2014)

B-Cryptoxanthin alleviates diet-induced nonalcoholic steatohepatitis by suppressing inflammatory gene expression in mice.

Masuko Kobori*1, Yinhua Ni*2 *3 Yumiko Takahashi*!, Natsumi Watanabe *!, Minoru Sugiura*4, Kazunori Ogawa*>,
Mayumi Nagashimada*2, Shuichi Kaneko *3, Shigehiro Naito *1, Tsuguhito Ota*2 *3

*1 National Food Research Institute, NARO

Brain/Liver Interface Medicine Research Center, Kanazawa University

Kanazawa University Graduate School of Medical Science
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Grape and Persimmon Research Division, NARO Institute of Fruit Tree Science, NARO

Keywords: B-cryptoxanthin, nonalcoholic steatohepatitis, inflammation, macrophages, oxidative stress
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Intestinal bacterium TM-30: an S-equol-producing bacterium isolated from human feces is involved in estrogen metabolism in vitro
Motoi Tamura, Sachiko Hori, Hiroyuki Nakagawa
National Food Research Institute, NARO

Keywords: estrone, (3-estradiol, S-equol, daidzein, intestinal bacterium
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Journal of Food Science, 79 (Nr.2), S246-S250 (2014)
Effect of risk information exposure on consumers’ responses to foods with insect contamination

Atsushi Kimura*!, Yukio Magariyama*Z, Akihiro Miyanoshita*2, Taro Imamura*2, Kumiko Shichiri*2, Tomohiro Masuda*2, Yuji Wada*?2

*1 Faculty of Environment and Information Sciences, Yokohama National University
*2 National Food Research Institute, NARO
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Scents boost preference for novel fruits

Yuki Yamada*1, Kyoshiro Sasaki*Z, Satomi Kunieda*3, Yuji Wada*4
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Faculty of Arts and Science, Kyushu University
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Food Quality and Preference 40 (B), 279-286, (2015)
Model of vegetable freshness perception using luminance cues
C. Arce-Lopera*!. *2 Tomohiro Masuda *3, Atsushi Kimura*3: *4, Yuji Wada*3, Katsunori Okajima*?2
*1 Faculty of Engineering, CESI University
*2 Faculty of Environment and Information Sciences, Yokohama National University
*3 National Food Research Institute, NARO
*4 Tokyo Denki University
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PLoS One, 9 (7), €100425 (2014)
Distinct human and mouse membrane trafficking systems for sweet taste receptors T1r2 and T1r3.

Madoka Shimizu*1, Masao Goto *!, Takayuki Kawai*1, Atsuko Yamashita*2, Yuko Kusakabe *1

*1 National Food Research Institute, NARO
*2 Graduate School of Medicine, Dentistry and Pharmaceutical Sciences, Okayama University
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Neurosci Letter, 580, 147-152 (2014)
The glossopharyngeal nerve controls epithelial expression of Sprr2a and Krt13 around taste buds in the circumvallate papilla.
Hirohito Miura*!, Yuko Kusakabe *2, Kento Hashido *2, Akihiro Hino *2, Makoto Ooki *!, Shuitsu Harada*!

*1 Kagoshima University Graduate School of Medical and Dental Sciences
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The Journal of Biological Chemistry, 289 (37), 25711-25720 (2014)
Molecular mechanisms for sweet-suppressing effect of gymnemic acids.

Keisuke Sanematsu*!, Yuko Kusakabe *2, Noriatsu Shigemura*1, Takatsugu Hirokawa *3, Seiji Nakamura*1, Toshiaki Imoto *4,
Yuzo Ninomiya*5

*1 Graduate School of Dental Sciences, Kyushu University
*2 National Food Research Institute, NARO
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Vision Research, 109 (B), 201-208 (2015)
Material perception of a kinetic illusory object with amplitude and frequency changes in oscillated inducer motion
Tomohiro Masuda, Kazuya Matsubara, Ken Utsumi, Yuji Wada
National Food Research Institute, NARO
Keywords: Material perception, Motion perception, Illusory contour

Journal of Texture Studies, 45 (5), 335-343 (2014)

Ultrasound pulsed wave Doppler imaging of the esophagus illustrates the effects of water volume on bolus kinematics
Zhihong Gao, Kaoru Kohyama

National Food Research Institute, NARO

Keywords: Bolus, esophagus, kinematics, ultrasonic pulsed wave Doppler, volume
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Food Hydrocolloids, 43, 146-152 (2015)

Electromyographic texture characterization of hydrocolloid gels as model foods with varying mastication and swallowing difficulties

Kaoru Kohyama*1, Fumiyo Hayakawa*1, Yukari Kazami*!, Sayaka Ishihara *2, Satomi Nakao *2, Takahiro Funami*Z,
Katuyoshi Nishinari *3. *4

*1 National Food Research Institute, NARO

*2 San-Ei Gen F. F. L., Inc.

*3 Graduate School of Human Life Science, Osaka City University
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Journal of Texture Studies, 45 (5), 354-366 (2014)

Instrumental uniaxial compression test of gellan gels of various mechanical properties using artificial tongue and its comparison with human
oral strategy for the first size reduction

Sayaka Ishihara*1, Mai Isono*!, Satomi Nakao*!, Makoto Nakauma*!, Takahiro Funami*!, Kazuhiro Hori *2, Takahiro Ono*3,
Kaoru Kohyama*4, Katsuyoshi Nishinarj *5. *6

*1 San-Ei Gen F. F. 1., Inc.
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Food Science and Technology Research, 20 (6), 1121-1130 (2014)
Mouthful size effects on mastication effort of various hydrocolloid gels used as food models
Kaoru Kohyama*!, Fumiyo Hayakawa*!, Zhihong Gao*1, Sayaka Ishihara*2, Satomi Nakao *2, Takahiro Funami *2

*1 National Food Research Institute, NARO
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Journal of Texture Studies, 45 (6), 477-486 (2014)

Effects of milling ratio and water-to-rice ratio on mastication effort for cooked rice measured by electromyography
Kaoru Kohyama*!, Navdeep Singh Sodhi*!1. *2, Tomoko Sasaki*!, Keitaro Suzuki* 1. *3

*1 National Food Research Institute, NARO

*2 Present Address: Department of Food Science and Technology, Guru Nanak Dev University
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Food Chemistry, 157 (6), 229-239 (2014)
Optimising aroma quality in curry sauce products using in vivo aroma release measurements
Jun Hatakeyama*1, James M. Davidson*2, Avinash Kant*2, Takeshi Koizumi*!, Fumiyo Hayakawa*3, Andrew J. Taylor*2
*1 Research and Development Department, Nichirei Foods
*2 Flavometrix Limited, University of Nottingham
*3 National Food Research Institute, NARO
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Food Science and Technology Research, 20 (3), 555-561 (2014)
Detection of commercially irradiated potatoes by thermoluminescence and photostimulated luminescence analyses
Setsuko Todoriki, Hiromi Kameya, Kimie Saito, Shoji Hagiwara
National Food Research Institute, NARO
Keywords: potatoes, gamma irradiation, analytical detection, TL, PSL
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Genotoxic potential and in vitro tumour-promoting potential of 2-dodecylcyclobutanone and 2-tetradecylcyclobutanone, two radiolytic
products of fatty acids

Kohji Yamakage *1, Hajime Sui*1, Ryo Ohta*!, Tomoyasu Toyoizumi*!, Kumiko Kawakami*!, Hirotaka Matsumoto*1,
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Fungal Biology, 118 (4), 402-412 (2014)

A single nucleotide polymorphism in the translation elongation factor la gene correlates with the ability to produce fumonisin in Japanese
Fusarium fujikuroi

Haruhisa Suga*!, Miha Kitajima*2, Riku Nagumo *2, Takao Tsukiboshi*3, Ryuichi Uegaki*3, Takashi Nakajima*4, Masayo Kushiro*3,
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Loss of nivalenol during cooking of noodles made from Fusarium—infected Japanese soft wheat
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Effect of milling on the content of deoxynivalenol, nivalenol and zearalenone in Japanese wheat
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Extraction of a Fusarium mycotoxin zearalenone in edible oils
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The a-oxoamine synthase gene fum8 is involved in fumonisin B2 biosynthesis in Aspergillus niger
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Harmonized collaborative validation of a simultaneous and multiple determination method for nivalenol, deoxynivalenol, T-2 toxin, HT-2
toxin, and zearalenone in wheat and barley by liquid chromatography coupled to tandem mass spectrometry (LC-MS/MS)

Hiroyuki Nakagawa*1, Shigehiro Naito*!, Yuusuke Kitani*2, Yoshinao Ito*2, Yoshikazu Aoyama*3, Matsuhisa Koyama*3,
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Retention of Fusarium mycotoxin zearalenone and deoxynivalenol during Japanese soft wheat milling

Masayo Kushiro*!, Yazhi Zheng*!, Manasikan Thammawong *!, Toru Kozawa *2, Hiroyuki Nakagawa*!, Hitoshi Nagashima*1,
Hiroshi Okadome *1

*1 National Food Research Institute, NARO
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Altered gene expression profiles of wheat genotypes against Fusarium head blight
Ayumi Kosaka*!, Alagu Manickavelu*1, Daniela Kajihara* 1. *2, Hiroyuki Nakagawa*3, Tomohiro Ban*!
*1 Kihara Institute for Biological Research, Yokohama City University
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*3 National Food Research Institute, NARO
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Moisture distribution in rice grains used for sake brewing analyzed by magnetic resonance imaging
Akemi K. Horigane*1, Keitaro Suzuki* 1. *2, Mitsuru Yoshida* 1. *3
*1 National Food Research Institute, NARO
*2 NARO Institute of Crop Science
*3 Nippon Veterinary and Life Science University
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Therapeutic effects of isoflavones on impaired salivary secretion
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Isolation and structural determination of a new hydrophobic peptide venepeptide from Streptomyces venezuelae
Shinya Kodani*!1, Kazuki Sato*1, Hikaru Hemmi *2, Mayumi Ohnish-Kameyama*2

*1 National Food Research Institute, NARO
*2 Graduate school of Agriculture, Shizuoka University
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Chemical Communications, 50 (66), 9295-9297 (2014)
Accumulation of supramolecular nanoparticles self-assembled from a bola-shaped cytidylic acid-appended fluorescein dye in cell nuclei
Rika Iwaura*!1, Kaname Yoshida*2, Mayumi Ohnishi-Kameyama*1
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A NMR-based, non-targeted multistep metabolic profiling revealed L-rhamnitol as a metabolite that characterised apples from different
geographic origins
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Microbes and Environments, 30 (1), 51-62 (2015)

Characterization of leaf blade- and leaf sheath—associated bacterial community and assessment of their responses to ~ environmental
changes of COZ2, temperature, and nitrogen levels under field conditions

Seishi Ikeda*1, Takeshi Tokida*2, Hirofumi Nakamura*3, Hidemitsu Sakai*2, Yasuhiro Usui*2, Takashi Okubo *4, Kanako Tago*2,
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Feasibility of rapid in vitro estimation of haematocrit in cattle by using short-wavelength near infrared spectroscopy
Akifumi Ikehata*!, Xuan Luo*1, Kunio Sashida*2, Shanji Park *2, Tsutomu Okura *2, Yutaka Terada*3

*1 National Food Research Institute, NARO
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Near-infrared (NIR) study of hydrogen bonding of methanol molecules in polar and nonpolar solvents: an approach from concentration-
dependent molar absorptivity

Yuho Mikami*!, Akifumi Ikehata*2, Chihiro Hashimoto *3, Yukihiro Ozaki*!

*1 School of Science, Kwansei Gakuin University
*2 National Food Research Institute, NARO
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Surface plasmon sensors on ZnO:Ga layer surfaces: Electric field distributions and absorption-sensitivity enhancements
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Determination of aflatoxin M1 in powdered formula: an inter-laboratory study and the surveillance in Japan
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Interlaboratory study of immunochromatography for the rapid determination of cadmium concentrations in cereals and soybeans
Kaoru Abe*1, Katsuo Nakamura*2, Shigehiro Naito *3
*1 National Institute for Agro-Environmental Sciences
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*3 National Food Research Institute, NARO
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Effects of polishing, cooking, and storing on total arsenic and arsenic species concentrations in rice cultivated in Japan
Shigehiro Naito*1, Eri Matsumoto *2, Kumiko Shindoh*1, Tsutomu Nishimura *2
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Development of pBT63, a positive control plasmid for qualitative detection of genetically modified rice

Yasutaka Minegishi* ! *2, Junichi Mano *3, Reona Takabatake *3, Kosuke Nakamura *#, Kazunari Kondo *4, Yasuo Kato*2, Kazumi Kitta*3,
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Multiplex comparison of the digestibility of allergenic and non-allergenic proteins in rice grains by in vitro digestion
Gang-hua Lang, Yukari Kagiya, Kazumi Kitta
National Food Research Institute, NARO

Keywords: Rice protein, Digestibility, Allergenic protein, Multiplex immunodetection



149

Food Control, 50, 949-955 (2015)

Comparison of the specificity, stability, and PCR efficiency of six rice endogenous sequences for detection analyses of genetically
modified rice

Reona Takabatake*!, Mari Onishi*2, Satoshi Futo*2, Yasutaka Minegishi *3, Akio Noguchi*4, Kosuke Nakamura*4, Kazunari Kondo*4,
Reiko Teshima*4, Junichi Mano *1, Kazumi Kitta*!
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Development and validation of an event-specific quantitative PCR method for genetically modified maize MIR162
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Development of a reference material of a single DNA molecule for the quality control of PCR testing

Junichi Mano *1, Shuko Hatano*2, Satoshi Futo*2, Junji Yoshii*3, Hiroki Nakae*3, Shigehiro Naito*1, Reona Takabatake*1,
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A novel trait-specific real-time PCR method enables quantification of genetically modified (GM) maize content in ground grain samples
containing stacked GM maize

Akio Noguchi*1, Hiroshi Akiyama*!, Kosuke Nakamura*1, Kozue Sakata*!, Yasutaka Minegishi*2, Junichi Mano *3, Reona Takabatake *3,
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Purification of Dehydrin Protein from Buckwheat Seed (Fagopyrum esculentum cv. Kitawase)
Michiko Momma
National Food Research Institute, NARO
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Effect of oxygen absorber on accumulation of free fatty acids in brown rice and whole grain wheat during storage
Wakako Tsuzuki*1, Yasuhiro Suzuki*Z, Sumiyo Yamada*!, Shuuichi Kano*3, Hideo Ohnishi*4, Takeshi Fujimoto *4, Akira Horigane *!
*1 National Food Research Institute, NARO
*2 National Institute of Crop Science, NARO
*3 TAKACHIHO SEIKI CO. LTD.

*4 Nihon BUCHI K.K.

Keywords: Brown rice, Whole grain wheat, Lipid degradation, Oxygen absorber, Storage

F—T— 8 IOR, ANEAAR, IRESIL, BiRRSRH, B
JekEfE s, (49), 62-64(2014)

s Y BERROWENER N TIEASVIZBIT 57 I 00— A - FKARFEO < @I DT

MR sl ARSIz, BLPEA B3

1B LS B

2 REPLT SRR G > ¥ —

#3 () FEDTRAE AR A AT ST

F—g— FWREANE, JIRANY, KT ITO—R, B
BHHEETE, 16(4), 139-146(2014)

HAD A & FZMAE I BT % mPing 3l A2 Y

FAHUHE RS, BLPE k

() FEAFRSeAE ST al e S ZE T

Keywords: mPing, transposon, cultivar identification, rice

Bioresource Technology, 172, 413-417 (2014)

Candida utilis assimilates oligomeric sugars in rice straw hydrolysate via the Calcium-Capturing-by-Carbonation (CaCCO) process for
glutathione- and cell-biomass production

Yoshiyuki Koyama, Rui Zhao, Masakazu Ike, Ken Tokuyasu
National Food Research Institute, NARO
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Effect of sorghum flour on glutathione-rice bread
Hiroyuki Yano, Akiko Fukui
National Food Research Institute, NARO
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A 3-hydroxy B-end group in xanthophylls is preferentially oxidized to a 3-oxo e-end group in mammals.
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Effect of pH condition on the retention of oleuropein in aqueous solution by nanofiltration membrane
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A Mixture of Histidine-Dipeptides, Vitamin C, and Ferulic Acid Reduces Comet Assay Scores in Normal Middle-Aged Men.
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Transport properties of oleuropein through nanofiltration membranes
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Reactivity of palm fatty acids for the non-catalytic esterification in a bubble column reactor at atmospheric pressure
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Variation in firmness of whole beans, embryos, and testas of cooked soybean (Glycine max) cultivars

Takeshi Yasui*1, Tomoko Sasaki*2, Kaoru Kohyama*2, Makita Hajika*!

*1 TInstitute of Crop Science, NARO
*2 National Food Research Institute, NARO

Keywords: Soybean, Firmness, Embryo, Testa

Starch, 67 (5-6), 415-423 (2015)
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Changing oxygen concentration around the rootstock alters spear elongation and sprouting of white asparagus
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PIV and CFD studies on analyzing intragastric flow phenomena induced by peristalsis using a human gastric flow simulator

Hiroyuki Kozu*1. *3, Isao Kobayashi*1, Marcos A. Neves *1-*3 Mitsutoshi Nakajima*1-*3 Kunihiko Uemura*!, Sosaku Ichikawa*1. *3

*1 National Food Research Institute, NARO
*2 Alliance for Research on North Africa, University of Tsukuba
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba

Keywords: PIV, CFD, Gastric peristalsis, Intragastric flow
F—U— 8 AW E D, B RS, WA ABEE), H NS

Colloids and Surfaces A: Physicochemical and Engineering Aspects, 466, 66-74 (2014)
Stability of monodisperse clove oil droplets prepared by microchannel emulsification
Nanik Purwanti *1. *2, Marcos A. Neves * 1. #3, Kunihiko Uemura*1, Mitsutoshi Nakajima*1. *3, Isao Kobayashi*1

*1 National Food Research Institute, NARO
*2 Department of Mechanical and Biosystem Engineering, Bogor Agricultural University
*3 Faculty of Life and Environmental Sciences, University of Tsukuba

Keywords: Clove oil, Stability, Oil-in-water emulsion, Microchannel emulsification

F—U— 8 TR, REN KMl vy ey, A4 7 aF v AL

Colloids and Surfaces A: Physicochemical and Engineering Aspects, 458, 69-77 (2014)
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