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《放射性物質影響研究コーディネーター》

日本食品科学工学会誌，62（12），579-584（2015）

炊飯調理における放射性セシウムの動態解析

八戸真弓，奥西智哉，萩原昌司，等々力節子，川本伸一，濱松潮香

（国研）農研機構食品総合研究所
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日本食品科学工学会誌，63（3），133-136（2016）

放射能の不均一分布がゲルマニウム半導体検出器を用いた食品の放射能測定値に及ぼす影響

吉田　充*1，西塚菜穂子*1，村上恵理*1，八戸真弓*2，濱松潮香*2
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カキ果実におけるへたを経由した放射性セシウム-137の移行
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Inhibition of MMP-2-Mediated mast cell invasion by NF-kB inhibitor DHMEQ in mast cells
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Scientific Reports, 5 (9474), 1-8 (2015)

Metabolic profiling-based data-mining for an effective chemical combination to induce apoptosis of cancer cells
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Quercetin glycosides-rich tea cultivars (Camellia sinensis L.) in Japan
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診療と新薬，52（7），42-50（2015）

エピガロカテキンを主要カテキンとする水出し緑茶飲用によるインフルエンザワクチン接種後の抗体価上昇効果の検討
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Phylogenetic analysis and taste cell expression of calpain 9 in catfish (Ictalurus punctatus)
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Mode of pancreatic lipase inhibition activity in vitro by some flavonoids and non-flavonoid polyphenols 
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Assessment and separation of angiotensin I-converting enzyme inhibitory peptides in chinese soypaste
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ラットによる食品含有フラボノイドの肝臓、血清コレステロール、血清8-イソプロスタンに及ぼす影響の検討
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Black tea polyphenols promotes GLUT4 translocation through both PI3K-and AMPK-dependent pathways in skeletal muscle cells
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3-O-Acyl-epicatechins increase glucose uptake activity and GLUT4 translocation through activation of PI3K signaling in skeletal muscle cells

Manabu Ueda-Wakagi*1, *2, Rie Mukai*1, *3, Naoya Fuse*1, Y. Mizushina*4, *5, Hitoshi Ashida*1
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Food Science and Technology Research, 21 (5), 727-732 (2015)

β-Conglycinin peptides improve glucose uptake through the AMPK signaling pathway in L6 myotubes
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Modulatory activity of Lactobacillus rhamnosus OLL2838 in a mouse model of intestinal immunopathology
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Evaluation of a Method to Quantify Isoflavones in Soybean by Single and Multi-laboratory Validation Studies 
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In vivo dose response and in vitro mechanistic analysis of enhanced immunoglobulin A production by Lactobacillus plantarum AYA
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Oligomeric procyanidins interfere with glycolysis of activated T cells. A novel mechanism for inhibition of  T cell function
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*1  National Food Research Institute, NARO
*2  Institute of Fruit Tree Science, NARO

Keywords：procyanidin, T cell, activation, interleukin-2, glycolysis



114

日本食品科学工学会誌, 62 (5), 235-241 (2015)

アントシアニン高含有アロニアおよびハスカップ果実抽出物は臭素酸カリウム誘導腎酸化障害を低減する
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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*4, 
Kiyotoshi Hanashiro*4, Susumu Ito*4

*1  Graduate School of Biosphere Science, Hiroshima University
*2  Creative Research Initiative ‘Sousei’ (CRIS), Hokkaido University
*3  National Food Research Institute, NARO
*4  Faculty of Agriculture, University of the Ryukyus

Keywords：Metagenome, Environmental DNA, Cellobiose 2-epimerase, Mannobiose 2-epimerase, Mannan catabolism

Food Science and Technology Research, 22 (2), 301-305 (2016)

Determination of the antioxidative activities of herbs harvested in Japan by oxygen radical absorbance capacity methods
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Improvement and interlaboratory validation of the lipophilic oxygen radical absorbance capacity: Determination of antioxidant capacities of 
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*1  National Food Research Institute, NARO
*2  National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3  National Institutes of Biomedical Innovation, Health and Nutrition, National Institute of Health and Nutrition

Keywords：Lipophilic oxygen radical absorbance capacity, Antioxidant capacity, Method validation

Journal of Functional Foods, 15, 551-560 (2015)

Chronic high intake of quercetin reduces oxidative stress and induces expression of the antioxidant enzymes in the liver and visceral adipose 
tissues in mice

Masuko Kobori*1, Yumiko Takahashi*1, Yukari Akimoto*1, Mutsumi Sakurai*1, Izumi Matsunaga*1, Haruno Nishimuro*1, *2, 
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*1  National Food Research Institute, NARO
*2  Department of Human Nutrition, Seitoku University

Keywords：Quercetin, Antioxidant enzymes, Nuclear factor E2-related factor 2, Malondialdehyde, Oxidative stress 
キーワード：ケルセチン，酸化酵素，Nuclear factor E2-related factor 2，マロｂｂジアルデヒド，酸化ストレス



115

Nutrientes, 7 (4), 2345-2358 (2015)
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Quercetin reduces eIF2α phosphorylation by GADD34 induction

Miki Hayakawa*1, Masanori Itoh*1, Kazunori Ohta*1, Shimo Li*1, Masashi Ueda*1, Miao-xing Wang*1, Emika Nishida*1, 
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Time-fixed feeding prevents obesity induced by chronic advances of light/dark cycles in mouse models of jet-lag/shift work

Oike H, Sakurai M, Ippoushi K, Kobori M
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Quercetin suppresses immune cell accumulation and improves mitochondrial gene expression in adipose tissue of diet-induced obese mice
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Endocrinology, 156 (3), 987-999 (2015)

Prevention and reversal of lipotoxicity-Induced hepatic insulin resistance and steatohepatitis in mice by an antioxidant carotenoid, β
-cryptoxanthin
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International Journal of Food Properties, 19 (5), 993-999 (2016)

Easy method for the approximate quantitation of 4-methylthio-3-butenyl isothiocyanate of daikon (Raphanus Sativus L.)

Katsunari Ippoushi*1, Nobuyuki Fukuoka*2, Masahiko Ishida*1, Atsuko Takeuchi*1, Keiko Azuma*1
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Journal of the Science of Food and Agriculture, 96 (9), 3126-3132 (2016)

Effects of an equol-producing bacterium isolated from human faeces on isoflavone and lignan metabolism in mice.

Motoi Tamura*1, Sachiko Hori*1, Hiroyuki Nakagawa*1, Satoshi Yamauchi*2, *3, Takuya Sugahara*2, *3

*1  National Food Research Institute, NARO
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Relationships among fecal daidzein metabolites, dietary habit and BMI in healthy volunteers: a preliminary study.

Motoi Tamura*1, Sachiko Hori*1, Hiroyuki Nakagawa*1, Kazuhiro Katada*2, Kazuhiro Kamada*2, Kazuhiko Uchiyama*2, 
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Effect of visual aids and individual differences of cognitive traits in judgments on food safety
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Variation in risk judgment on radiation contamination of food: Thinking trait and profession
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Eleven-month-old infants infer differences in the hardness of object surfaces from observation of penetration events

Tomoko Imura*1, Tomohiro Masuda*2, Nobu Shirai*3, Yuji Wada*4
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映像情報メディア学会誌，69（9），271-277（2015）

高齢者の認知傾向とインターネットでの購買行動の関係
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甘味・塩味における呈味増強香気の学習効果の検証

河合崇行，日下部裕子
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Natural eating behavior of two types of hydrocolloid gels as measured by electromyography: Quantitative analysis of mouthful size effects

Kaoru Kohyama*1, Fumiyo Hayakawa*1, Zhihong Gao*1, Sayaka Ishihara*2, Takahiro Funami*2, and Katsuyoshi Nishinari*3
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Journal of Food Engineering, 168, 113-118 (2016)

The influence of inhibit avoid water defect responses by heat pretreatment on hot air drying rate of spinach

Takashi Watanabe*2, Takahiro Orikasa*2, Hiroshi Shono*2, Shoji Koide*2, Yasumasa Ando*1, Takeo Shiina*3, Akio Tagawa*4
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コンジョイント分析を用いた乾燥パプリカの最適ブランチング処理条件の検討

渡邊高志*1，折笠貴寛*2，小出章二*2，佐藤和憲*2，中村宣貴*1，椎名武夫*3，田川彰男*4

*1  （国研）農研機構食品総合研究所
*2  岩手大学大学院農学研究科
*3  千葉大学大学院園芸学研究科
*4  鹿児島県大隅加工技術研究センター

Keywords：Paprika, blanching, Hot air drying, Quality changes, Conjoint analysis 
キーワード：パプリカ，ブランチング，熱風乾燥，品質変化，コンジョイント分析

Journal of Texture Studies, 47 (2), 152-160 (2016)

A pilot study on ultrasound elastography for evaluation of mechanical characteristics and oral strategy of gels

Zhihong Gao*1, Satomi Nakao*2, Sayaka Ishihara*2, Takahiro Funami*2, and Kaoru Kohyama*1

*1  National Food Research Institute, NARO
*2  San-Ei Gen F. F. I., Inc.

Keywords：artificial tongue, gellan gels, mechanical characteristics, oral strategy, ultrasound elastography 
キーワード：人工舌，ジェランゲル，力学特性，食べ方，超音波エラストグラフィ

食品総合研究所研究報告，80，37-42（2015）

官能評価による加熱植物油の簡便な風味のプロファイリング

早川文代*1，風見由香利*1，神保聡子*2，浦田貴之*2

*1  （国研）農研機構食品総合研究所
*2  ボーソー油脂株式会社

Keywords：rice bran oil, sensory evaluation, flavor, correspondence analysis 
キーワード：こめ油，官能評価，風味，コレスポンデンス分析

Journal of Texture Studies, 47 (3), 188-198 (2016)

Texture evaluation of cooked rice prepared from Japanese cultivars using two-bite instrumental test and electromyography

Kaoru Kohyama*1, Navdeep Singh Sodhi*1, *2, Keitaro Suzuki*1, *3, and Tomoko Sasaki*1

*1  National Food Research Institute, NARO
*2  Present address: Department of Food Science and Technology, Guru Nanak Dev University
*3  Present address: NARO Institute of Crop Science

Keywords：amylose content, electromyography, mastication, oral processing, rice cultivar 
キーワード：アミロース含量，筋電位測定，咀嚼，口内加工，米品種
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《食品安全研究領域》

Journal of Toxicologic Pathology, 28 (2), 99-107 (2015)

Modifications of azoxymethane-induced carcinogenesis and 90-day oral toxicities of 2-tetradecylcyclobutanone as a radiolytic product of stearic 
acid in F344 rat

Makoto Sato*1, Setsuko Todoriki*2, Tetsuyuki Takahashi*1, Ezar Hafez*1, Chie Takasu*1, Hisanori Uehara*1, Kohji Yamakage*3,
Takashi Kondo*4, Kozo Matsumoto*5, Masakazu Furuta*6, Keisuke Izumi*1

*1  Department of Molecular and Environmental Pathology, Institute of Health Biosciences, The University of Tokushima Graduate School
*2  Food Safety Division, National Food Research Institute
*3  Division of Alternative Toxicology Test, Hatano Research Institute, Food and Drug Safety Center
*4  Department of Radiological Sciences, Graduate School of Medicine and Pharmaceutical Science, University of Toyama
*5  Department of Animal Medical Sciences, Faculty of Life Sciences, Kyoto Sangyo University
*6  Laboratory of Quantum-beam Chemical Biology, Radiation Research Center, Osaka Prefecture University

Keywords：food irradiation, 2-tetradecylcyclobutanone, 90-day oral toxicity, colon carcinogenesis

The Journal of Research on the Lepidoptera, 48 (1), 39-44 (2015)

Effect of sperm ejection by females on male fertilization success in the swallowtail butterfly, Papilio xuthus L. (Lepidoptera: Papilionidae)

Nayuta Sasaki*1, Setsuko Todoriki*2, Mamoru Watanabe*1

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

Keywords：Cryptic female choice, P2 value, sexual selection, sperm usage, spermatophore

日本食品科学工学会誌，62（8），382-393（2015）

長期貯蔵した照射香辛料のESR，PSL，TL法による検知

亀谷宏美，等々力節子，萩原昌司，齊藤希巳江

（国研）農研機構食品総合研究所

Keywords：electron spin resonance spectroscopy, photo stimulated luminescence, thermoluminescence, spice, radiation detection method 
キーワード：電子スピン共鳴分光法，光刺激ルミネッセンス法，熱ルミネッセンス法，香辛料，照射検知法

食品照射，50（1），13-19（2015）

複数ピークからなるESRスペクトルのピーク分離解析

亀谷宏美*1，菊地正博*2，小林泰彦*2，永田夏樹*3，鵜飼光子*3，菰田聖一*3

*1  （国研）農研機構食品総合研究所
*2  （国研）日本原子力研究開発機構　原子力科学研究部門　量子ビーム応用研究センター　放射線生物作用研究ディビジョン
    マイクロビーム細胞照射研究グループ 
*3  国立大学法人北海道教育大学函館校

Keywords：electron spin resonance spectroscopy, multiple peak, Gaussian line shape, peak-fitting analysis, relaxation time 
キーワード：電子スピン共鳴，多重ピーク，ガウス線形，ピーク分離，緩和時間
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食品照射，50（1），20-28（2015）

照射香辛料検知のためのESR測定条件の検討

亀谷宏美

（国研）農研機構食品総合研究所

Keywords：electron spin resonance (ESR), spices, progressive saturation behavior 
キーワード：電子スピン共鳴法，香辛料，逐次飽和挙動

JSM Mycotoxins, 65 (1), 19-23 (2015)

Historical review of researches on yellow rice and mycotoxigenic fungi adherent to rice in Japan  

Masayo Kushiro

National Food Research Institute, NARO

Keywords：citreoviridin, citrinin, cyclochlorotine (islanditoxin), luteoskyrin, Penicillium 
キーワード：シトレオビリジン，シトリニン，シクロクロロチン（イズランジトキシン），ルテオスカイリン，ペニシリウム

JSM Mycotoxins, 65 (1), 1-6 (2015)

Mycotoxin contamination of Vietnamese coffee beans caused by Aspergillus sections Nigri and Circumdati

Ruiko Hashimoto*1, Hiroyuki Nakagawa*2, Yoshiki Onji*3, Katsuyoshi Asano*3, Koji Yokoyama*4, Haruo Takahashi*4, *5

*1  Chiba Prefectural Institute of Public Health
*2  National Food Research Institute, NARO
*3  Nara Prefectural Institute of Public Health
*4  Medical Mycology Research Center (MMRC), Chiba University
*5  National Institute of Health Science

Keywords：Vietnamese coffee, Aspergillus section Nigri, Aspergillus section Circumdati, ochratoxin, fumonisin

Toxins, 7 (9), 3700-3714 (2015)

Detection of N-(1-deoxy-d-fructos-1-yl) fumonisins B2 and B3 in corn by high-resolution LC-Orbitrap MS

Yousuke Matsuo*1, Kentaro Takahara*2, Yuki Sago*1, Masayo Kushiro*1, Hitoshi Nagashima*1, Hiroyuki Nakagawa*1

*1  National Food Research Institute, NARO
*2  Thermo Fisher Scientific

Keywords：LC-Orbitrap MS, fumonisin, Fusarium, corn, N-(1-deoxy-D-fructos-1-yl) fumonisin

Asia-Pacific Journal of Food Safety and Security, 1 (2), 25-37 (2015)

Limited surveillance of mycoflora and mycotoxins in Thai rice retailed in Japan

Masayo Kushiro*1, Yazhi Zheng*1, Hiroko Noriduki*2, Yoshiko Sugita-Konishi*3

*1  National Food Research Institute, NARO
*2  Tokyo Research Laboratory, Japan Grain Inspection Association
*3  The Graduate School of Life and Environmental Sciences, Azabu University

Keywords：aflatoxin, Aspergillus flavus, Thai rice, ergosterol 
キーワード：アフラトキシン，アスペルギルス フラバス，タイ米，エルゴステロール
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JSM Mycotoxins, 66 (1), 21-26 (2016)

Research on mycotoxin glucosides (masked mycotoxins)

Hiroyuki Nakagawa

National Food Research Institute, NARO

Keywords：masked mycotoxin, glucoside, LC-MS, trichothecene, Fusarum

JSM Mycotoxins, 66 (1), 7-8 (2016)

Separation of aflatoxin M1 and aflatoxin G1 on reverse-phase HPLC

Yazhi Zheng, Yosuke Matsuo, Hiroyuki Nakagawa, Masayo Kushiro

National Food Research Institute, NARO

Keywords：Aspergillus, regulation, retention time 
キーワード：アスペルギルス，規制，保持時間

Biocontrol Science, 20 (4), 285-290 (2015)

Survival of Inoculated Escherichia coli O157:H7 in Japanese Sweet Dumplings during Storage

Yasuhiro Inatsu*1, Yukiko Ohata*1, Nobutaka Nakamura*1, Chiraporn Ananchaipattana*2, Latiful Bari*3, Susumu Kawasaki*1

*1  National Food Research Institute, NARO
*2  Rajamangala University of Technology Thanyaburi
*3  Dhaka University

Keywords：Enterohaemorrhagic E. coli, Confection, Food poisoning

食品総合研究所研究報告，80，9-16（2016）

3MTM Molecular Detection System を用いたListeria monocytogenes の簡易迅速遺伝子検査法の評価

川崎　晋*1，持田麻里*1，齋藤美枝*1，守山隆敏*2

*1  （国研）農研機構食品総合研究所
*2  スリーエムヘルスケア株式会社

Keywords：3M Molecular detection system, L. monocytogenes, rapid detection, foodborne pathogens 
キーワード：3M Molecular detection system，リステリアモノサイトゲネス，迅速検出，食中毒菌

食品総合研究所研究報告，80，17-22（2016）

Two models of a farming environment: the fate of Escherichia coli contaminating either soil or water with soil

Yukie Hosotani*1, Susumu Kawasaki*1, Thongsavath Chanthasombath*2, Borarin Buntong*3, Md Latiful Bari*4, and Yasuhiro Inatsu*1

*1  National Food Research Institute, NARO
*2  Ministry of Agriculture and Forestry, Department of Agriculture, Clean Agriculture Development Centre
*3  Department of Postharvest Technology, Royal University of Agriculture
*4  Department of Microbiology, University of Dhaka

Keywords：Escherichia coli O157, soil, water, PCR-DGGE, good agricultural practices
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ペストロジー，30（2），63-67（2015）

10，11月に屋外のフェロモントラップに捕獲されたノシメマダラメイガおよびタバコシバンムシの個体数－関東地方8カ所におけ
る2014年の調査－

宮ノ下明大*1，佐野俊夫*2

*1  （国研）農研機構食品総合研究所
*2  法政大学生命科学部

Keywords：Plodia interpunctella, Lasioderma serricorne, sex pheromone trap, outdoor, Kanto area 
キーワード：ノシメマダラメイガ，タバコシバンムシ，性フェロモントラップ，野外，関東地方

食品総合研究所研究報告，80，49-55（2016）

茨城県つくば市の屋外でトラップに捕獲された貯穀害虫の記録（2014年11月～ 2015年10月）(2016)

古井　聡，今村太郎，宮ノ下明大

（国研）農研機構食品総合研究所

キーワード：stored-product insect pest, trap, capture, outdoor, Tsukuba

《食品分析研究領域》

Biometals, 28 (2), 381-389 (2015)

Isolation and structure determination of new siderophore albachelin from Amycolatopsis alba

Shinya Kodani*1, Hisayuki Komaki*2, Masahiro Suzuki*1, Hikaru Hemmi*3, Mayumi Ohnishi-Kameyama*3

*1  Graduate School of Agriculture, Shizuoka University
*2  Biological Resource Center, NBRC
*3  National Food Research Institute, NARO

Keywords：Siderophore, Amycolatopsis alba, Peptide, Biosynthesis

Chemistry Letters, 44 (8), 1107-1109 (2015)

NMR detection and characterization of I-quartets in parallel DNA quadruplexes

Masashi Kinoshita*1, Shunsuke Takaya*1, Tomokazu Shibata*1, Hikaru Hemmi*2, Yasuhiko Yamamoto*1

*1  Department of Chemistry, University of Tsukuba
*2  National Food Research Institute, NARO

Keywords：NMR, I-quartets, parallel DNA, quadruplex

Biometals, 28 (5), 791-801 (2015)

Structure determination of a siderophore peucechelin from Streptomyces peucetius

Shinya Kodani*1, Hisayuki Komaki*2, Masahiro Suzuki*1, Fumiya Kobayakawa*1, Hikaru Hemmi*3

*1  Graduate School of Agriculture, Shizuoka University
*2  Biological Resource Center, NBRC
*3  National Food Research Institute, NARO

Keywords：Siderophore, Streptomyces peucetius, Peptide, Biosynthesis, Foroxymithine
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日本食品科学工学会誌，62（10），484-491（2015）

わかめの加工による微量元素組成変動と産地判別の可能性

絵面智宏*1，國分敦子*1，阿部洋俊*1，濱田真子*1，加藤栄一*1，鈴木彌生子*2

*1  理研ビタミン(株)
*2  （国研）農研機構食品総合研究所

Keywords：raw-wakame, wakame product, seaweed, trace element analysis, geographical origin 
キーワード：原藻わかめ，わかめ加工品，海藻，微量元素分析，産地判別

分析化学，64（12），859-866（2015）

炭素・窒素安定同位体比分析による原木栽培及び菌床栽培乾シイタケの産地間比較

鈴木彌生子*1，中下留美子*2, Noemia Kazue Ishikawa*3，田淵諒子*4，作野えみ*4，時本景亮*4

*1  （国研）農研機構食品総合研究所
*2  （国研）森林総合研究所
*3  National Institute for Research in the Amazon
*4  （財）日本きのこセンター

Keywords：geographical origin, stable isotope ratio, Lentinula edodes, Mushroom 
キーワード：産地判別，安定同位体比，シイタケ，きのこ

日本食品科学工学会誌，62（5），257-262（2015）

多元素同時分析によるアカシアはちみつの原料原産地判別

一色摩耶*1，中村　哲*1，鈴木彌生子*2

*1  （独）農林水産消費安全技術センター
*2  （国研）農研機構食品総合研究所

Keywords：simultaneous multielement analysis, acacia honey, geographical origin 
キーワード：多元素同時分析，アカシアはちみつ，産地判別

Bulletin Shinshu University Alpine Field Center, 13, 89-98 (2015)

（信州大学農学部AFC報告）

長野県塩尻市における過去10年間のツキノワグマ捕獲状況と捕獲個体の人里依存度

中下留美子*1, *2，岸元良輔*2, *3，瀧井睦子*2, *4，橋本　操*2, *5，鈴木彌生子*2, *6，林　秀剛*2，泉山茂之*2, *4

*1  （国研）森林総合研究所
*2  信州ツキノワグマ研究会
*3  長野県環境保全研究所
*4  信州大学山岳科学研究所
*5  筑波大学大学院
*6  （国研）農研機構食品総合研究所

Keywords：Asiatic black bear, conflict, stable isotope, feeding habit 
キーワード：ツキノワグマ，被害，安定同位体比，食性
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Natural Product Communications, 10 (3), 441-444 (2015)

Novel C-Xylosylflavones from the Leaves and Flowers of Iris gracilipes

Takayuki Mizuno*1, Tsunashi Kamo*2, Nobuhiro Sasaki*3, Hiroshi Yada*4, Yoshinori Murai*1 and Tsukasa Iwashina*1

*1  Department of Botany, National Museum of Nature and Science
*2  Biodiversity Division, National Institute for Agro-Environmental Sciences
*3  Iwate Biotechnology Research Center
*4  National Food Research Institute, NARO

Keywords：Iris gracilipes, Iridaceae, C-Glycosylflavones, Apigenin 7,4′-dimethyl ether 6-C-[(4′′′-acetylrhamnosyl)-(1→2)-xyloside], 
Apigenin 7,4′-dimethyl ether 6-C-rhamnosyl-(1→2)-xyloside

Tetrahedron Letters, 56 (41), 5557-5560 (2015)

Highly-selective recognition of tryptophan in water by a poorly water-soluble scandium compound

Nobuyuki Hayashi*1, Shigeki Jin*2, Tomomi Ujihara*3

*1  National Food Research Institute, NARO
*2  Faculty of Health Science, Hokkaido University
*3  NARO

Keywords：Molecular recognition, Amino acid, Scandium, Intermolecular interaction

Journal of oleo science, 64 (10), 1057-1064 (2015)

Optimization of an Indirect Enzymatic Method for the Simultaneous Analysis of 3-MCPD, 2-MCPD, and Glycidyl Esters in Edible Oils

Kazuo Koyama*1, Kinuko Miyazaki*1, Kousuke Abe*2, Keiich Ikuta*3, Yoshitsugu Egawa*4, Tadashi Kitta*5, Hirotsugu Kido*6, 
Takashi Sano*7, Yukinari Takahashi*8, Toru Nezu*9, Hidenori Nohara*10, Takashi Miyashita*11, Hiroshi Yada*12, Kumiko Yamazaki*13

and Yomi Watanabe*14

*1  Central Research & Development Institute, House Foods Group Inc.
*2  Analysis & Assessment, Central Research Laboratory, The Nisshin oillio Group, Ltd.
*3  Analytical Technical Laboratory, Japan Oilstuff Inspectors Corp.
*4  Analytical Center for Food Safety, Quality Assurance Department, Fuji Oil Co., Ltd.
*5  Japan Frozen Foods Inspection Corp.
*6  Japan Association for Inspection and Investigation of Foods Including Fat and Oil
*7  Oils and Fats R&D Laboratories, J-Oil Mills Inc.
*8  Analytical and Technological Solution Service, House Food Analytical Laboratory Inc.
*9  Food Development Laboratory, ADEKA Corp.
*10  Health Care Food Research Laboratories, Kao Corp.
*11  Quality Assurance Div., Kewpie Corp.
*12  National Food Research Institute, NARO
*13  Saito, Laboratory, Japan Food Research Laboratories
*14  Osaka Municipal Technical Research Institute

Keywords： Indirect enzymatic method, Lipase, 3-MCPD, 2-MCPD, Glycidol

Journal of Natural Products, 79 (1), 66-73 (2016)

Association of catechin molecules in water: quantitative binding study and complex structure analysis

Tomomi Ujihara*1, Nobuyuki Hayashi*2

*1  NARO
*2  National Food Research Institute, NARO

Keywords：Catechin, Complexation, Water, Binding study, Complex structure
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食品総合研究所研究報告，80，43-47（2016）

味噌汁の作り方の違いがフラン量低減に及ぼす影響

箭田浩士

（国研）農研機構食品総合研究所

Keywords：furan, heating condition, miso, miso soup

The Horticulture Journal, 85 (2), 161-168, (2016)

2-Cyanoethyl-isoxazolin-5-one is a major low molecular weight nitrogenous compound in sweet pea (Lathyrus odoratus L.)

Kazuo Ichimura*1, Hiroshi Ono*2, Ayaka Soga*3, Hiroko Shimizu-Yumoto*1, Katsunori Kohata*4 and Masayoshi Nakayama*1

*1  NARO Institute of Floricultural Science 
*2  National Food Research Institute, NARO
*3  Kanagawa Agricultural Technology Center
*4  NARO Institute of Vegetables and Tea Science

Keywords：amino acid, flower opening, phloem sap, soluble carbohydrate, xylem sap

Molecules, 20 (7), 12880-12900 (2015)

Characteristic Conformation of Mosher’s Amide Elucidated Using the Cambridge Structural Database

Akio Ichikawa*1, Hiroshi Ono*2, Yuji Mikata*3

*1  National Institute of Agrobiological Sciences
*2  National Food Research Institute, NARO
*3  Faculty of Science, Nara Women's University

Keywords：chiral recognition, chirality, crystal engineering, Mosher’s method, MTPA

Applied Microbiology and Biotechnology, 99 (24), 10681-10694 (2015)

Development of the dichlorvos-ammonia (DV-AM) method for the revised detection of aflatoxigenic fungi

Kimiko Yabe*1, *2, Hidemi Hatabayashi*1, Akifumi Ikehata*1, Yazhi Zheng*1, Masayo Kushiro*1

*1  National Food Research Institute, NARO
*2  Department of Environmental and Food Sciences, Fukui University of Technology

Keywords：visual detection, dichlorvos, ammonia vapor, fungi, aflatoxin 
キーワード：可視検出，ジクロルボス，アンモニア蒸気，かび，アフラトキシン

The Journal of Physical Chemistry Letters, 6, 1022-1026 (2015)

Surface Effect of Alumina on the First Electronic Transition of Liquid Water Studied by Far-Ultraviolet Spectroscopy

Takeyoshi Goto*1, Akifumi Ikehata*2, Yusuke Morisawa*3, Yukihiro Ozaki*1

*1  Department of Chemistry, School of Science and Technology, Kwansei Gakuin University
*2  National Food Research Institute, NARO
*3  Department of Chemistry, School of Science and Engineering, Kinki University

Keywords：attenuated total reflection (ATR), far-ultraviolet (FUV), hydrogen bond, interfacial water, isotope effect 
キーワード：減衰全反射（ATR），遠紫外（FUV），水素結合，表面水，同位体効果
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Chemometrics and Intelligent Laboratory Systems, 148, 128-133 (2015)

Logistic regression analysis for identifying the factors affecting development of non-invasive blood glucose calibration model by near-infrared 
spectroscopy

Yasuhiro Uwadaira*1, Ayaka Shimotori*2, Akifumi Ikehata*1, Keiko Fujie*3, Yoshio Nakata*3, Hiroaki Suzuki*4, Hitoshi Shimano*4, 
Koichi Hashimoto*3

*1  National Food Research Institute, NARO
*2  Graduate School of Comprehensive Human Sciences, University of Tsukuba
*3  Faculty of Medicine, University of Tsukuba
*4  Metabolism and Endocrinology, Division of Clinical Medicine, Faculty of Medicine, University of Tsukuba

Keywords：In vivo, Non-invasive blood glucose measurement, Disturbance factors, Partial least square regression, Logistic regression,  
　　　　　Near-infrared spectroscopy 
キーワード：非侵襲血糖値測定，妨害因子，部分最小二乗法，ロジスティック回帰，近赤外分光法

分析化学，64（3），173-184（2015）

遠紫外分光法による水溶液の電子遷移の解析と反応解析への展開

後藤剛喜*1，池羽田晶文*2，森澤勇介*3，東　昇*4，尾崎幸洋*1

*1  関西学院大学 理工学部
*2  （国研）農研機構食品総合研究所
*3  近畿大学 理工学部
*4  クラボウ

Keywords：遠紫外分光法，電子遷移，電解質溶液，アミノ酸，オゾン水

Trends in Analytical Chemistry, 76, 216-226 (2016)

Assessment of technical problems in the analysis of inorganic elements in squid through proficiency testing

Tomohiro Narukawa*1, Kazumi Inagaki*1, Shigehiro Naito*2, Yanbei Zhu*1, Shin-ichi Miyashita*1, Takayoshi Kuroiwa*1, Akiharu Hioki*1, 
Toshiyuki Fujimoto*1, Koichi Chiba*1

*1  National Metrology Institute of Japan (NMIJ)
*2  National Food Research Institute, NARO

Keywords：Proficiency testing, Inorganic elements, Squid powder 
キーワード：技能試験，無機元素，イカ粉末

食品総合研究所研究報告，80，95-104（2016）

2009年度及び2010年度精米粉末中無機元素，並びに2009年度ひじき粉末中無機元素の技能試験結果

内藤成弘

（国研）農研機構食品総合研究所

キーワード：技能試験，精米，ひじき，カドミウム，総ヒ素，鉛，必須無機元素
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食品総合研究所研究報告，80，57-68（2016）

Improvement of the group testing method to evaluate GM maize content

Junichi Mano*1, Kaori Takashima*1, Satoshi Futo*2, Yasutaka Minegishi*3, Kenji Ninomiya*4, Akio Noguchi*5, Kazunari Kondo*5, 
Reiko Teshima*5, Reona Takabatake*1, Kazumi Kitta*1
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Food Hygiene and Safety Science, 57 (1), 1-6 (2016)

Selection of suitable DNA extraction methods for genetically modified maize 3272, and development and evaluation of an event-specific 
quantitative PCR method for 3272

Reona Takabatake*1, Tomoko Masubuchi*1, Satoshi Futo*2, Yasutaka Minegishi*3, Akio Noguchi*4, Kazunari Kondo*4, Reiko Teshima*4, 
Takeyo Kurashima*1, Junichi Mano*1, Kazumi Kitta*1 
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*2  Fasmac Co., Ltd.
*3  Nippon Gene Co., Ltd.
*4  National Institute of Health Sciences

Keywords：3272, event-specific, genetically modified (GM), real-time PCR, DNA extraction method, maize 
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Cereal Chemistry, 92 (5), 487-490 (2015)

Development of a simple method for evaluation of water absorption rate and capacity of rice flour samples

Junko Matsuki*1, Tomoya Okunishi*1, Hiroshi Okadome*1, Keitaro Suzuki*2, Koichi Yoza*1, Ken Tokuyasu*1

*1  National Food Research Institute, NARO
*2  Institute of Crop Science, NARO
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International Journal of Food Science and Technology, 51 (1), 150-155 (2016) 

Development of a rapid and highly sensitive determination of triacylglycerol inlipids fraction of foodstuffs

Wakako Tsuzuki

National Food Research Institute, NARO

Keywords：Lipids, microanalysis quantitative determination, triacylglycerol
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Molecular breeding of lignin degrading brown rot fungus Gloeophyllum trabeum by homologous expression of laccase gene

Misa Arimoto*1, Kenji Yamagishi*2, Jianqiao Wang*1, Kanade Tanaka*3, Takanori Miyoshi*4, Ichiro Kamei*5, Ryuichiro Kondo*6, 
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*7  Graduate School of Science and Technology, Shizuoka University
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日本畜産環境学会，14（1），33-39（2015）

稲わら、エリアンサス茎葉のCaCCO法前処理・酵素糖化プロセスから発生するカルシウム含有残渣の灰化物による畜産排水水質
の改善

田中康男*1，趙　鋭*2，池　正和*2，榊原祥清*2，進藤久美子*2，我有　満*3，徳安　健*2

*1  （国研）農研機構畜産草地研究所
*2  （国研）農研機構食品総合研究所
*3  （国研）農研機構九州沖縄農業研究センター
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食品総合研究所研究報告，80，23-28（2016）

Glutathione changes physical properties of rice batter without increasing its allergenicity

Hiroyuki Yano，Akiko Fukui

National Food Research Institute, NARO
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Lipids, 50 (9), 847-860 (2015)

Glyceroglycolipids Affect Uptake of Carotenoids Solubilized in Mixed Micelles by Human Intestinal Caco-2 Cells

Eiichi Kotake-Nara, Lina Yonekura, Akihiko Nagao

National Food Research Institute, NARO

Keywords：Caco-2, caroteneoid, glyceroglycolipid, mixed micelle, uptake
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Lysoglyceroglycolipids Improve the Intestinal Absorption of Micellar Fucoxanthin by Caco-2 Cells

Eiichi Kotake-Nara, Lina Yonekura, Akihiko Nagao

National Food Research Institute, NARO

Keywords：Caco-2, fucoxanthin, glyceroglycolipid, intestinal absorption, mixed micelle
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3'-Hydroxy-ε,ε-caroten-3-one inhibits the differentiation of 3T3-L1 cells to adipocytes

Eiichi Kotake-Nara, Megumi Hase, Miyuki. Kobayashi, Akihiko Nagao

National Food Research Institute, NARO
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《食品工学研究領域》

食品総合研究所研究報告，80，105-116（2016）

画像認識技術による食品害虫の自動判別

曲山幸生*1，七里与子*1，塚田佳苗*1，宮ノ下明大*1，今村太郎*1，古井　聡*1，和田有史*1，石山　塁*2

*1  （国研）農研機構食品総合研究所
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Functional properties of submicron sized rice flour produced by wet media grinding

Md. Sharif Hossen, Itaru Sotome, Kazuko Nanayama, Tomoko Sasaki, Hiroshi Okadome

National Food Research Institute, NARO
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Effects of milling and cooking conditions of rice on in vitro starch digestibility and blood glucose response

Tomoko Sasaki, Tomoya Okunishi, Itaru Sotome, Hiroshi Okadome

National Food Research Institute, NARO
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Effect of air-dehydration pretreatment before freezing on the electrical impedance characteristics and texture of carrots

Yasumasa Ando*1, Yuka Maeda*2, Koichi Mizutani*2, Naoto Wakatsuki*2, Shoji Hagiwara*1, Hiroshi Nabetani*1
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Non-catalytic alcoholysis process for production of biodiesel fuel by using bubble column reactor

S Hagiwara*1, H Nabetani*1 and M Nakajima*2 
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*2  Alliance for Research on North Africa (ARENA), University of Tsukuba
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Modification of Biodiesel Reactor by Using of Triple Obstacle within the Bubble Column Reactor 

Dyah Wulandani*1, Fajri Ilham*1, Yayan Fitriyan*1, Ahmad Indra Siswantara*2, Hiroshi Nabetani*3, *4 and Shoji Hagiwara*4
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Fluorescence fingerprint as an instrumental assessment of the sensory quality of tomato juices
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Food Science and Technology Research, 21(4), 549-555 (2015) 

Measuring cheese maturation with the fluorescence fingerprint
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Freshness estimation of intact frozen fish using fluorescence spectroscopy and chemometrics of excitation-emission matrix
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Fiber optics fluorescence fingerprint measurement for aerobic plate count prediction on sliced beef surface
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A gaseous acetic acid treatment to disinfect fenugreek seeds and black pepper inoculated with pathogenic and spoilage bacteria

Daisuke Nei*1, Enomoto Katsuyoshi*2, Nobutaka Nakamura*1
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日本食品保蔵科学会誌，40（6），213-218（2015）

保蔵温度の異なる緑熟トマトの追熟における果皮色,積算エチレン生成量および果実品質の変化

菅　理哉*1，小出章二*1，折笠貴寛*1，中村宣貴*2，椎名武夫*3

*1  岩手大学農学部
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Evaluation of the life cycle of bioethanol produced from soft carbohydrate-rich and common rice straw in Japan with land-use change

Takahiro Orikasa*1, Poritosh Roy*2, Ken Tokuyasu*3, Jeung-yil Park*3, Masakazu Ike*3, Motohiko Kondo*4, Yumiko Arai-Sanoh*4, 
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Effect of bioethanol conversion efficiency and ratio of rice paddy area to flatland on energy consumption and CO2 emission of rice straw 
transport process in Japan

Takahiro Orikasa*1, Poritosh Roy*2, Ken Tokuyasu*3, Nobutaka. Nakamura*3, Shoji Koide*1, Takeo Shiina*4
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Keywords：Rice straw, Biomass transport, Ethanol conversion efficiency, Ratio of the rice paddy area to flatland
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多変量解析を用いた消費者視点のメロンのおいしさ指標の作成
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Method for controlling damage to products subjected to cumulative fatigue considering damage degree at each layer in stacked packaging
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Evaluation and estimation of damage to tree-ripened ‘Irwin’ mangos from repetitive shock during transportation
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収穫したカラーピーマン果実に対する光照射に伴うカロテノイド生合成関連遺伝子の発現変化
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Combination of low oxygen and high carbon dioxide treatments alters sprouting of white asparagus
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種子を用いたダイコン青変症リスク評価法

永田雅靖*1，寺西克倫*2
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プラスチック包装された豆腐の短波帯加熱殺菌

植村邦彦，高橋千栄子，小林　功
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Monodisperse aqueous microspheres encapsulating high concentration of L-ascorbic acid: insights of preparation and stability evaluation from 
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Effects of surface treatment and storage conditions of silicon microchannel emulsification plates on their surface hydrophilicity and preparation 
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Handmade microfluidic device for biochemical applications in emulsion
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