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Different distributions of alpha—glucosidases and amylases in milling fractions of rice grains
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Effect of Dietary Lipid Type on the Enhancement of Swimming Endurance of Mice by L-Lactic Acid
Guihua Zhang*, Nobuya Shirai*, Hiramitsu Suzuki** and Eiji Shimizu***

*National Agriculture and Food Research Organization, National Food Research Institute
**Kagawa Nutrition University, Sakado
***Fuji Pharmaceutical Inc.
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Effect of Extruded Polished, Brown, and Germinated Brown Rice
on the Behavior and Plasma Parameters of ICR Mice

Nobuya Shirai*, Hiramitsu Suzuki*,**, Keitaro Suzuki* and Ken’Ichi Ohtsubo*,**%*

*National Food Research Institute
**Kagawa Nutrition University
*#*Niigata University
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A Comparative Study of the Effects of Erabu Sea Snake (Laticauda semifasciata) Lipids,
Green Tea Extract and Conjugated Linoleic Acid on the Swimming Endurance of Mice

Guihua Zhang*, Nobuya Shirai*, Tomoyuki Higuchi**, Hiramitsu Suzuki**, Eiji Shimizu***

*National Agriculture and Food Research Organization, National Food Research Institute
**Kagawa Nutrition University
*#*Fuji Pharmaceutical Inc.
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Angiotensin I-Converting Enzyme Inhibitory Activities of Extracts from Commercial Chinese Style Fermented Soypaste

Feng—Juan LI *, Li—Jun YIN **, Yong—Qiang CHENG**, Masayoshi SAITO***,
Kohji YAMAKI**** and Li—Te LI**

*College of Food Engineering and Biotechnology,
Tianjin University of Science and Technology
**College of Food Science & Nutritional Engineering, China Agricultural University
***Post-harvest Science and Technology Division, Japan International Research Center
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*##%% National Food Research Institute

SVEDMEIRE DT > I 7 v ¥ v 1-ZE#ER (ACE) MEEMEZIE LA, X ToREMEME RN ACE B EM: 2 R
L7z, IRRAETHEESIN 9 DOFBHIMOFE (p<0.0001) X D F L H\v ACE FHEMMEA R L, &b MViiPEiZ0. 012mg/mL
DIC50TH o7z, TIZ, 9 2DREHE, bDIFhh s vy FHRELE Fo 72 RFITE VIR T F FiERR L7z, F2Mlo
F 7N (p<0.0001) XV EVLk BBE) 2R, ZOZEICEoT, EHICE - TERZ B MIEMA, HEKRMOD ACE
PRGBS 2 RN S 2 LR SN, ORI TORTRIE, PERE KO ACE ERORICE L, PmEmER
RERTHREEEROBIIRLOEEZ LN,

T ERBHIIR I O T > D 7 > ¥ VAR SR I
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Purification and identification of 1-deoxynojirimycin (DNJ) in okara fermented
by Bacillus subtilis B2 from Chinese traditional food (Meitaoza).

Yun-Ping Zhu*, Kohji Yamaki**, Tadashi Yoshihashi**, Mayumi Ohnishi—Kameyama***, Xiu—Ting Li****,
Yong—Qiang Cheng****, Yutaka Mori** and Li—Te Li****

*Department of Food Science, School of Chemical and Environmental Engineering, Beijing Technology and Business University
**Post—harvest Science and Technology Division, Japan International Research Center for Agricultural Sciences
***National Food Research Institute, National Agriculture and Food Research Organization
*##**College of Food Science and Nutritional Engineering, Post Box 40, China Agricultural University
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Effects of Drying Method on Physicochemical and Functional Properties of Soy Protein Isolates
Xiao-Zhong Hu*, Yong-Qiang Cheng*, Jun-Feng Fan**, Zhan-Hui Lu*, Kohji Yamaki*** and Li-Te Li*

*College of Food Science and Nutritional Engineering China Agricultural University No. 17,
Qinghua Dong Road, Haidian District Beijing, 100083, China
**College of Bioscience and Biotechnology Beijing Forestry University Haidian, Beijing, China
***Food Science and Technology Division Japan International Research Center
for Agricultural Science Tsukuba, Ibaraki, Japan

3ODGMERT 72 AIEL (SPD) 1F, B, WEGEB X CRTEZR2 ECRE20RTECI > THEONE. 2hb
D SPI %, CIELAB L*, a%, bxfoh 7 —&, RmEERAENETOENE (AH) Oy VE—, 1 -7=)/)—-8-F7%
Ly = ANk vBEORAHKEB L RAV T FYLVERET (P<0.05), ZELLRRLZ LWL IR -7, pH4 — 5 L
HTIE, ATV —WME SPI OB, SUETZEE SPI & BB D SPI XV RWHRE o/, HRWBRRPEETRL Y XY
L—8M SPLIZ & DR VREBNET, L0 EWTEEB L L) BWI L b Th o7, IS ORI, 5 EN SPI
DRI E TSR 2 R L $ L7,

KEHH S 37 HOWAALER I X URREIAFIE I 5 2 Wi o



76

Journal of Food Science 75(3), C246—C250, 2010

Simple, Selective, and Rapid Quantification of 1-Deoxynojirimycin in Mulberry Leaf Products
by High—Performance Anion—Exchange Chromatography with Pulsed Amperometric Detection

Tadashi Yoshihashi*, Huong Thi Thu Do*, Patcharee Tungtrakul**, Sumitra Boonbumrung**, Kohji Yamaki***

*Postharvest Science and Technology Division, Japan International Research Center for Agricultural Sciences
**Institute of Food Research and Product Development, Kasetsart University
***National Food Research Institute
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Soy protein and fish oil independently decrease serum lipid concentrations
but interactively reduce hepatic enzymatic activity and gene expression involved in fatty acid synthesis in rats

Yoko Takahashi*

*National Food Research Institute
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The Effect of Methanol Extracts of Tsao—ko (Amomum tsao—ko Crevost et Lemaire) on Digestive Enzyme
and Antioxidant Activity In Vitro, and Plasma Lipids and Glucose and Liver Lipids in Mice

Longquan YU*, ** Nobuya SHIRAI***, Hiramitsu SUZUKI**** Nozomi SUGANE***** Tsuyoshi HOSONQ#*###%*_
Yoshijiro NAKAJIMA###*#*  Masahiro KAJIWARA*#**** and Kazuhiro TAKATORI*##%#%*

*United Graduate School of Agricultural Science, Tokyo University of Agriculture and Technology
*#College of Chemical Engineering, Shijiazhuang University
*#*National Food Research Institute, National Agriculture and Food Research Organization (NARO)
****Kagawa Nutrition University
*#*k+*Meji Pharmaceutical University
##k%%k+0Ohta’s Isan Inc.
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Estimated Average Daily Intake of Antioxidants from Typical Vegetables Consumed in Japan: A Preliminary Study
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An in Vitro Effect of Coffee on the Antigen—Specific Immune Responses of Naive Splenocytes
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*National Food Research Institute, National Agriculture and Food Research Organization
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Effects of Fructo—Oligosaccharide on DSS—Induced Colitis Differ in Mice Fed Nonpurified and Purified Diets

Haruka Goto*, Naoki Takemura*, Toru Ogasawara*, Naho Sasajima*,
Jun Watanabe**, Hiroyuki Ito***, Tatsuya Morita***, Kei Sonoyama*

*Hokkaido University
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2,4-Dinitrofluorobenzene—Induced Contact Hypersensitivity Response in NC/Nga Mice Fed Fructo—Oligosaccharide

Reiko FUJIWARA*, Naho SASAJIMA*, Naoki TAKEMURA¥*, Keisuke OZAWA*, Yuki NAGASAKA¥*,
Takuma OKUBO¥*, Yuraporn SAHASAKUL¥*, Jun WATANABE**, Kei SONOYAMA*

*Hokkaido University
**National Food Research Institute, National Agriculture and Food Research Organization
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Effect of caffeine on antigen—specific immune responses of mouse splenocytes
Masao Goto*, Yuko Takano—Ishikawa*, Hiroshi Shinmoto**

*National Food Research Institute, National Agriculture and Food Research Organization
**Tamagawa University
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Nippon Shokuhin Kagaku Kougaku Zasshi
Evaluation of the Physiological Function of Sumomoume (Prunus salicina x Prunus mume) "eninomai’ Bred in Gunma Prefecture
Masae Kitazume*,**, Jun Watanabe**, Masao Goto**, Yuko Takano—Ishikawa**

*Gunma Agriculture Technology Center
**National Agriculture and Food Research Organization, National Food Research Institute
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Nippon Shokuhin Kagaku Kougaku Zasshi
Interlaboratory study of hydrophilic—oxygen radical absorbance capacity, a method for measuring antioxidant capacity
Jun Watanabe*, Tomoyuki Oki**, Jun Takebayashi***, Koji Yamasaki****, Tojiro Tsushisa*****

*National Agriculture and Food Research Organization, National Food Research Institute
**National Agriculture and Food Research Organization, National Agricultural Research Center for Kyushu Okinawa Region
***National Institute of Health and Nutrition
*#*+*Tajyo Kagaku Co.
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Autophagy 6(3), 345-352 (2010)
Autophagy impairment stimulates PS1 expression and gamma-—secretase activity

Kazunori Ohta*, Akihito Mizuno*, Masashi Ueda*, Shimo Li*, Yoshihiro Suzuki*, Yoko Hida*,
Yoshika Hayakawa—Yano*, Masanori Itoh*, Eri Ohta*, Masuko Kobori**, Toshiyuki Nakagawa*

*Gifu University Graduate School of Medicine
**National Food Research Institute, ~ National Agriculture and Food Research Organization
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Biochemical and Biophysical Research Communications 402(1), 7-13 (2010)
High—salt diet advances molecular circadian rhythms in mouse peripheral tissues
Hideaki Oike*, Kanji Nagai*,**, Tatsunobu Fukushima**, Norio Ishida*** **#* Masuko Kobori*

*National Food Research Institute, National Agriculture and Food Research Organization
**Mitsubishi Rayon Co. Ltd.
***National Institute of Advanced Industrial Science and Technology
##**Graduate School of Life and Environmental Sciences, University of Tsukuba
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Japan Agricultural Research Quarterly 44(3), 243-248 (2010)
Evaluation of anti—inflammatory and anti—allergic effects of food components using DNA microarray analysis
Masuko Kobori*, Kanji Nagai*,**, Yumiko Takahashi*, Hideaki Oike*

*National Food Research Institute, National Agricultural and Food Research Organization
**Mitsubishi Rayon Co. Ltd.
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Appetite, 55, 271-278, 2010
Interactive effects of carbon footprint information and its accessibility on value and subjective qualities of food products

Atsushi Kimura*, Yuji Wada*, Akiko Kamada**, Tomohiro Masuda*, Masako Okamoto***,
Sho—ichi Goto****, Daisuke Tsuzuki**** Dongsheng Cai**** Takashi Oka***** Ippeita Dan***

*National Agriculture and Food Research Organization
**Bunkyo University
*##*Jichi Medical University
###%University of Tsukuba
##*k**¥Nihon University
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Food Quality and Preference, 21, 843-848
Eating habits in childhood relate to preference for traditional diets among young Japanese

Atsushi Kimura*, Yuji Wada*, Kentaro Ohshima**, Yui Yamaguchi***,
Daisuke Tsuzuki***, Takashi Oka**, Ippeita Dan****

*National Agriculture and Food Research Organization
**Nihon University
*#%*Shimadzu Corporation
##**University of Tsukuba
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Food Quality and Preference 21(7), 867-872 (2010)
Package images modulate flavor perception for orange juice
Nanami Mizutani*, Masako Okamoto**,*** Yui Yamaguchi**** Yuko Kusakabe**** Ippeita Dan**, Toshimasa Yamanaka*

*University of Tsukuba
**Jichi Medical University
*#**0Obihiro University of Agriculture and Veterinary Medicine
##xkNARO, National Food Research Institute
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Neurolmage, 54, 2, 1578-1588, 2011
Process—specific prefrontal contributions to episodic encoding and retrieval of tastes: A functional NIRS study.

Masako Okamoto*, Yuji Wada**, Yui Yamaguchi***, Yasushi Kyutoku*#***,
Lester Clowney*, Archana K. Singh*****_Jppeita Dan**%*%*

*Obihiro University of Agriculture & Veterinary Medicine
**National Agriculture and Food Research Organization
*#**Shimadzu Corporation
##**Jichi Medical University
*###%*National Institute of Advanced Industrial Science and Technology
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FBE LB IFFE (The Japanese Journal of Psychonomic Science), 29, 1, 77-78, 2010
Hardness perception in visual motion —An experimental investigation in penetraitiong motion—
Tomohiro Masuda*, Atsushi Kimura*, Sho—ichi Goto**, Yuji Wada*

*National Agriculture and Food Research Organization
**University of Tsukuba
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Bioscience, Biotechnology, and Biochemistry, 74(8), 1598—1605 (2010)

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

Akiko TASHIRO*, Atsuko HASEGAWA*, Kaoru KOHYAMA**, Hitomi KUMAGATI***, Hitoshi KUMAGAI*

*Kyoritsu Women’s University
**National Food Research Institute, NARO
*##*Department of Chemistry and Life Science, Nippon University
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Food Chemistry, 127, 541-546 (2011)
Effect of non—starch polysaccharides on the in vitro digestibility and rheological properties of rice starch gel
Tomoko SASAKI, and Kaoru KOHYAMA
National Food Research Institute, NARO
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Food Hydrocolloids, 24(5), 512-517 (2010)
Phenomenological viscoelasticity of some rice starch gels
Navdeep Singh SODHI*,**, Tomoko SASAKI*, Zhan—Hui LU* *** Kaoru Kohyama*

*National Food Research Institute, NARO
**Department of Food Science and Technology, Guru Nanak Dev University, India
*#*College of Food Science and Nutritional Engineering, China Agricultural University, P. R. China
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Journal of Sensory Studies, 25(6), 917-939 (2010)

Sensory lexicon of brewed coffee for Japanese consumers,
untrained coffee professionals and trained coffee tasters

Fumiyo Hayakawa*, Yukari Kazami*, Hideto Wakayama**, Rutsu Oboshi***, Hiroyuki Tanaka****,
Gou Maeda***#* Chiaki Hoshino***** Hidekazu Iwawaki****¥* Tetsuo Miyabayashi®*#s#*

*National Food Research Institute, NARO
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Journal of the Physical Society of Japan, 79(4), 044801 (2010)
Fragmentation of a viscoelastic food by human mastication
Naoki KOBATASHI*, Kaoru KOHYAMA**, Kouichi SHIOZAWA ***

*Department of Physics, Chuo University
**National Food Research Institute, NARO
***Department of Physiology, Tsurumi University School of Medicine
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Starch—Starke, 61, 677-686 (2009)

Chain—length distribution profiles of amylopectin isolated from endosperm starch of waxy
and low—amylose bread wheat (Triticum aestivum L.) lines with common genetic background

Takeshi YASUI*, Kanae Ashida*, and Tomoko SASAKI**

*National Agricultural Research Center for Western Region, NARO
**National Food Research Institute, NARO
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Development of a list of texture descriptors for jam in Japanese
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The influence of skin processing on mechanical and mastication properties of Takuan (Pickled Radish)
Takahiro OOYAMA¥*, Satomi AKUTSU**, Kazuko ITO*, Tsuneo WATANABE*, Kimii YAMAZAKI*, Kaoru KOHYAMA**

*Industrial Technology Center of Tochigi Prefecture
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Identification of Irradiated Prawn (Penaeus monodon) Using Thermoluminescence and 2—Alkylcyclobutanone Analyses
Susu Chen*, Yuka Morita*, Kimie Saito*, Hiromi Kameya*, Mitsutoshi Nakajima**, Setsuko Todoriki*

*Food Safety Division, National Food Research Institute
**Graduate School of Life and Environmental Sciences, University of Tsukuba
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Development and Single Laboratory Validation for Thermoluminescence Detection of Irradiated Foods
Using X-ray Irradiation

Hiroshi Sakabe*, Yoshitane Mori*, Kimie Saito**, Setsuko Todoriki**
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**National Food Research Institute
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Sprouting and Rooting Inhibition of Garlic with Co—60 y-rays

Kobayashi Yasuhiko*, Kikuchi Masahiro*, Todoriki Setsuko**, Saito Kimie**, Katsura Yoko**,
Kameya Hiromi**, Ichikawa Mariko***, lizuka Tomoko***, Chiba Etsuko***, Ukai Mitsuko****

*Japan Atomic Energy Agency
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Environmental Toxicology and Pharmacology 31, 258-261 (2011)
Nuclear factor—kappaB inhibitors alleviate nivalenol-induced cytotoxicity in HL60 cells
Hitoshi NAGASHIMA, Masayo KUSHIRO, Hiroyuki NAKAGAWA
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Distribution of deoxynivalenol and nivalenol in milling fractions
from Fusarium—infected Japanese wheat cultivars

Manasikan THAMMAWONG*, Mayuko OKABE*,** Tomomi KAWASAKI*, Hiroyuki NAKAGAWA*,
Hitoshi NAGASHIMA*, Hiroshi OKADOME#*, Takashi NAKAJIMA*#** AND Masayo KUSHIRO*

* National Food Research Institute, National Agriculture and Food Research Organization (NARO)
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**Shinshu University
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Radioisotopes, 59, 10, 607-614, 2010

Relaxation behavior and dose dependence of radiation induced radicals inirradiated mango

Hiromi Kameya, Daisuke Kakita*, Yoshihiko Kaimori**, Masahiro Kikuchi***,
Yasuhiko Kobayashi***, Mitsuko Ukai**, Yuhei Shimoyama®***

National Food Research Institute

*Muroran Institute of Technology

**Hokkaido University of Education

***Japan Atomic Energy Agency
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Analysis of radicals of irradiated garlic
Hiromi KAMEYA, Yoshihiko KAIMORI* and Mitsuko UKAT*
*Hokkaido University of Education
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An ESR Study of radiation induced radicals in glucose polymers
Hiromi Kameya, Hideo Nakamura*, Mitsuko Ukai*, Yuhei Shimoyama**

National Food Research Institute
*Hokkaido University of Education
**Japan Atomic Energy Agency
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Electron spin relaxation behavior of radiation induced—radicals of kampo extraction
Hideo Nakamura*, Tsukasa Takahashi*, Yui Honda*, Yoshihiko Kaimori*, Hiromi Kameya**, Mitsuko Ukai*

*Hokkaido University of Education
**National Food Research Institute, NARO
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Detection of Irradiated Garlic Bulb Using ESR Spectroscopy, PSL and TL Methods
Hiromi Kameya, Kimie Saito, Masahiro Kikuchi*, Yasuhiko Kobayashi*, Mitsuko Ukai**, Setsuko Todoriki

National Food Research Institute
*Japan Atomic Energy Agency
**Hokkaido University of Esucation
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ESR analysis of cubed infant milk
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Hokkaido University of Education
*National Food Research Institute
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ESR analysis of sterilized spices
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Food Science and Technology Research, 16%, 675, 607 —612H, 2010
KUEIEFEEET MUY ATH Y R LIRS L2 KB 0157 | H7 Kt~ R
figd:  HEHL*, Md. Latiful Bari*, dt)Il %=, JII TH#*, Vijay K. Junera®**, JI[A ffi—=*

* BRI ARAE FT s A TR ST
oK ] BB A AR JE T

i BB AN D O K 2 A B M FE 1 B 2 AT e 2 IR 5 720 E G S s — T, BBEANIH 3 2 KA
T L2z o5 d & SREA ARG E EOMMBEE E LTRBSNTWS., ARTIZAGHE 0157 : H7 2T, HEHEEAE
FRBEE WD THYE SN2 BT 2ROV Tin viro DR THRER - FME L7z, AT, WEMSEZ Y D BIEREmTE
BREOFAODWCTHME Lz, F72, MEWRBHE MR & B & RN L OBEMEIC OV THIRET L7z, NTG 12 & 508
O ERHAREZ BB D S TIRZEICOWTERIRD LN, T/, NaClo WL A M2 D S A Y o W0 5P o ik
mxbv;ﬁﬁ%ﬁﬂ%s;0%%@%@ng%%b&#ot.:n%@%%,ﬁ%ﬁomrﬂ7®ﬁi%ﬁﬁ%mﬁ%ﬁm
HLWEEZ SN

The effect of repeated sodium hypochlorite exposure on chlorine resistance developed in Escherichia coli O157:H7
Yasuhiro Inatsu*, Md. Latiful Bari*, Tomoko Kitagawa*, Susumu Kawasaki*, Vijay Kumar Junena**, Shinichi Kawamoto*

*National Food Research Institute, NARO
**United States Department of Agriculture, Agricultural Research Service, Eastern Regional Research Center

Foodborne Pathogens and Disease, 7(10) 1217-1223(2010)

Combined effect of low—dose irradiation and acidified sodium chlorite washing
on Escherichia coli O157/H7 inoculated on mung bean seeds

Daisuke Nei, Md. Latiful Bari, Yasuhiro Inatsu, Susumu Kawasaki, and Setsuko Todoriki, Shinichi Kawamoto

National Food Research Institute
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Comparison of the effectiveness of acidified sodium chlorite
and sodium hypochlorite in reducing Escherichia coli

*National Food Research Institute, NARO
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Effectiveness of superheated steam and gas catalytic infrared heat treatments
to inactivate Salmonella on raw almonds

Md. Latiful Bari*, Daisuke Nei*, Itaru Sotome*, Ikuo Nishina**,
Fumiyo Hayakawa*, Seiichiro Isobe* and Shinichi Kawamoto*

*National Food Research Institute
**Satake USA Co. Ltd.
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Multiplex real-time polymerase chain reaction assay for simultaneous detection
and quantification of Salmonella species, Listeria monocytogenes,
and Escherichia coli O157:H7 in ground pork samples

Susumu Kawasaki*, Pina M. Fratamico**, Naoko Horikoshi***, Yukio Okada***,
Kazuko Takeshita***, Takashi Sameshima***, Shinichi Kawamoto*

*National Food Research Institute, NARO
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Development of the multiplex PCR detection kit for Salmonella spp.,
Listeria monocytogenes, and Escherichia coli O157:H7

Susumu Kawasaki*, Pina M. Fratamico**, Naoko Horikoshi***, Yukio Okada®*?**,
Kazuko Takeshita***, Takashi Sameshima***, Shinichi Kawamoto*

*National Food Research Institute, NARO
** United States Department of Agriculture, Agricultural Research Service, Eastern Regional Research Center
##*PRIMA Meat Packers, Ltd.

Journal of Food Protection, 73(4) 752-757 (2010)
Practical evaluation of mung bean seed pasteurization method in Japan
Md. Latiful Bari*, Katsuyoshi Enomoto**, Daisuke Nei* and Shinichi Kawamoto*

*National Food Research Institute
**Daisey Co. Ltd.
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Journal of Stored Products Research 46,13—19(2010)

Detection and identification of Wolbachia endosymbionts
from laboratory stock of stored—product insect pests and their parasitoids

Daisuke Kageyama*, Satoko Narita*, Taro Imamura**, Akihiro Miyanoshita**

*National Institute of Agrobiological Science
**National Food Research Institute
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KEEMR, 32%2%5, 51-57H (2010)
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O 3MWEBINLL, BIROBFBRNTOGAEZDEREZHFR, ZTARZRYLL 2. BULL 2% K1E30T, 70%RH OEIHERSE ICH# X,
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Overwintering of Sitophilus zeamais in a metal shed: Effects of shelter and water

Taro Imamura*, Akihiro Miyanoshita*, Mamoru Matsusaka**,
Toshimitsu Minegishi**, Minoru Ishiko**, Hiroshi Nakakita***

*National Food Research Institute, NARO
**Kokusaieisei Co., Ltd.
##*Tsukuba Association of Insect Pest Control

FRER, 32(2), 59-63 (2010)
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IV AYOREER (WE2T) 2 AHMBEORRE (7Y, AFIA, 98, 713V A4) ZHWTITo7z. & TOR
FHIHLTar 'y AV LRI S CRE Lz, BORREEII30HAZEE, FEHBEBHRETHY, 7Y, R¥V4, <
TNYA DBRMTRE 2R o7z, V70 Y OBRTIEIRBINLBD A%<, HEHBABE L. 72, SRR
BER (Y, ¥YIhY) LTI sy A VIRENTEY, KERORIEIMLL oo 72,

Maize weevile, Sitophilus zeamais breeding in acorns
Akihiro Miyanoshita*, Hiroki Obata**, Aya Manabe**, Taro Imamura*

*National Food Research Institute
**Arhaeological Operation Center, Kumamoto University

Carbohydrate Polymers 81(4) 964-968 (2010)

NMR characterization of acidic xylo—oligosaccharides containing two methylglucuronic acid residues
from Japanese cedar and Hinoki cypress

Tadashi ISHIT*, Tomoyuki KONISHI*, Takashi YAMASAKI**, Ayumi ENOMOTO**,
Mitsuru YOSHIDA*** Tkuko MAEDA***  Kazumasa SHIMIZU**

*Forestry and Forest Products Research Institute
**College of Bioresource Sciences, Nihon University
*#*National Food Research Institute, NARO
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HBLUI3CNMR AXRZ MDY T F VT RGBT LI ENTE.
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Tetrahedron Letters 51 (38) 4953—-4956 (2010)

Oryzamutaic acids H-J, new alkaloids from an Oryza sativa mutant with yellow endosperm

Hiroshi NAKANO*, Seiji KOSEMURA**, Mitsuru YOSHIDA*** Rika IWAURA***,
Toshisada SUZUKI****, Ryota KAJI*, Makoto SAKAI*

*National Agricultural Research Center for Kyushu Okinawa Region, NARO
**Department of Chemistry, Hiyoshi Campus, Keio University
*#*National Food Research Institute, NARO
*##*Faculty of Agriculture, Kagawa University

EEANTUREAT S SHEOHHOT VAT A ¥ oryzamutaic acids H-J # ¥ I 2 AT 5 4 FELBRKED S/ EH KD 5 H
L7z, SNOSOFHT VA UL KoM ARE L &tiEY, METESH, 1XC1HBLUI3CNMR, 1H- ITHHES
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Researches in Organic Geochemistry, 26, 31-37,2010
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Stable hydrogen and oxygen isotope analysis of organic materials
by thermal conversion elemental analyzer / isotope mass spectrometer (TCEA)

*Japan Certification Services, Inc.
*#*S] Science CO., LTD.
*#%*(Present adress) National Food Research Institute

Bioscience Biotechnology Biochemistry, 74, 4, 861-864, (2010)
4 4 /S¥ K73 (Hosta sieboldiana) DFHA T T A FHR= ¥
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FEBZDITAAINFRT Y (Hosta sieboldiana,  IWEZ TV A) ML=~ A FHILHHINL P38 RISl A ¥l 35 Z & &I
WELTWE, AT, AANFRY O AFMEW 2 SFHAT a4 FHR= V2 HEEL, 2B FMTEIC L) 2oy
i 3 % (25R) —3p— (a—L-rhamnopyranosyl — (1—4) — B—D—-glucopyranosyl — (1—3) — [f-D—glucopyranosyl — (1—2) ] — pB-D-glu-
copyranosyl — (1—+4) — f—D—galactopyranosyl) — Sa—spirostan — 20—o0l & R L 72D THET 5.

New steroidal saponin from Hosta sieboldiana
Hiroshi YADA*, Toshiyuki KIMURA**, Masahiro SUZUKI**, Mayumi OHNISHI-KAMEYAMA**, and Hiroshi SHINMOTO®***
*National Food Research Institute, National Agriculture and Food Research Organization

**Japan National Agricultural Research Center for Tohoku Region, National Agriculture and Food Research Organization
***Tamagawa University, Faculty of Agriculture
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Chemical & Pharmaceutical Bulletin, 58 (9), 1259-1262 (2010)
Six New Acylated Anthocyanins from Red Radish (Raphanus sativus)
Satoru Tamura*, Kouji Tsuji*, Piao Yongzhen*, Mayumi Ohnishi—Kameyama** and Nobutoshi Murakami*

*QGraduate School of Pharmaceutical Sciences, Osaka University
*#*National Food Research Institute
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Small,6, 10, 11311139, (2010)
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Diverse morphologies of self—assemblies from homoditopic 1,18—nucleotide—appended bolaamphiphiles:
effects of nucleobases and complementary oligonucleotides

Rika IWAURA*, Tomohiko IIZAWA*, Mayumi Hiroyuki MINAMIKAWA**, OHNISHI-KAMEYAMA*, Toshimi SHIMIZU**

*National Food Research Institute, National Agriculture and Food Research Organization
*#*National Institute of Advanced Industrial Science and Technology

HAREAES45E, 20(4), 305—-312 (2010)
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HETETHRE LTSNS Y 537 (llex latifolia Thunb.) DOFICEHEN5 6 O 7  RIFEME L, Th 5 OFHLE)
AT, MAERE () CEELMEMERD SF TR, SRR L 2R 2 80% 2 & — )V CHlli L HPLC THAT
L7z, WINROFEZD A T 2 A4 VIIEENLh o728, 7 2 BE ZOFGA 6 AN SNz, & 7 o BEFEAREL, R
B1ghn, FITRPL 72 44 TIZ147~235mg & 505 72D L, FKICERIL 72 M4EE TI1d36mg, HEETIEHE - ke BT,
ZNEN24~44mg, 3Img e EFE o7, 6D T 2 WFEERDI D, 4 -0-H T oA A VFFBOAK, FROUBEED T Hik
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Seasonal difference of caffeic acid derivative contents in current—year leaves
and old leaves of Ilex latifolia Thunb.

Miho Midorikawa*, Mayumi Ohnishi—Kameyama**, Tadahiro Nagata*

*Seitoku University
**National Food Research Institute
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Analyst 136(3), 533-539 (2011)
Sampling variability and uncertainty in total diet studies
Yoshiki Tsukakoshi

National Food Research Institute, National Agriculture and Food Reserach Organization.
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Analytical Chemistry,83,719-726(2011)

Evaluation of a Semipolar Solvent System as a Step toward Heteronuclear Multidimensional NMR-Based Metabolomics
for 13C—Labeled Bacteria, Plants, and Animals

Yasuyo Sekiyama*,**, Eisuke Chikayama* and Jun Kikuchi*, ### ks s

*Metabolomics Research Devision, RIKEN Plant Science Center
**National Food Research Institute, NARO
*##*Graduate School of Nanobiosciencs, Yokohama City University
****Biomass Engineering Research Program, RIKEN Research Cluster for Innovation
##*k**Graduate School of Bioagricultural Sciences and School of Agricultural Sciences, Nagoya University
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Bulletin of the Seismological Society of America 100(2), 876-881 (2010)

Mapping the {eta}—value and the test results on the hyper—Gutenberg—Richter relation
for microseismicity around the Japanese Islandss

Yoshiki Tsukakoshi

National Food Research Institute, National Agriculture and Food Reserach Organization.
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Far—ultraviolet spectra of n—alkanes and branched alkanes in the liquid phase observed
by an attenuated total reflectance—far ultraviolet spectrometer

Shin Tachibana*, Yusuke Morisawa*, Akifumi Ikehata**, Harumi Sato*, Noboru Higashi***, Yukihiro Ozaki*

*Kwansei Gakuin University
**National Food Research Institute, NARO
*#xKurabo Industries Ltd.,
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Journal of Near Infrared Spectroscopy, 18(4), 271-280 (2010)

Applying near infrared spectroscopy to the detection of fruit fly eggs and larvae in intact fruit

Sirinnapa Saranwong*, Warunee Thanapase**, Nattaporn Suttiwijitpukdee**,
Ronnarit Rittiron***, Sumaporn Kasemsumran**, Sumio Kawano*

*National Food Research Institute, NARO
**KAPI, Kasetsart University
***Faculty of Engineering at Kamphaengsaen, Kasetsart University
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Journal of Near Infrared Spectroscopy, 18(5), 291-300 (2010)

Factors affecting the accuracy of non—invasive blood glucose measurement by short—wavelength
near infrared spectroscopy in the determination of the glycaemic index of foods

Yasuhiro Uwadaira*,**, Norihiko Adachi*, Akifumi Ikehata***, Sumio Kawano®*,***

*University of Tsukuba
**WACCORD Co. Ltd.,

*#**National Food Research Institute, NARO
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The Journal of Physical Chemistry A, 114(32), 8319-8322 (2010)
Effect of cations on absorption bands of first electronic transition of liquid water
Akifumi Ikehata*,**, Motoki Mitsuoka**, Yusuke Morisawa**, Naomi Kariyama***, Noboru Higashi***, Yukihiro Ozaki**
*National Food Research Institute, NARO
**Kwansei Gakuin University
***Kurabo Industries Ltd.,
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Journal of AOAC International, 93, 2, 734-749, 2010

Tendency for interlaboratory precision in the GMO analysis method based on real-Time PCR
Takashi Kodama, Yasunori Kurosawa*, Kazumi Kitta*, Shigehiro Naito*

Food and Agricultural Materials Inspection Center
*National Food Research Institute
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HAE, 794, K) ROWEOFMGTEICL>THFE Y ELL o7z, 530 HE O —FBIE DNA Hli i & U PCR Ml & O 4
THREOKEZ ML, 720 OHE X DNA i 2 KA LT PCR ME DAL DA Z MM L7z, & 5T, sR &0 s i& Horwitz M
L FAKEIC GMO BRARZTOMETH ), 215D U Horwitz e & FED GMO EE B0 REIFEZIRE L/

7V % A4 & PCR % fv:72 GMO & i 0 % [ FBURE EE o )
WE  Haks, BIR e, WM RIS, NEE RELAe

RMOKEH R LBty ¥ —
PR - FESEBAR AT AR AT

Report of National Food Research Institute, 75, 9-16 2011)
Possibilities of salinity stress as a variation factor of sodium content in rice
Kumiko SHINDOH, Akemi YASUI
National Food Research Institute, National Agriculture and Food Research Organization
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Analytical Chemistry, 82(23) 9909-9916(2010)

A novel detection system for the genetically modified canola (Brassica rapa) line RT73

Hiroshi AKIYAMA#*, Daiki MAKIYAMA*, Kosuke NAKAMURA*, Nobuhiro SASAKI**,
Yasutaka MINEGISHI***, Junichi MANO#****_ Kazumi KITTA**%**
Yoshihiro OZEKI***** Reiko TESHIMA*

*National Institute of Health Sciences
**Tokyo University of Agriculture and Technology
#*#4NIPPON GENE, Co., Ltd.
#***National Food Research Institute

72 F7 v Tt # & (Brassica napus) RT73RAITEVERL LN & L TOMAHIZOWTHFEMITKR ER TS, L2L, RT
T3RMORERMAZHEC & ) 4 U7z B. rapa RT73RAMICOV T ARICB W THEANED bR TRV, RigX T, F 7 ARtk
DORLEALE M AERIC D { B. rapa RT7T3RMOFI 72 RIS A T 2OV THRET 5. £3, =2 FKRA ¥ MEFTIZX YD B. napus
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TNH A APCRIBIZOVWTOBREFTo72. MAT, 967V AH AT L UICL5DNAHIED % L. B% LM
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Applied Microbiology and Biotechnology, 89(6) 1929-1938(2011)

A novel L-isoleucine metabolism in Bacillus thuringiensis generating (2S,3R,4S)—4—hydroxyisoleucine,
a potential insulinotropic and anti—obesity amino acid

Jun OGAWA* #*#% Tomohiro KODERA**, Sergey V. SMIRNOV**%*,
Makoto HIBI****, Natalia N. SAMSONOVA***, Ryoukichi KOYAMA¥*,
Hiroyuki YAMANAKA#*, Junichi MANO*, Takashi KAWASHIMA*,
Kenzo YOKOZEKI###* ###33% Sakayu SHIMIZU*

*Division of Applied Life Sciences, Graduate School of Agriculture, Kyoto University
**Institute of Life Sciences, Ajinomoto Co., Inc.
*#*Ajinomoto—Genetika Research Institute
*#***aboratory of Industrial Microbiology, Graduate School of Agriculture,
Kyoto University
*#%%k* Aminoscience Laboratories, Ajinomoto Co., Inc.

T A7) =7 THho4 - rudrifvuaf vy HL) 34 YR Y GREROCTREHOMEEZELTBY, £ YR
YIBAFRUE R R OF AR OERE & LTI ST b, A IGHBUCHEE S 7172 Bacillus turingiensis 2 e 2 #k& Z Dz B.

turingiensis ATCC35646fkASHIL & 2 =7 I/ =3 - AF N —4 =7 bRV ¥ VB (AMKP) ZM4L72HBL- 4 Va4 ¥ AU
BEETLHILEZWASLIC L. BFEHILAEZa— 7 P 7V I IVEBRIKENEY 5 07 F —BI2 & 0 ARl X h, HIL
SR (28, 3R, 4S) —HIL ORI ZEEICHTNTH -7z, AMUREIL, NFLVABICBIA2AR%eR M) AVERY

R A % ) AR 72 N4 RS2 L LTHRELTH D, €5 3 > BI2ORBHEFWE T 2 5k WE AMKP 04 FERE T % 3015 2
LDTHolz. —HDOFERIZHIL KU AMKP OREEHEDEZHLDDOTH 5.

A VA VMRS EEOMF S N A PR T 3 /B, (28, 3R, 4S) —4 -t FuFy
Avuaq v riApET % Bacillus turingiensis OFH L— 1 v a4 ¥ S

)| N s NS 8 EeE D Sergey V. SMIRNOV#*##,  H kb (B
Natalia N. AMSONOVA*#**, /N1 Sgd*, |d EZ*, B #-—*
R BEx, BB e JEK 0 B
AR 2R S R AT RIS F A Bl B T
#=(RROFE S 4 79 4 T ¥ AR5t
wRDFEY 2 A F ANV —F A VAT 4 F2—F
s UK SR 2 Bt B S ATF FE R o S i A W 2
st TURR K 2R A W RL 55 B IF R 56
s RO IR T I 7 A T v AHEER
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Evaluation of quantitative PCR methods for genetically modified maize
(MONB863, NK603, TC1507 and T25)

Reona TAKABATAKE#*, Satoshi FUTO**, Yasutaka MINEGISHI***,
Masatoshi WATAT****  Chihiro SAWADA**#%%  Kosuke NAKAMURA *###%%,
Hiroshi AKIYAMA®*##*** Reiko TESHIMA*#****  Satoshi FURUT*,
Akihiro HINO*, Kazumi KITTA*

*National Food Research Institute, National Agriculture and
Food Research Organization
**FASMAC Co., Ltd.
***NIPPON GENE, Co., Ltd.
##**Japan Food Research Laboratories
###%*Japan Frozen Foods Inspection Corp.
FxxskkNational Institute of Health Sciences

GM b 7 & U I VPR MONS63, NK603B X O° TC1507ICB LT, V7 WV¥ 4 A PCR ERmGHEZFSE L. MON83, NK
603123 LTI RBAF RN FUR, TCI1507I2B L CITMERE R TR E vz, 72, T2 L TH, EROERGITETHWT
W B RESFF R AYSEIRIE TCI507ICDFEL TW B 2 06, IS RMBERNERSTEEZ B L. SHEEO) 7V ¥ 1 A PCR
18, ABI PRISM7700,  7900HT B X U7500% T, Thd GM REOWERLZPIEL, X512, SPRAREZHWT7S
4V FRBIC X o TR0 IR A B S 2 L7z,

BIETHIEZ (GM) M7 €T I V3% MONS63, NK603, TC150738 X OF T25€# PCR D BF B L UFHl

RRAER, AU B, R fEees JE e, S FRpeess, iR e,
B e, Ty ByPeeess dE R, OB WIREe, R A1

* (al) PR £ 8 £ BF AL
sk 247 7 A7 7
sk = o K Y V=
sl A SR AT+~ 5 —

sl AT SIS 22

s [] 7 B 2 A 7/ AT

Food Science and Technology Research, 16(6) 599-606(2010)

Immunological characterization of polyclonal antisera prepared against
recombinant rice RAG2 and its application in detection of
14-16 kDa o—amylase/trypsin inhibitors from processed foods

Gang-hua LANG*, Mika OHBA*, Shinichi KAWAMOTO*
Koichi YOZA*, Tatsuya MORIYAMA**, Kazumi KITTA*

*National Food Research Institute
**Department of Applied Cell Biology, Graduate School of Agriculture, Kinki University

RAG2WEIAEETVLNF Y ThAI4—16kDa ~TIT—EY M) T UL YT —DRAIN=Th5%. Mtz RAG2 ¥
YT RIGRE TR EE, KUY 7 a—F)uPuk (i) 2ER L. RV 2 a—F uiikix, K, Rk, BEKD14-16kDa -
- T73I5—E /M) TT UL VS —IBRICHEE L, oL BBy 82 B ORI TREEZED Sk
Motz. AN 70y bOME, 14-16kDa: ~T73ITF—¥ M) TY 4 ey —IREASKIIHHBLTND Z LD 5
N, ZOEROFZITo72. ESCMITANTDI4-16 kDa: —T3IF—¥ M) FIy A4 vy —%2Kil§5 2 &k
Thotz. #oT, AEY) 7 a—FWPifkid14-16 kDa: —T73IF5—F¥ )T o4 vy —0EROLE, SwidnTa
M oD14-16kDa: —73I5—Y M) TFY U4 Ve EY —OFEOFMMICFHTETH L Z LAVTREN

L2 RAG 2 &7 ¥ /82 IR 5 R Y 7 0 —F VHUR O G - Ik S &
MLfESFD14-16kDa ~73IF5—¥ ) TY U A4 e €y =R~

BB HE, K S, IR ff—s, B s, Fl EDpes, ARH A1

*FEnh S S FE AT
e YN YN =S 2 e W L R B e
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Qualitative PCR method for Roundup Ready soybean: interlaboratory study

Takashi KODAMA*, Masaki KASAHARA*, Yasutaka MINEGISHI**, Satoshi FUTO***,
Chihiro SAWADA*##*  Masatoshi WATAI***** Hiroshi AKITYAMA*####*
Reiko TESHIMA****** Yasunori KUROSAWA*******  Satoshi FURUT******%
Akihiro HINO*##*#**%  Kazumi KITTA***##%*

*Food and Agricultural Materials Inspection Center
**NIPPON GENE, Co., Ltd.
***FASMAC Co., Ltd.
##**Japan Frozen Foods Inspection Corp.
###%%Japan Food Research Laboratories
##kk+%National Institute of Health Sciences, Ministry of Health, Labor and Welfare
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DAE O GMO ERBBAEICOWTIE, RBRE M ARSI ER I N TV A, AIFEICB VT, ERBAEICE W TR
ENTVETIAT—WHE2HVETI Y Ty T LF 4 —# 4 X (RRS) OEMEMA:ORER ML F R 2 EN14EE oS o
HLEMLA. 0, 0.05, 0.10%D RRS #&H 5 4 ZEDRARE 1 ¢ 25 DNA 23 L, WHEMEEIAT Le 1 3 X UVRRS (25
T57I54 < —xt% 72 PCR O, FVESKEI%ZTF-72. Lel ® PCR MIRENIZETORBIIBVTHRID SNz, KoK
BE, BREE, fBREYE, BBETEOEIEIZOWTIEZ RRS OMBRER L DAL/ 0.058 X 00, 1% F o BEEFRIZZENEN16.08
LU2.3%THY, KEDOLOD I0.1%L T L AfEd o, REWRAEIIGM ¥4 A0EREE=5Y) 7§55 LTEHABMT
HHIEIIRENT.

S Y RT7 v LT 4 74 XEM PCR Bk o iUk [ 3 7 3k

WE Hbx, SR IR, 4 ARFe, MR Hess, S T
ﬂg’:# I[:ﬁ{‘*****’ jf%u_l Ynﬂ:::******, %% I%jf-******, i L%;{I'ﬂ*******,

(D) BAMOKEN B R aBit v & —
L W2 Rl VR
s At 7 7 A v o
k() F ARV BT SRS R &%
werk() AR T2 v 7 —
e AR SR ] 37 PR SE £ S B AR R
sl (1) RATRERE SRR AIIZERT

Journal of General Plant Pathology, 77(1) 33-42(2011)

Extracts from Ralstonia Solanacearum induce effective resistance to the pathogen
in both Arabidopsis and solanaceous plants

Reona TAKABATAKE*, Takafumi MUKAIHARA*
*Research Institute for Biological Sciences, Okayama

Wi O ILBERICPTPE L (basal defense) &, JWERHISKE D PAMPs (pathogen—associated molecular patterns) ASHHMANLIE D%
BRIC L o TRBMSNRET 2 HHIGE T, FEEIMEOT TRIERWODBIRICR>TnELEEZ LN TS,

P ld, HRWEBRERZ Zoh%, 200 L7z EHICE TN A WA (boiled extract) 12XV, HiMIIC basal defense AS53E
EhbZexFM L7, boiled extract ZHIMEL L7204 XFXF, FAKRCI= T, HRREERIC X 2080 L B
Sh, WYWNTOMRERE OGS Il STz, ZoORRIE, FHIEEHEKO boiled extract H1IZE 15 PAMPs 12 & o Tkl
&7z basal defense 2%, TR LDALOMEHICO AN TH LI L EZREL TS,

FTRRHEOBARRTICE Dy af XF XF KO F ARHEWIC BT 5
FEBERIRPUNE: SR O 75 E

e EA, MR EEC,
i L2 R A S JE T
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Analyses of the cis—regulatory regions responsible for the transcriptional activation
of the N resistance gene by Tobacco mosaic virus

Michie KOBAYASHI*, Nobuaki ISHITHAMA**, Hirofumi YOSHIOKA**,
Reona TAKABATAKE***, Shinya TSUDA****, Shigemi SEO*,
Yuko OHASHI*, Ichiro MITSUHARA*

National Institute of Agrobiological Sciences
**Graduate School of Bioagricultural Sciences, Nagoya University,
*#**National Food Research Institute, National Agriculture and Food Research Organization
##**National Agricultural Research Center

N#fET 2 25 /N3E, FNNTENF AL 7 T4V A (TMV)IZH LT, BERIGIC & 232" 9. N @3z T 051X, TMV
BN X 5 THFEINL Z EDPBMICHEEINTVAEDY, ZOAHZZALEFHLNICENTW o7 A E, NEETO5 MH
W2, TMV B K 2 E 58Il b L 7uE—8 —HEE RB Lz, e 7o -7 —fiizir-72L 25, 5l LiEd290
—271bp DFVRIZ, EHIEET D Y AFHPFEAET DL LW kol TOEEHEEIX, N & Y288 XN #BIET
VITFNVIRERLDTHSHEEZ LN, KERNP D, NBETOBGIHEALY, 7 FVEIECHEIL TV & v ) RIEFHG
sz,

FNTEWA 77 AV AEYIC L B N BIET B b 5 ¥ A RSO AT

AR e, R WP, F WSO, B AT R, I e,
R e, KHE HiTe G

() 2y B DR ZE TR
wRf v RO RA BE AR i BT JE Rt
i (Offt) b FEREHE A in AR A D JET
ik () BEOFRRAE T BB B JE £ > & —

Food Hygiene and Safety Science, 51(3) 92—100(2010)

Development of multiplex PCR method for simultaneous detection
of four events of genetically modified maize: DAS-59122-7, MIR604, MON863 and MONS88017

Taichi OGUCHI¥, Mari ONISHI**, Junichi MANO*, Hiroshi AKIYAMA**%*,
Reiko TESHIMA***, Satoshi FUTO**, Satoshi FURUT*, Kazumi KITTA*

*National Food Research Institute, National Agriculture and Food Research Organization
**FASMAC Co., Ltd.
*#*National Institute of Health Sciences

DAS —59122— 7, MIR604, MONS863, MONSSO17AHMA 5 % % #Ein ML 2 (GM) +7Ew I Y 4 ZMERKKRHB OO, B
ML HE PCR OB %17 > 72, GM [ U@ {5 F-## 2 K13k @ DNA % A L7282 W CH—RBRE Tk o Mg 255l
Sh, Y%L E PCR FEOBHBRAR A MONS63, MIR604, MONSS017R# 12D\ T0.16%, DAS—59122— 7 ZMIZD\WT0.078%
ThHAHIZEDRER SN, FH S, YEICGM b ET Y 8R4 (Btll, Btl76, GA21, MON810, MONS863, NK603, T25,
TC1507:%4%) ROz 0D ) F 7Ly 2 X (9 —plex) KIEZBELTWE. TDO/F Ty 7 APCRILEMAEDLESLZ
LT, BB LZFERIRHKO by Ena v o ERIEZTREE L.

BEIETHZ P ET 3 DAS-59122— 7, MIR604, MONS63, MONSS017 R % Hiy & U724 E PCR D%

N K, K P, B e, L e, TR BT,
M B, dE B, REE R

() BB B A BFFE AT
sk T 7 A< v o
ok [E] 37 |56 3K T £ R AR ISR BT
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Establishment and evaluation of event—specific quantitative PCR method for
genetically modified soybean MON89788

Reona TAKABATAKE#*, Mari ONISHI**, Tomohiro KOIWA***,
Satoshi FUTO**, Yasutaka MINEGISHI*#**, Hiroshi AKIYAMA®*#*3#*,
Reiko TESHIMA**#*** Satoshi FURUI*, Kazumi KITTA*

*National Food Research Institute,
National Agriculture and Food Research Organization,
**FASMAC Co., Ltd.
*##*Food and Agricultural Materials Inspection Center
*###4NIPPON GENE, Co., Ltd.
*##%*National Institute of Health Sciences

BETHIRZ (GM) 7 A4 ZAH5RE MONSI788D M HF R Em AL Z S L, ORI Z - M Lz, W& 1X, &% GM
FHICHEAOMEE L), BARBEROBICLEL 2578 TH 505, AHFIEIC X > T MONSITSSD WL LL AT BRI 12 P sg S 7z,
F 72, BRA RIRE O MON8I788% £ e DNA A L NV TOREPIR AR 2 R L, W= H 2 WITHEBGABREICB W TR
WBEZHONMILZE TS, KOMEOERTIRMIZ0. 1% T & BED Sh, W7, EMEHME LI1220%% T a5 BT 726 5
PELN. DEOKERENS, ROMEIIMEIEBTETH S 2 LAVR SN,

GM % A X% MON89788 D Ay By i AR AL D B S B & UM BRI 0 34l

BEATR, KT EBber, N CRGee, AT T, RE Ak,
BRI ifeeees, TRy B, SE B HEH A1

() BT AR A IR
s A7 7 A<y o
s Ofl) MK EN B R EHM v & —
skt = v RV V=¥
s [ ] N7 |56 3 A e A 2R BT

Food Hygiene and Safety Science, 51(2)65-70(2010)

Interlaboratory validation of an event—specific real time polymerase chain reaction detection method
for genetically modified DAS59132 maize

Hiroshi AKIYAMA*, Kozue SAKATA*, Frank Spigelhalter**, Satoshi FURUI***,
Akie NAKASHIMA**** Kazumi KITTA*** Reiko TESHIMA*

*National Institute of Health Sciences
**Burofins GeneScan, Inc.
*#**National Food Research Institute
###+Hiroshima Prefectural Institute of Public Health and Environment

WG TR Z b BT a2 DAS59132 (E32) CHFEMZRY) 7V % 4 A PCR % ER2OKIEEEHRAMD - 0IEE S /2. K
FIEEP 8 BERIIC & 2 3B B AL A BRI & ) MR A S 7o, MK E32Z 220, 0.05, 0.1%&8 b ER
I VEPRARE 2 I CER L7z, A T, 0.01%® E32DNA i b V72, DNA OB BRI I1E#0.01% & B d sz
RABE MR R ORE RS, AU TNV F 4 LAPCRIEIZERNYERTI Y DERMRADDODEHETE LT HETH LI LR
N,

IR TR R b7 E T a2 DASSI132RMAFIE Y 7V ¥ 4 L PCR D HERE
L[ BRI & B Z G A RR

Al i+ Y 29 2%, Frank Spigelhalter®*, 5} s
RS Lekx, FEH FISEwrx, FE Kt

W AVE Sk e
**Eurofins GeneScan, Inc.
s R A I FE AT
w1 S L OME RS v & —
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iR MR, 51(5), 247-252 (2010)
avZy 7B ER I AN S 03 X DN Ao
Wess AN, pAT Agmer, Al e, BRE O EMbee, RE W, fIH Mo, FREOBTe SUK KRl

R MBS S
o [E] 7. R 5 it BT AR RS2 T
e ORI L F R SR B A T e 2
i ST SNE D

=y 7B EEAET AN AMILME LTHEPSMASNTWS, I Y= v 7 Z5% 45513 DNA JilH 5% 85 2 W
LA VRS 5720, fiHBERBICBWTHEHRINE Zehdb oz, 2V v 78R 2 &6 T 53 XD PCR 3 D720
2 DNA oS BASRKD 5 b, AFEICBWT, 2 v =% Z78EEH I X Hh SifHEIC T X DNA % fliH§ 5 §i e o B
% fTo7. HH DNA X PCR LM 7V & £ L PCRICH L7280 & 22 5 2 LAVRENT.

Extraction and purification method of rice DNA from rice powder containing konjak flour

Kazuhiko MINENMATSU*, Kosuke NAKAMURA**, Hiroshi AKIYAMA** Naoki HARTKAT***,
Osamu NAKAJIMA**, Kazumi KITTA**** Reiko TESHIMA**, Tayoshi [IZUKA*

*Japan Inspection Association of Food and Food Industry Environment
**National Institute of Health Sciences
***School of Pharmacy and Pharmaceutical Sciences, Mukogawa Women’s University
*#%%* National Food Research Institute

Japanese Journal of Food Chemistry and Safety, 17(2) 110-115(2010)
A novel chromogenic method for determining the genetically modified soybean content in soybean powder with primer extension
Naoki HARIKAT*, Hiroshi AKIYAMA**, Kazunari KONDO**, Kazumi KITTA***, Reiko TESHIMA**, Yuzo YOSHIDA*
*School of Pharmacy and Pharmaceutical Sciences, Mukogawa Women’s University

**National Institute of Health Sciences
*##*National Food Research Institute, National Agriculture and Food Research Organization

Sy Y KTy VT4 =54 X (RRS) DRARZWETL-00FRTFEEXBE L. AEICBVWTIE, GMKE (57 F
7w 7LF 14 —KE (RRS)) OFER DNA RAICH LT, ZRICHET52+) T2HELZ27L—FET, DNARY A5 —¥
WCTHERIE 21T o7, 20K, 7954 —MERSEDIIETFVTINVLEN, 2OEFF 2TV Y -4 F U HER

LTV HY) T+ AT 7 —ETHMEIE. AEIZXD, 1097 ¥ —D RRS JF 2 DNA Wi # M TX, 10129 —FTar—
BRoOMBEFBORISOBIZEWAHBYZED 5z, RRS FFRGEH] OB E#L L 72 PCR DEHTT, REIZLD0.1205
5.0% DT 7 A THFH o RRS DIRAKZHRINTE 5 2 LAVRE .

7T A —MERDUE 2 ] L 78R 2 O E OBt g ik
R mR, R e, SEEE —Eees, WEH RISEess, TR R, HHOE=S

| Nees oS e et e
o [5] 7. 5 38 ot B R BF S E 7T
i () BB £ AR A iF 72T

Japanese Journal of Food Chemistry and Safety, 17(2) 123-129(2010)
Evaluation of tomato DNA fragmentation and PCR amplicon size for detection of tomato DNA in processed products

Kosuke NAKAMURA*, Chihiro YAMADA*,**, Hiroshi AKIYAMA*, Reona TAKABATAKE***,
Mamiko KITAGAWA**** Kazumi KITTA***, Hiroshi KAWAKAMI**, Reiko TESHIMA*

*National Institute of Health Sciences
**Department of Food Science & Nutrition, Kyoritsu Women’s University
*#**National Food Research Institute
##*k*Research Institute, Kagome Co., Ltd.

Mea e b MEAMTEMIIBNTC, BEZ2RSOMIBEWIEL D X HICHEILZPCREICELY, b~ b DNA OBH{LD
BELHELZ. @FEOPCRETIE, R—APDL) LEINTEDD D TIE, 284bp @ PCR EWIMB I NIz2s, ¥ F v v TR
V=R, Ya—RAtwo @M LEOLMTIE, 92bp @ PCR EWOHPMIETRETH 72, /2, DNA TH—TE2HW5) T
V% A A PCR ETIE, 92bp OREMFEISIZ, RZBYOETHO M~ MILHICBWTHRIBTETH L2 LWL N Ro72. L
7o T, G, P MITRIIBWT, BETHIEZO M~ FORAZRBT 5B, 90bp BEOEMFEEZ#ETT2 2 L
NERETHLEEILND.

b= MEAIMLAMO b= b DNA QW HAL KL O b~ b DNA #HH PCR Wi F & O R#ifl
AR AsEE, U TFEes, ek, FRIL I, mEAESe, JRIDRE e, FBH O FIFERs IR e, FE OB
] 37 PR 3 i £ i 8 AR F ST
w3 RSB

e (3) ERTE R £ LS A R IET
s ) T A A AL A DT
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Chemistry and Physics of Lipids 163 (2010) 741-745
cis—trans Isomerization of carbon double bonds in monounsaturated triacylglycerols via generation of free radicals
Wakako Tsuzuki
National Food Research Institute

FM)T7INTY = VDE) YD EFBEEOMBIZE DY A— b5 ¥ ARMALKEREICOWTHNZZ, PUF LA »2180C
REEIZMBT 2 EMBARRICIE U T, MED N5 v ZARHBAVER T 25°, BRKAM T TOMER, ML A B LR %25
MTHZEICEY, MEICES b v AR LIIIRI SN, COBErS, ZHEHEGORBILEFE TA U2 PR, 24535
DY A— b T ¥ ARPALIZH S LT B IR AVRIE S 7z, BRI O “HEEEOREALEDT L=y AT ay M b,
BHALD - DOMEREE T AV F—2EI L2 2 A, 7Y VO E/EENT VA MELE & OREEREE T 7OV F — L {450l
BB eENbhol, 2O, MIF LA VO EHEOBRMBLERTEL LT T A IVHRAD, mEhicECs s v AR
PALDFERWETH 5 Z LR En.

TV =SV HNEEERHLEZMN) T IV )0 —VDE ) O H/EEDY A— T v ARMAL
RN
MSTATECE NS - Bl SERAN R S T Ze A £ e S R FE T
Food Chemistry 123 (2010) 976-982
Formation of trans fatty acids in edible oils during the frying and heating process
Wakako Tsuzuki, Akiko Matsuoka, Kaori Ushida
National Food Research Instiute
BRSO OEMEZ b T ¥ ANRIFHREIE 2 X5 720120, FERMEIC X > TEET S 7 v ARIiREEZZE L RiTh
BEZaov. HiIFH GFx /=563 D10%ICHYTEE (w/ ' w) OT ¥ H A EZI0MGT, HBITWHPL 774 FRF MIEFEh
57 ANRREZ AR 0= 7T 7 4 —ETHAT MO b7 2 ZMRITERE L, MEAREIZI0ME O 7 54 FRF 1100
giZEmENS b yAMRDIEREIE, 1EHHOLOLEKLTDH, 0.01g L FTO®mLLAMMLTEST, 77 4 HMPIIERT S b
I v ARDiMRE, T U ARBEIICKRE 2B 52w Lbh oz, T, HiloFx v/ —glbihcd, Hilish
TWBMEM, 74 A0, a— S0 g v AREREREZHEL:. 2 50MiE%2160C, 180T, 200C T 4 KM £ Thk
L7z &0 Mg v AMRMBAREZ B L72E 25, AHMROMEEICL > TEAPDEREDH 57285, T v AMMBOMEIC X
LEIMEIZWTRb N E o7,
7 7 A B MEC X 5 EHMED b T 2 ANRIIRA K
AT, MEZAT, FH»BY

HSZATBOE NS - R SRR ST SRR AR B S

&
SIR

DNA ¥ — 7 — |2 & 246K Mtk
AR HER, B AR
MVATEIEN B3 - SRR S AT e SR S iESe i
RO RINBEZHE L 72O THET 5. AT, BICHE SH TR 2 00 EFUERICHKT 5 DNA Y — 7 —
L, 20200 —A—VIFNPIL 5T, HROEZRMHAE (GEEDI. 6%) HTXTHILTRETH S L A/RLT.
$72, BJEL72 DNA = — 7 — DRk & RIEZWGEES 5720, BRI R Z ABBNSRA L7 v 70V 2 v CoOi 2147 o 724
B, EHE5DDNAY—A—HRRICHFRNTH Y, £70%< LH0.5%U LOBROBATHNIRINTRTSH 52 EHH] 5
ko7,
Detection of Japanese Glutinous Rice Cultivars by DNA Markers for Identifying wx Mutations

Masahiro Kishine, Tomoya Okunishi

National Food Research Institute
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KRS > DN T P B A & e U e KA B D ML
A g, BV R, SSARREORERE, M T T

Bl Y -
FPRSIATBO NSRS - Al SEBATAE A R JE R f A T JE T

KB e TNT v &85 D ISTRAT SR SRR LK, 7797275 7TRERV NS WERORBE{To72. 770 /75
7 ORRPEEHI00 BU & 7% BHIRATIT B W CTIAERATRK & 72 @I H 5 Sh .

EIRFRLEER 4 diRE Oy OUFYE & B AR R E L7z, REIBGHRIC TRE L 22K oR6, IXRF 75, Wil ok
A4 05, v/ e ) L0 2FERIFTH - 72, AR TR LIRS I AR F 4 5, Wilpl4l5 7R TH -7
7272, REUBURBECRB L7oRB & ) WEHE2%0. 313 L&D o 72, BRERBROMR, R DTS TH o728, 2L IXFTA
THS, W A FVBRREFTH o 7.

Processing Suitability Evaluation Method of Rice Bread and Evaluation of Rice Flour Produced in Miyazaki
Katsuyoshi Takahashi, Tomoya Okunishi*, Keitaro Suzuki* and Chizuko Yukizaki

Miyazaki Prefectural Food R&D Center
*National Food Research Institute

Applied Microbiology and Biotechnology, 87, 6, 2059-2066 (2010)
Cellulase production on glucose—based media by the UV—irradiated mutants of Trichoderma reesei
Masakazu Ike, Jeung—yil Park, Mine Tabuse, Ken Tokuyasu
Carbohydrate Laboratory, Food Resource Division, National Food Research Institute, National Agriculture and Food Research Organization

)V T — ¥ EAEFEM Trichoderma reesei (Hypocrea jecorina) ATCC66589% Hikk& L7222, T91DE RS, VI — X ZWi—D
HRFBWE T DB TENV T — LR AT H 20088 MK M2 -1 FOM3 - 1) 2R L. ThboZRKRIE, v
O— A% RFWRE UCHR LK, BREIRL Tl 2 FEVIERS G (FPA) 248 L. 72, Z V3 —R - kot —
ARAWZ FARINRML OO N T —EREERITo 2L 25, EREIF214K V210U g— KFIRD FPA EEMFZ /R L, Ptk
(140U /g — B FH) DML B TH o7z, BEREORLIBVEL T —PEEDRIE, TV a— X2 aUEEREE? SO
FE VT —CAEEEZIREICT 5.

UV BHHZ & o T 5 L7z Trichoderma reesei Z2¥M4k% Hv 7z, ZVa—22 &L TovN T —EERE
it I, Ab E—, IR g, fli%k fit
MATBOE NRZE - B SEBAN A I e RRE 2 MR A WFFe it

Biomass and Bioenergy 34, 1336-1341, 2010
Alkali—aided enzymatic viscosity reduction of sugar beet mash for novel bioethanol production process
Sathaporn Srichuwong*, Mitsuhiro Arakane*, Maki Fujiwara*, Zilian Zhang*, Hiroyuki Takahashi**, Ken Tokuyasu*

*National Food Research Institute, National Agriculture and Food Research Organization (NARO)
**National Agricultural Research Center for the Hokkaido Region, NARO
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Bioresource Technology, 101, 6805-6811, 2010

A novel lime pretreatment for subsequent bioethanol production
from rice straw—calcium capturing by carbonation (CaCCO) process

Jeung—yil Park*, Riki Shiroma*, Muhammad Imran Al-Haq*, Ying Zhang*, Masakazu Ike*,
Yumiko Arai—Sanoh**, Atsuhi Ida**, Motohiko Kondo**, Ken Tokuyasu*

*National Food Research Institute, National Agriculture and Food Research Organization (NARO)
**National Institute for Crop Science, NARO
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Bioresource Technology, 101, 9734-9741, 2010
Bioconversion of L—arabinose and other carbohydrates from plant cell walls to alpha—glucan by a soil bacterium, Sporosarcina sp. N52
Zilian Zhang*, Sathaporn Srichuwong*, Tooru, Kobayashi**, Mitsuhiro Arakane*, Jeung—yil Park*, Ken Tokuyasu*

*National Food Research Institute, National Agriculture and Food Research Organization (NARO)
**National Agricultural Research Center for Kyushu Okinawa Region, NARO
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Bioresource Technology, 102, 2943-2949, 2011

RT-CaCCO process: An improved CaCCO process for rice straw by its incorporation
with a step of lime pretreatment at room temperature

Riki Shiroma*, Jeung—yil Park*, Muhammad Imran AL-HAQ*, Mitsuhiro Arakane, Masakazu Ike*, Ken Tokuyasu*
*National Food Research Institute, National Agriculture and Food Research Organization (NARO)
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Bioscience, Biotechnology, and Biochemistry, 75 (3), 602—604, 2011
An improved CARV process for bioethanol production from a mixture of sugar beet mash and potato mash.

Min-Soo Yun*, Jeung—yil Park*, Mitsuhiro Arakane*, Riki Shiroma*,
Masakazu Ike*, Seiji Tamiya**, Hiroyuki Takahashi**, Ken Tokuyasu*

*National Food Research Institute, National Agriculture and Food Research Organization (NARO)
**National Agricultural Research Center for the Hokkaido Region, NARO
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Bioscience, Biotechnology, and Biochemistry, 74(8), 1645-1651 (2010)
Characterization of starch granules in rice culms for application of rice straw as a feedstock for saccharification

Junko Matsuki*, Jeung—yil Park*, Riki Shiroma*, Yumiko Arai—Sanoh**,
Masashi Ida**, Motohiko Kondo**, Kota Motobayashi***, Ken Tokuyasu*

*National Food Research Center, NARO
**National Institute of Crop Science, NARO
***National Agricultural Research Center Hokuriku Research Center, NARO
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Evaluation of mixing properties of dough from wheat flour blended with rice flour by recording dough mixer

Koh—ichi Yoza, Junko Matsuki, Hiroshi Okadome and Ken Tokuyasu

National Food Research Institute
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Biological & Pharmaceutical Bulletin, 33(8), 1418-1425 (2010)

Immunoproteomic and two—dimensional difference gel electrophoresis analysis of Arabidopsis
dehydration response element—binding protein 1A (DREB1A)—transgenic potato

Rika Nakamura*, Rie Satoh*, Ryosuke Nakamura*, Takayoshi Shimazaki**, Mie Kasuga***,
Kazuko Yamaguchi—Shinozaki***, Akira Kikuchi**, Kazuo N. Watanabe**, Reiko Teshima*

*Division of Novel Foods and Immunochemistry, National Institute of Health Sciences
**Gene Research Center, Graduate School of Life and Environmental Sciences, University of Tsukuba
***Biological Resources Division, Japan International Research Center for Agricultural Sciences (JIRCAS)
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International Archives of Allergy and Immunology, 153,133-140(2010)
Identification of an IgE-Binding Epitope of a Major Buckwheat Allergen, BWp16, by SPOTs Assay and Mimotope Screening
Rie Satoh*, Satoru Koyano*, Kayoko Takagi*, Rika Nakamura*, Reiko Teshima*
*Division of Novel Foods and Immunochemistry, National Institute of Health Sciences
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Journal of Agricultural and Food Chemistry, 58, 7949-79542010)

Improvements in the bread—making quality of gluten—free rice batter by glutathione

Hiroyuki Yano
National Food Research Institute
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Regulatory Toxicology and Pharmacology, 59, 3, 437-444 (2011)
Proteomic analysis of known and candidate rice allergens between non—transgenic and transgenic plants
Rie Satoh*,*** Rika Nakamura*, Akira Komatsu**, Masahiro Oshima**, Reiko Teshima*

*Division of Novel Foods and Immunochemistry, National Institute of Health Sciences
**Rice Biotechnology Research Team, National Institute of Crop Science,
National Agriculture and Food Research Organization
*#*Protein Laboratory, Food Resource Division, National Food Research Institute,
National Agriculture and Food Research Organization
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Regulatory Toxicology and Pharmacology, 58, 3, S30-S35 (2010)
2D-DIGE analysis of rice proteins from different cultivars
Reiko Teshima*, Rika Nakamura*, Rie Satoh*, Ryosuke Nakamura*

*National Institute of Health Sciences
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Analyses on the solubility of rice protein in the gelatinization of rice starch

Hiroyuki Yano*, **, Masahiko Takeuchi***, Sumie Kato—Emori**** Yoshinori Wagatsuma®****,
Rie Satoh*, Keiya Taguchi****** Yoshiaki Okazawa****#* Kenichi Nishizawa***, Shigeru Kuroda* s

*National Food Research Institute, National Agriculture and Food Research Organization
**National Institute of Crop Science, National Agriculture and Food Research Organization
*##*Agriculture and Technology Institute of Nagano Farmers
#*#k*Research Station, Tokita Seed Co., Ltd.

*H*k**Wagatsuma Pediatricand Allergy Clinic
#H*kxE%kNagano Kono Co., Ltd.

#dkrdkkBio—oriented Technology Research Advancement Institution (BRAIN)
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The Journal of Nutrition, 140 (10), 1824-1831 (2010)
Keto—carotenoids are the major metabolites of dietary lutein and fucoxanthin in mouse tissues.
Lina YONEKURA*, Miyuki KOBAYASHI*, Masaru TERASAKI*, Akihiko NAGAO*
*National Food Research Institute, NARO
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A Survey of Visitors to Food—Insect Site by Web Questionnaire
Yukio Magariyama*, Kumiko Shichiri*, Akihiro Miyanoshita*, Taro Imamura*, Yuji Wada*, Tomohiro Masuda*, and Atsushi Kimura**

*National Food Research Institute, NARO
**Tokyo Denki University
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Opening the Website of Food—Nanotechnology Project
Yukio Magariyama, Kumiko Shichiri and Shigeru Sugiyama

National Food Research Institute, NARO
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Public Attention and Penetration to Food Insect Pests can be Estimated by Access Analysis
Yukio Magariyama, Kumiko Shichiri, Akihiro Miyanoshita and Taro Imamura

National Food Research Institute, NARO

Cereal Chemistry, 88(1):6—11;11(2011).
Starch Damage and Pasting Properties of Rice Flours Produced by Dry Jet Grinding
Md. Sharif Hossen, Itaru Sotome, Makiko Takenakal, Seiichiro Isobe, Mitsutoshi Nakajima* and Hiroshi Okadome

National Food Research Institute, Tsukuba, Ibaraki 305-8642, Japan
*QGraduate school of Life and Environmental Sciences, University of Tsukuba, Tsukuba,
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Food Science and Technology Research, 16(6), 627-630, 2010
Effective recovery of polymethoxyflavonoids by mulch—stage extraction of Citrus depressa

Makiko Takenaka*, Hiroshi Ono*, Hiroshi Okadome*, Itaru Sotome?*,
Kazuko Nanayama* Hidekazu Sumi**, Seiichiro Isobe*

*National Food Research Institute, NARO
**National Agricultural Research Center for Kyushu Okinawa Region, NARO
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Japan Agricultural Research Quarterly, 45(1), 69-76, 2011
Food processing and cooking with new heating system combining superheated steam and hot water spray
Itaru SOTOME, Seiichiro ISOBE

National Agriculture and Food Research Organization, National Food Research Institute
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Studies on measuring method of respiration rates of fruits and vegetables (part 2) —Identification of error in respiration rate
and conditions required for conventional formula and proposal of modified formula for flowing system in a steady state—

Yoshinori KAWAGOE, Itaru SOTOME#*, Seiichi OSHITA, Yasuhisa SEQ**

The University of Tokyo, Graduate School of Agricultural and Life Science
*National Agriculture and Food Research Organization, National Food Research Institute
**Nihon University, College of Bioresorce Science

Journal of Membrane Science,366,43—47(2011)
Flux behavior in a hydrophobic dense membrane with undiluted and hexane—diluted vegetable oils
S. Manjula*, H. Nabetani**, R. Subramanian*

*Food Engineering Department, Central Food Technological Research Institute,
Council of Scientific and Industrial Research, India
**Reaction and Separation Engineering Laboratory, National Food Research Institute,
National Agriculture and Food Research Organization
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Separation and Purification Technology, 77, 80-86(2011)
Purification of crude fatty acids using a PDMS—based composite membrane
Atsushi Miyagi*, Hiroshi Nabetani**, Rangaswamy Subramanian***

*Chiba Industrial Technology Research Institute
**National Food Research Institute, National Agriculture and Food Research Organization
*#**Department of Food Engineering, Central Food Technological Research Institute, Council of Scientific and Industrial Research, India
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Food and Bioprocess Technology, 3(6), 922-927(2010)
Detection of Deoxynivalenol Using Fluorescence Excitation—Emission Matrix
Kaori Fujita*, Mizuki Tsuta*, Mito Kokawa*, Junichi Sugiyama*
* National Food Research Institute
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Journal of Food Engineering, 101(3), 244-252(2010)
NIR spectral imaging with discriminant analysis for detecting foreign materials among blueberries

Takehiro Sugiyama*, Junichi Sugiyama**, Mizuki Tsuta**, Kaori Fujita**,
Mario Shibata*, Mito Kokawa*, Tetsuya Araki*, Hiroshi Nabetani*,**, Yasuyuki Sagara***

*Graduate School of Agricultural and Life Sciences, The University of Tokyo
**National Food Research Institute
***Food Kansei Communications
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Development of Measurement for Bubble Structure of Bread using Image Scanner

Mario Shibata*, Junichi Sugiyama* , Mizuki Tsuta*, Kaori Fujita*, Takehiro Sugiyama**,
Mito Kokawa**, Tetsuya Araki**, Hiroshi Nabetani*,**, Yasuyuki Sagara***

* National Food Research Institute
** Graduate School of Agricultural and Life Sciences, The University of Tokyo
*#* Food Kansei Communications
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Development of Quantitative Analysis for Relationships between Viscoelasticity and Air—bubble Structure of Bread

Mario Shibata*, Junichi Sugiyama*, Mizuki Tsuta*, Kaori Fujita*, Takehiro Sugiyama**,
Mito Kokawa**, Tetsuya Araki**, Hiroshi Nabetani*,**, Yasuyuki Sagara****

*National Food Research Institute
**QGraduate School of Agricultural and Life Sciences, The University of Tokyo
*##*Food Kansei Communications
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Prediction for Mixture Rate of Buckwheat Flour Against Wheat Flour Using Excitation—emission Matrix (EEM)

Takehiro Sugiyama*, Kaori Fujita**, Mizuki Tsuta**, Junichi Sugiyama**, Mario Shibata**,
Mito Kokawa*, Tetsuya Araki*, Hiroshi Nabetani*,**, Yasuyuki Sagara***

*Graduate School of Agricultural and Life Sciences, The University of Tokyo
**National Food Research Institute
***Food Kansei Communications

Analytical Biochemistry, 401(2), 242-249 (2010)
Direct detection of green fluorescent protein messenger RNA expressed in Escherichia coli by rolling circle amplification
Hirokazu Takahashi, Atsuko Matsumoto, Shigeru Sugiyama, Toshiro Kobori

National Food Research Institute, National Agricultural and Food Research Organization
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Photochemistry and Photobiology 87 (2) , 470-473(2011)

A Simple DNA Characterization Method Using Fiber—Fluorescence in situ Hybridization Performed without DNA Fragmentation

Tamaki HIROSE*, Shigeru SUGIYAMA*
*National Food Research Institute, National Agricultural and Food Research Organization
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Scanning 32(6) 383-389 (2010)
A silanized mica substrate suitable for high—resolution fiber FISH analysis by scanning near—field optical/atomic force microscopy
Shigeru SUGIYAMA*, Megumi FIKUTA*, Tamaki HIROSE*, Toshio OHTANI*, Tomoyuki YOSHINO**

*National Food Research Institute
**Prefectural University of Hiroshima
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Acta Horticulturae, 880, 253-259 (2010)
Changes in sugar and total oxalic acid contents in different sections of bamboo shoots harvested at different maturity

Manasikan Thammawong*, Daisuke Nei*, Poritosh Roy*, Nobutaka Nakamura*,
Yuichi Inoue**, Hidenobu Hamachi***, Shigeyuki Nonaka****, Takeo Shiina*

* National Food Research Institute, NARO
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Acta Horticulturae, 880, 517-524 (2010)
Evaluation of high electric field chamber for shelf life extension of food and agricultural commodities
Takeo Shiina*, Daisuke Nei*, Nobutaka Nakamura*, Manasikan Thammawong*
*National Food Research Institute, NARO
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Asian Journal of Food & Agro—Industry, 3(4), 373-388 (2010)
Cooking properties of different forms of rice cooked with an automatic induction heating system rice cooker
Poritosh Roy*, Daisuke Nei*, Takahiro Orikasa**, Hiroshi Okadome*, Manasikan Thammawong*, Nobutaka Nakamura* and Takeo Shiina*

*National Food Research Institute, NARO
**School of Food, Miyagi University
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Characterization of a soybean oil-based biosurfactant and evaluation of its ability to form microbubbles

Qingyi Xu*, Zengshe Liu**, Mitsutoshi Nakajima***, Sosaku Ichikawa***,
Nobutaka Nakamura*, Poritosh Roy*, Hiroshi Okadome*, Takeo Shiina*

*Food Engineering Division, National Food Research Institute
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*##*Graduate School of Life and Environmental Sciences, University of Tsukuba
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International Journal of Food Engineering, 6(2), 12(1-17) (2010)

Hot Air Drying Characteristics of Sweet Potato Using Moisture Sorption Isotherm Analysis
and Its Quality Changes During Drying

Takahiro Orikasa*, Long Wu**, Yasumasa Andou***, Yoshiki Muramatsu™****,
Poritosh Roy**, Toshikazu Yano*, Takeo Shiina**, Akio Tagawa***

*Department of Environmental Sciences School of Food, Agriculture and Environmental Sciences, Miyagi University
**National Food Research Institute, NARO
***Graduate school of Horticulture, Chiba University
##**Department of Food Science and Technology, Faculty of Bioindustry, Tokyo University of Agriculture
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Prediction of pericarp color changes based upon cumulative ethylene production
for several tomato varieties with different ripening inhibitor genotypes
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Impact damage to apple fruits in commercial corrugated fiberboard box packaging evaluated by the pressure—sensitive film technique
Fei Lu* ** Yutaka Ishikawa*, Hiroaki Kitazawa*, Takaaki Satake®**

*Food Packaging Laboratory, Food Engineering Division, National Food Research Institute
**College of Food Science, Shenyang Agricultural University
*##*Graduate School of Life and Environmental Sciences, University of Tsukuba

Uy IRERL, Ty riEs L ORI TICKT OGO R kA BEEE A Z LIk b, ARIRTIE, Bk
TRV OB TR 5N A A ROZE 2L, EBREOFWZITo 72, MEBAR— VS X M HE R — VFEICY) T2
AL THETHBEEZITY, ETROY) Y TP LENEEIET 4 VAICE D HE L7z, MER—- Ve bEE LY v ToEE1,
FTESoEmEE IZBML, BR—NVTFRETY IO, FEoZRE DHEEICE,r o7, BET7 4V ADEERIZHE W
THWMERA—IVTY ¥ INOEBIIHEEENRA LN, LA o ML, & TS ORI TN L 7223, “PEIEIC
BEBEIAON P o7z, F72, ERETRIZBITZFHENIIOWTOEEAI Lo/ EIE7 4V A ITFA L 721k
MOPRIEZ o TH b LRGP, FEEO) Y TOHBEZRT I EHFTRTH 7.

T T 4 VA B 72BR— VAN O ) v T oM
B e e, N B JbEE M, M BEBEwe

() B3 - ERPESEREATR £ BT LAk 48 0 22T
SRR SR
A

Journal of the Japanese Society for Horticultural Science, 80(1), 76-81 (2011)
Effects of storage temperature on the postharvest quality of three asparagus cultivars harvested in spring
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Analysis of Shock during Strawberry Transport and Damage Estimation
Hiroaki Kitazawa*, Yutaka Ishikawa*, Fei Lu, Yaohua Hu, Nobutaka Nakamura and Takeo Shiina*

*National Food Research Institute, NARO
**College of Mechanical and Electronic Engineering, Northwest Agriculture and Forestry University

WL DD L E ¥ REWE T OO FEAN T T 8
WH W, A S SRR ST, HHE B, dE B B e

RS IR AR A BT BESEBAT & > 7 — B FE R = R0
FNATEEN R - AREEBRATIZERE ARSI

W L' O REDRM, BB RE DI LIRS R BN E S EOBRICO VTN, BETRERTIE, Bl - Rk
B D FEA R L IFRAT IS Z U 72 BT AL ¥ — ISR B H ), S SICETEMIC L Dl & O E o sg RIS 4t
GBI EDPWENE RSz RIS, EBRONHEROIEETRICB VT, TRINIREDI T 2 EHE L %O REORFH LD
WA, BRI T A ORBISREPEGTEIIED ) EDS TEFILT 2 $ TOLREPR S HEREDS <, KIPREOEEDS
IR @B LT NI AEREE COLRETH o7z, PHED SEAR T E TOMEELAERNICY > 7)) > 7 L7zikB & 5 5 A iy
L7zBEDIFICRFE AR, MRTREPRELS 22 120N TEL oz, 51, Py i O B HOR S84 52 & et H B & IR L2
Dol HRIANF =% T X =5 L LTETIMELA. Thefiv, (EETRTOFBCRIEAEREL Y I 2V —T 3 ¥ LoHR,
FEHE & PRI R AR 2R L7z,

Effect of Dropping Impact after Harvest on the Rate of Rot during Lemon Storage
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Prevention of Damage in Handling and Transport for Exportation of Cherry Fruit
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Prevention of Damage in Handling and Transport for Exportation of Peach Fruit
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Effect of Shock on the Damage Occurrence of Strawberry Packaged by Foam Fruit Tray
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Analysis of Flow Phenomena in Gastric Contents Induced by Human Gastric Peristalsis Using CFD
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Temperature Effect on Microchannel Oil-in—Water Emulsification
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Effect of Dispersed Phase Viscosity on Maximum Droplet Generation Frequency
in Microchannel Emulsification Using Asymmetric Straight—Through Channels
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Carbohydrate Polymers, 82,3,742—-746 (2010)
Inulin fructotransferase DFA Il —producing from Arthrobacter ureafaciens D13-3
Kazutomo Haraguchi

National Food Research Institute, Japan

F 1) T8 DFA T2 WA X U ORFEFHICE > TAHEEEINS. DFAIZIZ ANV Y A, #% ED I R 5V OWRIE it
THVERHDH. T DFA M ZEAE LB HFGR Iy VoV A X P 7 TWIEINTW A, Arthrobacter ureafaciens D13
— 3KRDVEFET S DFA A ) THEAKEER 2 BE L, TomEEME Lz, HBERRTH 2 HkoRELE2 S, DEAE- b 3
= rma<h, SuperQ—zu~ b (2[]) 2479 Z LIk o TELAIKEIMIZH —LBEEZ G, BEBEZTIZEICEoT
Wi IE22. 35 1C B L, IEME0INEIZ23.6% TH - 72, REEHE O KIS E# pH 1E5.0, SR @EREIX50CTH - 72 BEE O
BPEIZOWTHET 5L, 70C, 3050 F CRETH -2, AMEOHFTRIZOWTIRET 5 L, SDS-PAGE 75 1340KDa, 7 Vi
A B I1E43KDa E W) DS NZ. ZOZ LA S ARBRIGERALERINL, BREARKON- KO 7 I BRI %27
FRY =22 —THM L7, ZORKEN-KiORSIE TTVYDVITVDVP &0 &7z, 4 XY Y ICKBEHZZEH SETT
X2 FAEEWIIDRA I, ®TXSRIERYIEGF, GF2, GF3 Th -7z,

Arthrobacter ureafaciens D13— 3 D4 X)) Y7V 7 s b5 Y A7 25—+ (DFA MAEER)
JEIT A
RUTRERE - AR AEIZERT

Bioresource Technology, 102(2) 1844—-1848(2011)

A UV-induced mutant of Pichia stipitis with increased ethanol production
from xylose and selection of a spontaneous mutant with increased ethanol tolerance

Takashi WATANABE, Itsuki WATANABE, Mami YAMAMOTO, Akira ANDO, AND Toshihidle NAKAMURA
National Food Research Institute

KRB OLDEI L) 7 ) VO —ARNA FIXANSDILY ) — VEFEIZBWTI, B (FI2Fo—2R) oYL
FEEEHDSHEIITIH A, Pichia stipitis NBRC1687TH A SEAMMARMIM T 22 LT, FYU—An60LY ) — VAEENEOR L -AR
B PXESSHE A B L72. PXFSSKHRIZ 7V I — 2SS0y ) — VAEEMED I E LTz, PXFSSHEE T4 ) — L &4 B Tkt
W LUKE, =7 — VI Bk PETAM 2 IS § 5 2 AT & /2. PETAIRRIZ PXESSMR X D bV ¥ ) — VA REME 2R L
7z,

FoU—ANLOIY ) — VAEFEREAH E L 72 Pichia stipitis DSRYMHRZ Bk &
ZOIY ) —IVEHEDE L L 72 B IR SRS Bk o R

WA R, R ML IR A, R W, I ek
FEORERE AR AR SET

Bioresource Technology, 101(24) 9710-9714(2010)

Selection of stress—tolerant yeasts for simultaneous saccharification
and fermentation (SSF) of very high gravity (VHG) potato mash to ethanol

Takashi WATANABE*, Sathaporn SRICHUWONG?*, Mitsuhiro ARAKANE*, Seiji TAMIYA**,
Masaru YOSHINAGA*#*, Itsuki WATANABE*, Mami YAMAMOTO*,
Akira ANDO*, Ken TOKUYASU*, AND Toshihidle NAKAMURA*

*National Food Research Institute
**National Agricultural Research Center for Hokkaido Region
***National Agricultural Research Center for Kyushu Okinawa Region

FRELY ) —VOEFEL, REEOFRPEAICLELIANT 2B 3¢5, R4 IIHAFERRO T2 5 3E it ik %
WFEL, 3HRONA F T8 ) — VA ERREREOBAIE % 83 L 72, EAi#RI1Z 37X T Saccharomyces cerevisiae T 1), J#IZ NFRI13225
FIHBTEIC S ER TV 2, NL A 2 a B OB ST IEFAHLERIC L 225 ) — VAEEIZB W T, NFRI3225I Btk T
THRDBNZY ) —VAEEREALTEY, EXRMHINA TV I P a—WikE ) ENLZ Y ) — VAEEZIRL 7.

NUA Y a B OBREERBECERC L2 T8 ) — VERICREZ A ML AR O$#K

PR Ea&*, Sathaporn SRICHUWONG*, F4 JGil*, HE  FkEl*, Hik e,
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Journal of Bioscience and Bioengineering, 110(2) 176—-179(2010)

Strategy for simultaneous saccharification and fermentation
using a respiratory—deficient mutant of Candida glabrata for bioethanol production

Ttsuki WATANABE, Toshihidle NAKAMURA, AND Jun SHIMA
National Food Research Institute

R LR L A REMER»S DTS ) — VAFEIZBWT, SiREHIRIIEFICHNTD 5. 35045 R LR E 1T
72912, Wi PEEER: Candida  glabrata OMFRRIRZ R Z IS L7, MFIRRIBZ BRIZFRE LR BEICB W T, Swxy ) —
RN Z R L 72,

NA KLY ) —VHEPEIZBT S Candida glabrata BRI ARZ Bbk & F v 72 [ IREREA L 56 9 0D Wi s
R, PN REE, B #l
ROTEERE AR A RTZeT

Biochimica et Biophysica Acta — Proteins and Proteomics, 1814(3),428—-434(2010)

INFIVA - H—F 25 YA T-3040ERBRIKA V<V b F )TNV S ) VS VAT T—ED
C RIMEIBL O R IRAE TN X 2 7T

FBL RIS, IS HEZwer, SAHHGY, %A - 3T v, oo s LTy,
Sk ke, M e, AR e, UMK e

* () TR £ A A IFFE T
s K BRI 20T K2 B SR AR SR
s LI KK B R 7E B
skl N A F AL TR N4 F T Ja V=%t ¥ — (KRIBB)
sk (flt) RS W) & PR 22 HT
ok G A - K A AR TR RL A

BIRAVYSRIVINF YT NS ) bV AT 25 —F (ClTase) 377V 3T Fe Fus—¥773IY)—66lC8T 5. 73
REEH) & Y ClTase % 5 D DI [N A EAF IR (Ser 1 -Gly403) ] [ClTase $F A/ fEFEE (R 1 ; Tyrd04-Tyrd92) | [ 2 DD
LI (R 2 ; Glud93-Ser5963 X TN R 3 ; Gly597-Met700) ] [C KumIERAF I (R4 5 Lys701-Ser934) ] 124571F 72, ClTase i& 7
Va—x \%1 ~17MH %> 5 B % Brk A SESY M) THE (CL, CI- 7 ~CI—-17) %AW T ARISZ T 28ETH 5. C KD
R1~R4FHOME 2SN T 5720, 15HEEHORIERBERLIEH L7, M123A (R4 K%K), MA234 (R1K%E), MA23A (R
1BIURARE) X CI 2B, MOERBRITIGEINEIR L Tz, M123A, MA234B X " MA23A 1Z7F A M F ~40
W29 % Km fliAs 5 L7, E»/ﬁﬂ?: MI123A 1& CI— 8 & A4 E L7245, MA234& MA23A 13 CI— 8 % i?'éE’J AT B
L7z, MA234E MA23A O keat fEIZIRA L, Imf‘?a‘o X U‘pH RREMAME T Lz, RERERICL BN 2 5(1R 2 & R3FHME
BBUCVHOFIHTH S, 2R 1 L R4 FHEHEICHEG TS, BRI CI- 8DAERIZHHEEGT5. Lw)Z tﬁ‘Tﬂ’“éi’Lt.

Deletion analysis of regions at the C—terminal part of cycloisomaltooligosaccharide glucanotransferase from Bacillus circulans T-3040

Kazumi Funane*, Yasuyuki Kawabata**, Ryuichiro Suzuki*, Young—Min Kim*** **** Hee—Kwon Kang***,
Nobuhiro Suzuki***** Zui Fujimoto***** Atsuo Kimura***, Mikihiko Kobayashi***#**

*National Food Research Institute, National Agriculture and Food Research Organization
**Faculty of Food Science and Nutrition, Osaka Shoin Women’s University
*#*Research Faculty of Agriculture, Hokkaido University
##%*KRIBB (Eco—Friendly Biomaterial Research Center, Jeonbuk Branch Institute,
Korea Research Institute of Bioscience and Biotechnology)

*#k*k*Protein Research Unit, National Institute of Agrobiological Sciences
###kk+Department of Food and Health Science, Jissenn Women’s University
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Animal Science Journal, 81(5),564-568 (2010)
Determination of true absorption and fecal endogenous loss of zinc in goats
Ryota Hattori*, Shin—ichiro Torii**, Masayuki Funaba**, Tohru Matsui**

*National Food Research Institute, NARO
**Graduate School of Agriculture, Kyoto Univertsity

RREBMMARTSE (Zn) % bL—H—& LTH, KBEHWTH LY FICBIT2 Zn OAEAAE oW, B X OWEREEHS
PEil) MG L7z, HARW— A Mo Ry ¥ 3ICI7TH M, MEAER (50mg kg DM) % 1 H 2 BIZ/MFEEMRS- L2, 11
HEO#NZ67Zn TEER L, Rt~ —H—DF 1 270y oA (Dy) Z2EAZERZES L725%ICE ) OB 2 K5 L
7o ¥ zn iERE, Fr67Zn PEMER, 3 Dy BEZE L2, BT O Zn WINIE - 1.07£1.85% (—0.009%0.016mg kg BW)
Thotz. BHOZn WUE18.25+2.01% (0.162=0.018mg. kg BW) Tdh -7z, WEM: Zn FFHPENZ0. 172+ 0. 004mg kg BW
ThY, BOPIE NEEFEHRPERED 5 KD 7-MLE N Zn 53 #130. 210+ 0. 009mg kg BW THh o7z, KBEFHWIZBVTH,
TR E 72 Zn OEKRFIHEZRE T 2 HESEFICHENTH 5 2 RS hiz.

Y XICBY S HHOEOWIN, WRMEFE PRI ORE
MRl FEOK*, Jfi—RRs, ¥ IEZEe gk fiee

() B - RESERTR S ATJERRE  RaliR A I e
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Bioscience, Biotechnology and Biochemistry, 75(1),159-161 (2011)
Characterization of an Aspergillus oryzae cysteinyl dipeptidase expressed in Escherichia coli

Ryota Hattori*, Mayumi Matsushita—Morita*, Junichiro Marui*, Sawaki Tada*,
Satoshi Suzuki*, Ikuyo Furukawa*, Youhei Yamagata*™*, Hitoshi Amano***,
Hiroki Ishida**** Michio Takeuchi**, Ken—ichi Kusumoto*

*National Food Research Institute, NARO
**Tokyo University of Agriculture and Technology
*** Amano Enzyme Inc., Gifu R & D Center
#ikkGekkeikan Sake Co Ltd.

KBETHHERZTARVENLVZ « FVE—HR I AT A VI RTF ¥ —E (CdpA) DR 2T o722 A, VAT
A0 RELIRTF P LTHHEEZR L. L2 L—HT, ZOREREEEIMO M20A 77 3 —IZBTEIYRTF¥—¥
EETRR > Tz, MERRGEE, B8 pHA7 -8, pH6 — 9, 0CULTFCTRETH - 7.

Medf  SOK*, BT - FRHEmMSE:, IRE—0, SH WA &R B W B,
W PP, RKEP AT, AH O Fbees, I e, A B
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Bioscience, Biotechnology and Biochemistry, 74(5), 1000-1006, (2010)
Molecular cloning of ocpO encoding carboxypeptidase O of Aspergillus oryzae IAM2640

Hiroto Morita*, Ken—Ichi Kuriyama*, Noritaka Akiyama*, Ayako Okamoto*, Youhei Yamagata*,
Ken-Ichi Kusumoto**, Yoshinao Koide***, Hiroki Ishida****, Michio Takeuchi*

*Tokyo University of Agriculture and Technology
**National Food Research Institute, NARO
**%*Amano Enzyme Inc., Gifu R & D Center
##**Gekkeikan Sake Co Ltd.

Aspergillus  oryzae IAM2640RRD ANV K F I RTFF =X 0L VI AL TOINKFIRTFF—ETH 5. LR TEHD
BANKEIRTFF =L O0%T—FT5o0cpO #5&Er cDNA &7/ LADNA %27 10— b L, SRR ZPE L. ZORE,
ocpO BIZTFDHA Xk 1, SI6MHENTHY, 2Dy Xy Ha—7 1 ¥ FHHII4T2T IV RIREDWHAA VK F I RTF 5 —
Y0507 I BEREOMIMMZE N KGR LY 227V 7uiHEs 3 — F3 5L FHEINA. BLASINKREICL D, &7/ A
BEH g I 5472 A, oryzae RIB4OKED 5, ocpO AHIFEIR T TH % A0090020000351 % S L7z, Z OMIEEIET & ocpO D
Wi, b 13 TH o7, TOBEWICEY, RIBAKDFEAME S > 8 BO21TFRHOT 7= 0370 VIZEBRLTED, A0
090020000351% HWFEAEPEL, FHLZ. WS U7 HRIANVKEFIYRTFF—¥ 0O L ASOMEFXHMEEZRL, PVERFY
NRTFF—¥ 0 & A009002000035112 2 — FENDZ 7T 7 —BIEF UBERTH D L ibm L7,

FE BN, B B, Bl e, FA BT, B PP, MR e,
U B G (AP PPN EHES

R R R
w (B R - SN EESEROR AT AR e et
s RBP4 ARt
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Current Microbiology, 62(2),557-564 (2011)
Overexpression and characterization of an extracellular leucine aminopeptidase from Aspergillus oryzae

Mayumi Matsushita—Morita*, Sawaki Tada*, Satoshi Suzuki*, Ryota Hattori*,
Junichiro Marui*, Ikuyo Furukawa*, Youhei Yamagata**, Hitoshi Amano***,
Hiroki Ishida**** Michio Takeuchi**, Yutaka Kashiwagi***** Ken—Ichi Kusumoto*

*National Food Research Institute, NARO
**Tokyo University of Agriculture and Technology
*#*Amano Enzyme Inc., Gifu R & D Center
*##%*Gekkeikan Sake Co Ltd.
##k*+Tokyo University of Agriculture

UA Y7 I/RTFF—¥ (LAP) BEREHXIIBVWTHHEIN TV ZF VY RRTF5—¥THY), RTFFEEOT I/
Kb EICTAL ¥ (Len) Z#EMET 5. AWZETIE, Aspergillus oryzae RIBAKED T A ¥ 7 I ) RTF ¥ —€ A #EI5T (lapA)
IZHE T %2 M T2, LapA R OAGH L IS MEMRIH O 72, A. oryzae RIBAOKRIZB VT amyB 77U E— % —%FIH L, lapA OEF|LERE
fT o7z, lapA BT I A I FEBA L7REBERAKD S b —id, 558 LIECHEROBEO LAPTEH A /R L7z, Z0OR#E 1
DML LapA IEE X BH U7, BREEIIBkDa G TREAL, TONKKEOT IV BTHLHFuy /i, HET7TI /B
BeF D80T H Th o 72, EERKIEMEIZ60C, pHS.5CTHEMTH Y, WE60C £ T, pH7.5— 11OHMPHA TR E TH o /2. BB O
A D, lapA BIZTFIET VA EMET THEI N, WHOBELM TRV ERE TH > 72, LapA BFRITANEE TIE 0
A5 =21+ 7=2Y F (Leu—pNA) (243 B A <, V2T Phe—pNA (Leu—pNA D& D39% Difitk), Met-pNA, Lys
—pNA, Arg—pNA TH-72. F72, LapAlE P RTF FL ) RWRTF F2IFATIKGFT 5 L dbh o7z

WT RH) BEmss, S Ak sAR B IREE 0K, JURE—Wx W FR,
W e, U 5o, O WEeees PPN ERERr, IR Bpeese IR fx

o OB - SERERHATR AT SRR AT
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Food Science and Technology Research, 16 (5), 517-521 (2010)

Production of polygalacturonase by recombinant Aspergillus oryzae
in solid—state fermentation using potato pulp

Satoshi Suzuki*, Mari Fukuoka*, Sawaki Tada*, Mayumi Matsushita—Morita*,
Ryota Hattori*, Noriyuki Kitamoto**, Ken—Ichi Kusumoto*

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

B8RS V7 VBEESHET V7 T S S N A M I ORI EY TH 5. BEHHET v 7 v EICEMAIME 2 455 %
7o, BSHET VT UERRIERE L L CHIRZBEIC L 2EERBEICL VR T I 7y uF—YEREETIEM B L. B
BEF VT UERHCENICTRY I sy uF— R EARET AR PGB 3 2 BT 5700, MR H 7 I 7 —Yililx
F7TUE—F —ICXo THRERRY FT 7 vad—YHRIET pgaB % HHBT 57 ¥ — pGBBmR Z/E# L, A RIB4OKkD
I W, PGB 3 HRIZIEHE T~ 7 VRIS TR MR RIBAOL ) RIFRAEFT2/RL, f4. sEORV T 7 vaf—
CHREELZ., ZOEERIHBEDIICRKEZRL, 1gRBEEDZVITBEMTH 72, RIFEICLY, BHEFr T
ERRHALBERY) TSy yaF—CEEERPRHE S,
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Journal of Applied Microbiology, 109(1),156—-165 (2010)
Characterization of recombinant prolyl aminopeptidase from Aspergillus oryzae

Mayumi Matsushita—Morita*, Ikuyo Furukawa*, Satoshi Suzuki*, Youhei Yamagata**,
Yoshinao Koide***, Hiroki Ishida**** Michio Takeuchi**, Kashiwagi Yutaka***** Ken—Ichi Kusumoto*

*National Food Research Institute, NARO
**Tokyo University of Agriculture and Technology
*##* Amano Enzyme Inc., Gifu R & D Center
##+*Gekkeikan Sake Co Ltd.
##kx+¥Tokyo University of Agriculture

FaYNT I RTFF—E (PAP) 1, XTF FHST I/ K070 Y OH T 5. Lo TIZFH S N5 RIRE As-
pergillus oryzae 1 C OFEFR A MR T 5. KX T, FELIIHIRZ PAP % A, oryzae DEFEHREZH O TRIRMICEREL, £
DHALFMEE X L 720 THE T 5. PAPZI— FT5HEIET %, A oryzae DY AT I 7 —E#{EF (amyB) 7HE—5 —
XETF T, RN 2 FBSMIB VT His-tag Bl 5 ~ 37 HORETHEFFBH S /2. 70— 5 —BHMHEHFTH L 7V a—
AGHGEERMIZ BV CAEF LRRIIBIT S PAPIEMIE, FEEHTHL T v 7 v EARMEHORED 2 OEETH > 7-.
SR E U CIRB L 22 MR %2, 2BRBOA S L4270~ b5 7 4 — 2RI L CTERARSELL 72, PAP 12 6 Bk L g S h, 4
mol 1 £ T? NaCl Ik L Ciif#itE 2 /R L7z, Aspergillus oryzae ® PAP % amyB 7 1€ — & — #5128 VT, PAP B¥BIKT
AREL, WIEETISORFICER L. TuT— 4 —FELMICBIT 25 PAP O BRI AR, ZHINR S X2 B Y 22 AREK
T5EEZ LN PAP 23S 72, B0 L EE % A3 5 PAP I3, HMAGOEETHRICE W THRMICHE
T&bLEzxHN%.

MT -FHEEDSE S FR 8ok B 0B T, ML i,
A (R AT B R, AR Beeee fER B

o OB B - ST BT GIFEI ST AR
UL T
LN A ¥ S V2§
e ] HEE P 2o
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Journal of Bioscience and Bioengineering. 2010;109(5)479-486.

DNA microarray analysis suggests that zinc pyrithione causes iron starvation
to the yeast Saccharomyces cerevisiae.

D. Yasokawa**, S. Murata***, Y. Iwahashi*, E. Kitagawa*** K. Kishi**** Y. Okumura**, H. Iwahashi***

*National Food Reserach Institute
**Hokkaido Food Processing Research Center
***National Institute of Advanced Industrial Science and Technology
##**Japan Pulp and Paper Research Institute, Inc.

V) FFVESATEA Yy T =B LUOEMARY FE L THEHASINE L. L2LaYS, Zo/EAMRIZOWT
FAEHON TR ol, FZTHRAIZEHEDNA~Yf 707 LA LT, BEOEREZESEEMRETLIEEZHWT, #xT
DIEBUIRRE % <72,

VY FF VIR L D BN LR L EET ORI, Kk L BRED BT HETH -2 — ), Yy sEYFE Y
WINC & D REBIAWA L-BIETFDEIEY v 7L (NL) OESKEBREEHLHEIHH L. ChboF—2iE, Yoy
VFF UL VEOHE T ZRITIEERBLTVWS., TS EMRT L2012, Yr 2 EYFF URNERICEkEZ MR 5
L, BROEFTMBIZY v 7€) FF VRN COREMB EEMUCEELZ. ZRSDOHEENS, YU VEYFF v OEE
LEENSOHE I L FHET L L EZ HNT.

FEEDNA YA 707 LA OFERIE, Yo7 ) FF BN THOIMEREZRELHELZRBL TS
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Applied Microbial and Biotechnology, 90,635-650, 2011

Conversion of 11-hydroxy—O-methylsterigmatocystin to aflatoxin G1 in Aspergillus parasiticus

Hongmei Zeng*, Hidemi Hatabayashi*, Hiroyuki Nakagawa*, Jingjing Cai*, Ryoya Suzuki*, mi Sakuno**,
EToshitsugu Tanaka***, Yasuhiro Ito*, Kenneth C. Ehrlich (USDA), Hiromitsu Nakajima**, Kimiko Yabe*

*National Food Research Institute, NARO
**Faculty of Agriculture, Tottori University,
*#k*Kobe Institute of Health
##kx ARS, USDA

779 MERYUVERBKIZBWT, 11 —hydroxy-O-methylsterigmatocystin (HOMST) X aflatoxin B1 (AFB 1) ORHilKATH v,
HOMST #*5 AFB 1 DA I OrdA BEZ Al S % & L IZBEICHRE ST 7225, HOMST & aflatoxin G1 (AFG 1) ORMRIE
A TH o7z, AWFFETIE, Aspergillus parasiticus DI HIZ HOMST Z iR L CTHEE L& 25, AFB1IIHIZ T AFG 1 257212
AL, HOMST I AFG1  no WA TH 5 Z L A HER SNz, & 512, T2 CoMMIES 2 v CHEE S 2 #Elc st
L72EZAh, 4 PYVHELS, <4270V — A5, KO OrdA BEEDORNA HOMST 7* 5 AFG 1 DAL ETH B 2 &
Aash, ZoOZEN5, HOMST 75 AFG 1 DAEKICIEA %L &b SHOBENHES T L@ LNE o7z,

Aspergillus parasiticus (23313 % 11 — hydroxy—O-methylsterigmatocystin 7> & aflatoxin G 1 D%

Hongmei Zeng*, fli#k F53&*, W)l {#Z*, Jingjing Cai*, 5K FEts, 1EE x A,
Hep @i+, i HEM*, Kenneth C. Bhrlich, s MG+, KA T+
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Biochemical Journal, 431 (1), 39-49 (2010)

Structural and biochemical analyses of Kluyveromyces marxianus f—glucosidase:
an intracellular GH3 enzyme with PA14 domain insertion

Erina Yoshida*, Masafumi Hidaka**, Shinya Fushinobu**, Takashi Koyanagi*, Hiromichi Minami*,
Hisanori Tamaki***, Motomitsu Kitaoka****, Takane Katayama*, Hidehiko Kumagai*

Kluyveromyces marxianus H3 g 7V 23 ¥ —+€ (KmBgll) (IHENKGHEER 7 7 IV —3 (GH3) IKET 5. KEEHRIE, W4
FXA SIS T 2L EDND PAIAF A A ¥ (pf07691) DIFAZF > TR HTHOMBER LR 2 5. 40, KEEEOHK
PR ERGE 2. 55AD 7V a— 2O EZ N L7, ABERIETHERERNTH Y, ZHD Lo+ ) IO G IR
o7z, SRR PAUE R WRER VIV ¥ —E (Exol) &L%o Tz, KmBgll %744 b — 1 K%L Thermotoga
maritima 7V 2 ¥ ¥ —¥ LI L, Exol & dPTWAz2s, 794 b+ 1o#EIZIh S &8 %> T/, KmBgll T
I PAIA R A A VS B IV —FHMBER T v b2 TH 4 M+ 12, REF A XX ) A REEZ 5 2 245 % I
S Tz, BERNT ORIV — THEES RN RBCELTH L L 2L 2T L.

Kluyveromyces marxianus H13K p 77V 3 ¥ ¥ — ¥ OB B L OBUSHHNT | PAL4IFA % FEO WK GH 3 %

FHUKEZS, HE 0§30, (RIG R, M &,
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Bioscience, Biotechnology, and Biochemistry, 74 (8), 1652—1655 (2010)
Practical preparation of D—galactosyl—f31—=4—L-rhamnose employing the combined action of phosphorylases
Masahiro NAKAJIMA, Mamoru NISHIMOTO, and Motomitsu KITAOKA
National Food Research Institute
AMOREH, A7 0—AFAFK) F—¥, UDP-Z VA=A -H57 +—RA1) VBT )YINVES A7 x5 —+¥, UDP-
HGIM—A4-ZERXAFT—¥, D-FF7 bV -Bl—=4-L-FL/)—AFAFY F—EOHEAGHEEZFHAL, D-F77
7MYV =p1—=4-L-5 24/ —A (GalRha) OAEBKICKII LA, KSEFLIMOAZa—Z, 1.OMDL—-5 & J — A % FHF
L, LOMM D UDP- 7 NI —ABLU30 mM DY) YBEFETIZBWT ERO A OBHEEZRMLTT Ky FTIio72. Gal-
Rha DA 1Y) v MVORUSEBHIZBWT2307 7 HICETEL TV (L- T4 — A bOUBIREIXT1%). HGH#HT
BOBBICHELHEZIT) S VRRIEDA 7 0 —AB L URIAEBRBOT7 527 F— A% BEEL, GalRha O HL%E A 7275,
Mmoo heh o/, 22 CHUEBORSRO LD S VA BH T L2707 N7 T 7 4 =125 D GalRha DAFRE 1T\,
RALIIC497 5 A D GalRha #EfE 132 2 L AT & 72,
RAR) S —EBOBEEE2FMLED- 527 by -Bl—=4-L-F 24/ —AFAKY) T —EDEMRIHELE
PO, WA
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Biotechnology and Bioprocess Engineering, 15 (2), 273-276 (2010)

Effect of growth temperature, induction, and molecular chaperones
on the solubilization of over—expressed cellobiose phosphorylase
from Cellvibrio gilvus under in vivo conditions

Satya P. SINGH*, M. K. PUROHIT*, Chika AOYAGI**, Motomitsu KITAOKA**, and Kiyoshi HAYASHI**

*Saurashtra University
**National Food Research Institute

KGRI KEmFEIL S 272 Cellvibrio  gilvus Rt O A — AR AR T —BIEIFAREZRE LR THh o7, BRREOKTE X
OMRFEBLEMCIETEEB S ORI L2, 5T 2 v Xa y ORISR E RS Lo 72,
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from Streptomyces avermitilis provides insights into the mechanism of substrate discrimination
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