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A comparative analysis of genistein and daidzein in affecting lipid metabolism in rat liver
Takahashi Y.*, Odbayar T. O. ***, |de T.*

*National Food Research Institute
**Mongolian University of Science and Technology
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International Journal of Sport Nutrition and Exercise Metabolism ,19(6), 673-684(2009)
L-Lactic Acid Improves the Swimming Endurance of Mice
Guihua ZHANG*, Nobuya SHIRAI*, Hiramitsu SUZUKI**

*National Food Research Institute
**Kagawa Nutrition University

LOOO00O0OO0000000000000000000000000000n0@MO0@MmyO00 kg0 OO0OMmg/00 kgO LODO
goboooooooooooooooobooooooooooooooDboooooobOooooOoDooOooOoooboOoOoOoDoboOooo
00o0o0ooo0oooooooooooooowoooooboooooooooOoOoOoboOoboOoOoOoOooooooOobOoOooOobOOooDo
0000000000000000 L0000000000000000000000000000O00000000Omg/O0O

kgOOOOMmg/OO kgD OOOOOOOOOOOO0O0ODOOOOOOOOODOOODODODOOODOODODODOODOODODDOO
gboooooobooooboo0oO0ob0OO0O NEFAODDOOOOOOOOOODOLODOOODOOOOOOOOOOOOOOOOOO
gobooooboooooooooooooowooobooooooooooobooooOobooooOoooobooboooon

000000000 00oOnoMmmomoOoroadg
Oxygen radical absorbance capacity 0 0 0 000000000000
00 Oog*000 O*000 OO*xXxoooooooox*

*oooooboobocooooo
=gOooooooDoo

gooMoo/ooooooooooooo0ooOo0oOnoooooooooooo o IIMIIOmoO AWAD OO OO0 oo
OoboO00o0oo0000 AWADOOODOOOODOORACOOOODPPHOOODOOODOOOODODOODODOODOODOOOOO
000000000000000000000000000D00 ORACOH-ORACOOOOOOODOODOOIOOOMDmmol TE/
0Og fFwoOoOOoOOooOoooOoOo0o0o0o0oM@odmmoel TEAOg FWOOOOOOOOOOOOOOOOOO0OO0O0O0O0O0O0O0
0o000oooODbPPHOOOOOO OO D ODIOIOOMmmol TEAOg FWOOOOOOOOO OO OO0 0MMOOOMmMGAE mg/
dOgFWO O OOOO rO0IOorof0MM@ooooH-ORACOOOOOOOO0OCOO0O0

Evaluation for Anti-oxidant activities of Prunus spl] using Oxygen radical absorbance capacity
Akiko Sato***, Jun Watanabe*, Masao Goto*, Yuko Ishikawa-Takano*

*National Food Research Institute
**Yamanashi Fruit Tree Experiment Station
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Continuous orally administered coffee enhanced the antigen-specific Thl response
and reduced allergic development in a TCR-transgenic mice model

Masao GOTO*0 Kohji YAMAKI*O Hiroshi SHINMOTO***[ Yuko TAKANO-ISHIKAWA*

*National Food Research Institute
**Tamagawa University
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Applied and Environmental Microbiology, 75(20) 6451-6456(2009)
Response of gut microbiota to fasting and hibernation in Syrian hamsters
Kei Sonoyama*Reiko Fujiwara*[] Naoki Takemura*[] Toru Ogasawara*[] Jun Watanabe**[] Hiroyuki Ito***[J and Tatsuya Morita***

*Hokkaido University
**National Food Research Institute
***Shizuoka University
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British Journal of Nutrition,103(2) 218-222(2010)
Comparison of gut microbiota and allergic reactions in BALB/c mice fed different cultivars of rice

Kei Sonoyama*[J Toru Ogasawara*[] Haruka Goto*[] Tomoyo Yoshida*[] Naoki Takemura*[] Reiko Fujiwara*[]
Jun Watanabe**[J Hiroyuki Ito***[ Tatsuya Morita***[] Yoshinari Tokunaga**** and Tetsuji Yanagihara*****

*Hokkaido University
**National Food Research Institute
***Shizuoka University
****Chinobeikokuten Co.,Ltd
*****Hokkaido Prefectural Kamikawa Agricultural Experiment Station
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British Journal of Nutrition,103(4) 530-538(2010)
Maternal consumption of fructo-oligosaccharide diminishes the severity of skin inflammation in offspring of NC/Nga mice
Reiko Fujiwara*[] Naoki Takemura*[J Jun Watanabe** and Kei Sonoyama*

*Hokkaido University
**National Food Research Institute
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Epitope analysis of peanut allergen Ara hlwith human monoclonal IgM antibody 92-2
Hiroshi Shinmoto*[J Yuji Matsuo*0 Yasunori Naganawa**[] Shinichi Tomita*and Yuko Takano-Ishikawa***

*Tamagawa University
**Nagahama Institute of Bio-Science and Technology
***National Food Research Institute
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Bioscience Biotechnology and Biochemistry, 74(2) 358-363(2010)
Administration of antibiotics during infancy promotes development of atopic dermatitis-like skin lesions in NC/Nga mice
Jun Watanabe*[] Reiko Fujiwara**[J Naho Sasajima**[J] Susumu Ito** and Kei Sonoyama**

*National Food Research Institute
**Hokkaido University
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British Journal of Nutrition, 103(4) 539-548(2010)

Role of Bifidobacterium pseudolongum in dietary fructo-oligosaccharide inhibition of 2,4-dinitrofluorobenzene-induced contact hypersensitiv-
ity in mice

Naho Sasajimal] [J Toru Ogasawaral] [ Naoki Takemurall (] Reiko Fujiwaral) 0 Jun Watanabed 0 and Kei Sonoyamall

[0 Hokkaido University
[0 O National Food Research Institute
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Bioscience Biotechnology and Biochemistry, 74(2) 375-381(2010)
Inulin-type fructans stimulated the growth of exogenously administered Lactobacillus plantarum No.14 in the mouse gastrointestinal tract
Naoki Takemura*[J Keisuke Ozawa*[J Naoto Kimura*[J Jun Watanabe** and Kei SONOYAMA*

*Hokkaido University
**National Food Research Institute
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Journal of Agricultural and Food Chemistry 57(11), 4651-4656(2009)

Dietary phloridzin reduces blood glucose levels and reverses sglt 1 expression in the small intestine in streptozotocin-induced diabetic mice
Saeko Masumotold Yukari Akimotol Hideaki Oike(J Masuko Kobori
National Food Research Institute(] National Agricultural and Food Research Organization
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Molecular Nutrition&Food Research 53(7), 859-863(2009)
Dietary quercetin alleviates diabetic symptoms and reduces streptozotocin-induced disturbance of hepatic gene expression in mice
Masuko Kobori[J Saeko Masumotol Yukari Akimotoll Yumiko Takahashi
National Food Research Institute(] National Agricultural and Food Research Organization
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Journal of Ethnopharmacology 125(1), 90-96(2009)
Drosera rotundifolia and Drosera tokaiensis suppress the activation of HMC-1 human mast cells

Kenji Fukushima*[ Kanji Nagai*****[ Yoshikazu Hoshi*[0 Saeko Masumoto**[]
Ichiho Mikami**[(J Yumiko Takahashi**[1 Hideaki Oike**[1 Masuko Kobori**

*School of Agriculture, Tokai University **National Food Research Institute, National Agricultural and Food Research Organization
***Mitsubishi Rayon Co.Ltd.
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British Journal of Pharmacology 158(3), 907-919(2009)
The hydroxyflavone, fisetin, suppresses mast cell activation induced by interaction with activated T cell membranes
Kanji Nagai*™**0 Yumiko Takahashi*0 Ichiho Mikami*O Tatsunobu Fukushima**[] Hideaki Oike*[J Masuko Kobori*

*National Food Research Instituted National Agricultural and Food Research Organization
**Mitsubishi Rayon Co[J Ltd(]
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Food Science and Technology Research 15, 141-146(2009)
High fiber diet supplemented with rice bran hemicellulose may reduce daidzein absorption in mice
Motoi TAMURA*[J Takashi IWAMI*0 Kazuhiro HIRAYAMA**[ Kikuji ITOH**

*National Food Research Institute
**The University of Tokyo
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Nutrition Research 29, 882-887(2009)
Dietary cholesterol lowers plasma and cecal equol concentrations in mice
Motoi TAMURA*0 Sachiko HORI*[O Hiroyuki NAKAGAWA*
*National Food Research Institute
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Journal of the science of food and agriculture 89, 1174-1177(2009)
Effect of Pectin on Plasma lipids and Cecal Enzyme activity in Rutin-Supplemented Mice
Motoi TAMURA*[J Kazuhiro HIRAYAMA**[J Kikuji ITOH**

*National Food Research Institute
**The University of Tokyo
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Antonie van Leeuwenhoek 96, 621-626(2009)
Lactobacillus collinoides JCMITTIT: Effects on mouse plasma cholesterol and isoflavonoids in the caecum
Motoi TAMURA*[J Sachiko HORI*O Hiroyuki NAKAGAWA*
*National Food Research Institute
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Chem. Senses 35(2), 171-177(2010)
Lrmp/Jaw 1 is expressed in sweet,bitter,and umami receptor-expressing cells
Yoichiro Shindo*[0 Mi-Ryung Kim**[J Hirohito Miura***[J Tosifumi Yuuki*(J Toshimasa Kanda*(J Akihiro Hino**[] Yuko Kusakabe**
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**National Food Research Institute
***Kagoshima University
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Postharvest Biology and Technology, 52(2), 243-246(2009)
Comparison of human-bite and instrument puncture tests of cucumber texture
Kaoru KOHYAMA*O Ai NAGATA***[] Yuko TAMAKI*** and Maoki SAKURAI****

*National Food Research Institutedd NARO

**Tottori Institute of Industrial Technology

***Niigata University of Health and Welfare
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Food Science and Technology Research, 15(3), 203-210(2009)

Relationship between the flow properties of some thickener solutions and their velocity
through the pharynx as measured by the ultrasonic pulse Doppler method

Hitoshi KUMAGAI*[ Akiko TASHIRO*[1 Atsuko HASEGAWA*[] Kaoru KOHYAMA**[] and Hitomi KUMAGAI***
*Kyoritsu Women’s University
**National Food Research Institutel] NARO

***Department of Chemistry and Life Sciencel] Nippon University
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Food Hydrocolloids, 23(7), 1712-1719(2009)
Effect of amylose content and rice type on dynamic viscoelasticity of a composite rice starch gels
Zhan-Hui LU***J Tomoko SASAKI*0 Yong-Yu LI**0 Tadashi YOSHIHASHI***[ Li-Te LI** and Kaoru KOHYAMA*

*National Food Research Institute(] NARO
**China Agricultural University
***Japan International Research Center for Agricultural Sciences
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A Conventional PCR Method to Detect Recombinant DNA from Genetically Modified Rice Lines not Approved for Use in Processed Foods
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Breads made from rice flours prepared by different milling methods
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Effect of glycerophospholipid class on the B-carotene uptake by human intestinal Caco-2 cells
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Microbial Responses Viewer (MRV): A new ComBase-derived database of microbial responses to food environments
Shige Koseki*

*National Food Research Institute
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Prediction of a required log reduction with probability for Enterobacter sakazakii
during high-pressure processing, using a survival/death interface model

Shige Koseki*[J Maki Matsubara*[] Kazutaka Yamamoto*
*National Food Research Institute

gboooooocooo
0o0000moor
ooonoood
gooooo
opooobooo

gooo OoooTsBOOOOODOOODOOOOOOIFOOODOD Enterobacter  sakazakii O 0O O
ooogoo gbobOoooobOobDOobDO0bDO0bDooIoOooOnoodbor OOMPaO OO OO O
Mmin O O orMOmMOOBDD0IODO00O0Oo0r OlogD CRUMIDOOOO0OOOOTSB or IFO O
gooooooooboooooobooOooboboOoooOoooOooOoOoOooboOoOoOooOboOoOobOOoOoOooooobo
goooooooooooooooobooboobobOOobDOooOOobooDbDOoDbDOoDOOoDOOoDOODOOBbOOD

poooooboooboooooooooOooboOoOoobooOooono

o0

ooo
ooog
ooo

o8

000o0ooooooonoomoonianoaTna
ooboooobooooooooooooo

od o*>ood oOoo*moo oo*ooo o*>oo 0 o*»0ood g**0odo0 oOog***gd
|:| D |:| D*****D |:| D |:| D******D D |:| D |:| D******D D |:| D*******D |:| D D********

*mobooooooooo
*QOooOoooooooo
=*J0O000o0ocooo
>QO000000000000000000
>AO000000000000CO00DOCOODOO OOOOooOoo
e 0U0b0000000
ek 000000000
********DDDDDDDD

gooooooboooooooooooobooooooooo0oooobo0ooobooooOoooboooDboOoooOoDobooOoOooDooOo
0000000000000000000000000000O0O0O0O0O0O0O0OOOOOODOOOOOOO00OO0O0O0O0 0000
TOoooooOoooooooooooooooooooboooooooooobooboooobooboobobOooboboobOoboOoDbo
goooooooooooooooobooooooooooobo0OoDbOooooooObo0o0DODOoO0D0DLOoOOMMMTOO
gooooooooobooooooooOobooOoOOOoOOOoUOobOOoOOoObOOobOOOObOOOOoboO

Experimental Investigation of Effectiveness of Magnetic Field on Food Freezing Process

Toru SUZUKI*O Yuri TAKEUCHI*O Kazunori MASUDA* Manabu WATANABE*0 Ryo SHIRAGASHI**[]
Yutaka FUKUDA***[] Takaharu TSURUTA****[] Kazutaka YAMAMOTO*****[] Nobumitsu KOGA****+[]
Naoya HIRUMA***%x*[] Jun ICHIOKA****#x*[] Kiyoshi TAKAIx#ssssss

*Dept.Food Sci.&Technol., Tokyo University of Marine Science and Technology
**|nstitute of Industrial Science, The University of Tokyo
***Dept.Food Sci.&Technol., National Fisheries University

****Dept.Mech.Eng., Kyusyu Institute of Technology
*****National Food Research Insitute, NARO
******R0O D Center, Mayekawa MFG Co.,Ltd.
**xxx*k*R0O D Dept., Toyo Engineering Works, Ltd[]
Fkkkkkk Japan Society of Refrigerating and Air Conditioning Engineers



(LT

Journal of Bioscience and Bioengineering, 107(4, )379-382(2009)
Characterization of spontaneous flocculation mutant derived from Candida glabrata: a useful strain for bioethanol production
Itsuki WATANABE*[O Toshihide NAKAMURA* and Jun SHIMA*
*National Food Research Institute
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Journal of Bioscience and Bioengineering, 108(3), 216-219(2009)
Prevention of bacterial contamination using acetate-tolerant Schizosaccharomyces pombe during bioethanol production from molasses
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Involvement of ergosterol in tolerance to vanillin] a potential inhibitor of bioethanol fermentation in Saccharomyces cerevisiae
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*National Food Research Institute
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Analysis of the Fermentation Inhibition during the Ball-Vibrating Simultaneous Saccharification
and Fermentation Used for Ethanol Production from Spent Mushroom Culture Medium
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*National Food Research Institute
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Applied and Environmental Microbiology, 75(21), 6706-6711(2009)
Insufficiency of copper ion homeostasis causes freeze-thaw injury of yeast cells revealed by indirect gene expression analysis
Shunsuke TAKAHASHI*O Akira ANDO*[ Hiroshi TAKAGI** and Jun SHIMA*
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Multicopy suppression of oxidan-sensitive eo s1 mutation by 1ZH 2 in Saccharomyces cerevisiae
and the involvement of Eos 1 in zinc homeostasis
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International Journal of Food Microbiology, 138(1-2), 181-185(2010)
Antioxidant N-acetyltransferase Mpr1/2 of industrial baker’s yeast enhances fermentation ability after air-drying stress in bread dough
Yu SASANO*0 Shunsuke TAKAHASHI**0 Jun SHIMA** and Hiroshi TAKAGI*

*Nara Institute of Science and Technology
**National Food Research Institute
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Expression of the pgsB encoding the poly-gamma-DL-glutamate synthetase of Bacillus subtilis (natto)
Keitarou Kimura*[J Lam-Son Phan Tran*O Thi-Huyen Do* and Yoshifumi Itoh*
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Crystallization and preliminary crystallographic analysis of poly-[gamma]-glutamate hydrolase from bacteriophage [PhiNIT1]
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***Tohoku University
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Carbohydrate Research, 10.1016/j.carres. 2010.01.008
An arginyl residue in rice UDP-arabinopyranose mutase is required for catalytic activity and autoglycosylation
Tomoyuki Konishi*[O Mayumi Ohnishi-Kameyama**[J Kazumi Funane**[] Yasumasa Miyazaki*[I Teruko Konishi*O Tadashi Ishii*
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**National Food Research Institute
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Biochemical and Biophysical Research Communications, 383, Issuel, 42-47(2009)
A novel transformation system using a bleomycin resistance marker with chemosensitizers for Aspergillus oryzae
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Deletion analysis of the promoter of Aspergillus oryzae gene encoding heat shock proteiriT]
Mayumi Matsushita*] Satoshi Suzuki*[] Sawaki Tada*[] Ken-ichi Kusumoto*[J Yutaka kashiwagi*
*National Food Research Institute
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FEMS Microbiology Letters, 298(2), 157-165(2009)
Characterization of a neutral ceramidase orthologue from Aspergillus oryzae
Sawaki Tada*[0 Mayumi Matsushita-Morita*[J Satoshi Suzuki*O Ken-Ichi Kusumoto*[ Yutaka Kashiwagi*
*National Food Research Institute
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Heterologous expression and characterization of CplJ OcpALl and novel serine-type carboxypeptidase OcpB from Aspergillus oryzae
Hiroto Morital Ayako Okamoto[d] Youhei Yamagatall Ken-Ichi Kusumotod Yoshinao Koide[ Hiroki Ishidad Michio Takeuchi
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Characterization of Aspergillus oryzae glycoside hydrolase family 43 B-xylosidase expressed in Escherichia coli
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The Journal of Biological Chemistry, 284(15), 10100-10109(2009)
Crystal structure of glycoside hydrolase family553-1,3—glucanase from the basidiomycete Phanerochaete chrysosporium
Takuya ISHIDA*O Shinya FUSHINOBU*[ Rie KAWAI*O Motomitsu KITAOKA**[ Kiyohiko IGARASHI* and Masahiro SAMEJIMA*

*The University of Tokyo
**National Food Research Institute
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Prebiotic effect of lacto-N-biose | on bifidobacterial growth
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Chemical Communications, (20), 2944-2946(2009)
A chemoenzymatic route to N-acetylglucosamine-1-phosphate analogues: substrate specificity investigations of N-acetylhexosaminel-kinase
Li CAI*00 Wanyi GUAN*[0 Motomitsu KITAOKA**[] Jie SHEN*[] Chengfeng XIA*[] Wenlan CHEN* and Peng George WANG*

*The Ohio State University
**National Food Research Institute
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The Journal of Biochemistry, 146(3), 389—-398(2009)
Crystallographic and mutational analyses of substrate recognition of endo-o-N-acetylgalactosaminidase from Bifidobacterium longum

Ryuichiro SUZUKI*[J Takane KATAYAMA**[J Hisashi ASHIDA***[J Kenji YAMAMOTO***[J Motomitsu KITAOKA****[]
Hidehiko KUMAGAI**[J Takayoshi WAKAGI*O Hirofumi SHOUN* and Shinya FUSHINOBU*

*The University of Tokyo
**|shikawa Prefectural University
***Kyoto University
****National Food Research Institute
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The Journal of Biological Chemistry, 284(29), 19220-19227(2009)

Characterization of three B-galactoside phosphorylases from Clostridium phytofermentans:
discovery of D-galactosyl-300 — O -L-rhamnose phosphorylase

Masahiro NAKAJIMA* Mamoru NISHIMOTO* and Motomitsu KITAOKA*
*National Food Research Institute
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Acta Crystallographica Section E-Structure Reports Online, 65(8), 01781-01782(2009)
O -Acetamido-0 -deoxy-[] -O-o.-D-galactopyranosyl-D-glucose dihydrate
Masahisa WADA*[J Kayoko KOBAYASHI*[0 Mamoru NISHIMOTO**[0 Motomitsu KITAOKA**[J Keiichi NOGUCHI***
*The University of Tokyo
**National Food Research Institute
***Tokyo University of Agriculture and Technology
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Bioorganic&Medicinal Chemistry Letters, 19(18), 5433-5435(2009)
Substrate specificity of N-acetylhexosamine kinase towards N-acetylgalactosamine derivatives
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Acta Crystallographica Secion F: Structural Biology and Crystallization Communications, 65(11), 1190-1192,(2009)
Purification, crystallization and preliminary X-ray analysis of $-glucosidase from Kluyveromyces marxianus NBRC1777
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New Biotechnology, 26(3-4), 137-142(2009)
Synthesis of cellobiose from starch by the successive actions of two phosphorylases
Masayuki SUZUKI*[O Kyoko KANEDA**[J Yukiko NAKAI** Motomitsu KITAOKA*** and Hajime TANIGUCHI**
*B Food Science Co.Ltd.

**|shikawa Prefectural University
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Carbohydrate Research, 344(18), 2573-2576(2009)

One-pot enzymatic production of B-D-galactopyranosyl-(1 — 3)-2-acetamido-2-deoxy-D-galactose (galacto-N-biose)
from sucrose and 2-acetamido-2-deoxy-D-galactose (N-acetylgalactosamine)

Mamoru NISHIMOTO* and Motomitsu KITAOKA*
*National Food Research Institute
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Carbohydrate Research, 344(18), 2468-2473(2009)
Synthesis of highly ordered cellulose 11 in vitro using cellodextrin phosphorylase

Masao HIRAISHI*[I Kiyohiko IGARASHI*[J Satoshi KIMURA*[] Masahisa WADA*[]
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Bioscience, Biotechnology, and Biochemistry, 73(11), 2466-2473(2009)
Catalytic reaction mechanism based on a-secondary deuterium isotope effects in hydrolysis of trehalose by european honeybee trehalase

Haruhide MORI*[ Jin-ha LEE*0 Masayuki OKUYAMA*[J Mamoru NISHIMOTO**[J
Masao OHGUCHI***[J Doman KIM****[] Atsuo KIMURA*[J and Seiya CHIBA*

*Hokkaido University
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Applied and Environmental Microbiology, 76(1), 54-59(2010)

Distribution of in vitro fermentation ability of lacto-N-biose I, the major building block of human milk oligosaccharides, in bifidobacterial strains

Jin-zhong XIAO*[ Sachiko TAKAHASHI*O Mamoru NISHIMOTO**[J Toshitaka ODAMAKI*[J
Tomoko YAESHIMA*[O Keiji IWATSUKI* and Motomitsu KITAOKA**

*Morinaga Milk Industry Co.,Ltd.,
**National Food Research Institute
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The Journal of Biochemistry, 147(2), 237-244(2010)
Structural explanation for the acquisition of glycosynthase activity

Masafumi HIDAKA*O **00 Shinya FUSHINOBU**[J Yuji HONDA***[] Takayoshi WAKAGI**[J
Hirofumi SHOUN** and Motomitsu KITAOKA*

*National Food Research Institute
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Enzyme and Microbial Technology, 46(3-4), 315-319(2010)
Characterization of D-galactosyl-B0 — O -L-rhamnose phosphorylase from Opitutus terrae
Masahiro NAKAJIMA*[O Mamoru NISHIMOTO* and Motomitsu KITAOKA*
*National Food Research Institute
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Automated synthesis of a tri-branched pentasaccharide: the application of the uni-chemo hydroxyl
protection method to the automated synthesis of oligosaccharides

Shiro Komba*[J Takeshi Terauchi*[J Sachiko Machida*
*National Food Research Institute
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Journal of Carbohydrate Chemistry28, 6, 369-393(2009)
UCHP method for oligosaccharide combinatorial library synthesis
Shiro Komba*[J Sachiko Machida*
*National Food Research Institute
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Biochemical and Biophysical Reserach Communications, 386, 130-134(2009)
Minimum stable structure of the receptor for advanced glycation end product possesses multi ligand binding ability
M. Kumano-Kuramochi*, M. Ohnishi-Kameyama*, Q. Xie*, S. Niimi*, F. Kubota*, S. Komba*, S. Machida*
*National Food Research Institute
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The Journal of Biological Chemistry, 285, 15302-15313(2010)
Lipid peroxidation generates a body order component trans-2-nonenal covalently bound to protein in vivo
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Microbial production of xylitol from L-arabinose by metabolically engineered Escherichia coli
Yoshikiyo Sakakibara*[] Badal C. Saha**[] Paul Taylor***
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Tetrahedron Letters 51, 12, 1497-1499(2010)
A new method for cleavage of silicon-carbon linkers on glass plate supports with applications to solid-phase syntheses on silica resins
Takeshi Terauchi*[J Sachiko Machida*[ Shiro Komba*
*National Food Research Institute
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Identification and characterization of a novel multidrug resistance operon, mdtRP (yusOP), of Bacillus subtilis.
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Journal of Bacteriology, 191(23), 7367-7371(2009)
ScoC regulates bacilysin production at the transcription level in Bacillus subtilis
Takashi Inaoka*0] Guojun wang* and Kozo Ochi*

*National Food Research Institute
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Applied and environmental microbiology, 75(14), 4919-4922(2009)
Antibiotic overproduction by rpsL and rsmG mutants of various actinomycetes
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Fungal Genetics and Biology, 46(3), 221-31(2009)
Participation in aflatoxin biosynthesis by a reductase enzyme encoded by vrdA gene outside the aflatoxin gene cluster
Yoko Shima*[J Marisa Shiina**[J Takao Shinozawa**[] Yasuhiro Ito*[J Hiromitsu Nakajima***[] Yoshikazu Adachid****[] Kimiko Yabe*

*National Food Research Institute
**Faculty of Engineeringd Gunma University
***Faculty of AgricultureC Tottori University
****School of Agriculture[ Ibaraki University

0000000000000 DOOO0d00 O Onydroxyversicolorone O O versicoloroneOversiconal hemiacetal acetate O O versiconol
acetate(] 0 O O versiconal 0 O versiconolD 000 0000000000000 O00OO0OONOAspergillus parasiticus 0 000000
0oo00ooo0O00bo0O0000O00000000000vrA0 0 0000000000000 00000000000000
0000000000000 00000000000O000000000vdADDOOOODODOO AQparasiticus0 000000
000000ooooooooooooooooooooooooooooo0o0oooooooooooOoUOooOvvdAODO
00o00ooo0o0oefROODOOODOO0O0O0O0O0O0O0O0O0O0O0O0O0O0O0O0O0OOOONDOOODOO0O0OOOvidADDODODODODODO
0000oooO0o0o0oo0o0o0oO0o00oOoO0oU0OoO0O0DoOO0o0DOoOoOo0ODOOoOOoOoDOOO

Journal of Chromatography A, 1216(44), 7461-7465(2009)
Size exclusion chromatography combined with small-angle X-ray scattering optics
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Novel family of hemicellulolytic o-glucuronidase
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