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Separation and Purification Technology, 88, 216-226 (2012)

Analysis of transport mechanism on binary organic solvent system through a PDMS-based dense membrane using a regular solution model
combined with a solution-diffusion model

Atsushi Miyagi*!, Hiroshi Nabetanib *2, Mitsutoshi Nakajima*3

*1 Chiba Industrial Technology Research Institute
*#2 National Food Research Institute, NARO
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba
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Characterization of soybean epoxide hydrolase mutant
Masaomi Arahira*, Benjamin Sailas* *, Sam-Pin Lee* *, Ngoc Minh Nghiem* *, Van Chi Phan* * and Chikafusa Fukazawa* *

* National Food Research Institute, NARO
** Former National Food Research Institute, NARO
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Jouranl of Separation Science, 34, 3546-3552 (2011)

Metabolic profiling of beta-cryptoxanthin and its fatty acid esters
by superecritical fluid chromatography coupled with triple quadrupole mass spectrometry

A. Matsubara* 1L *5 Y. Wada*1, Y. Iwasaki*2, S. Morimoto*3, T. Ookura*4, E. Fukusaki*!, T. Bamba*1

*1 Graduate School of Engineering, Osaka University
*2 Graduate School of Bioagricultural Sciences, Nagoya University
*3 Ehime Institute of Industrial Technology
*4 National Food Research Institute NARO
*5 Research Fellow of the Japan Society for the Promotion of Science
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Food Science and Technology Research, 18 (1), 119 (2012)
Effect of dietary fat on methylmercury accumulation, antioxidative defense, and lipid profile in adult mice with exposure to low levels of MeHg
Nobuya SHIRAT*1. *2, Kohji YAMAKI*!, Yumiko YAMASHITA *3, Michiaki YAMASHITA *3

*1 National Food Research Institute, NARO
*2 Institute of Vegetable and Tea Science NARO
*3 National Research Institute of Fisheries Science, Fisheries Research Agency
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Food Science and Technology Research, 17 (6), 567 (2011)

Inhibition of angiotensin-converting enzyme by components of traditional mongolian fermented milk products
Dolgorsuren BAYARSAIKHAN*: * * 'Mayumi OHNISHI-KAMEYAMA *, Nobuya SHIRAT*, Yoko TAKAHASHI*, Kohji YAMAKI*

* National Food Research Institute, NARO
** Clinical Nutrition Department, Shastin Central Hospital
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The Journal of Agricultural and Food Chemistry 59 (16), 8976-8984 (2011)

Tofu (soybean curd) lowers serum lipid levels and modulates hepatic gene expression involved
in lipogenesis primarily through its protein, not isoflavone, component in rats

Yoko Takahashi* and Tomokazu Konishi* *

* National Food Research Institute, NARO
** Akita Prefectural University
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Analytical Sciences, 27 (2), 159-165 (2012)

Method validation by interlaboratory studies of improved hydrophilic oxygen radical absorbance capacity methods
for the determination of antioxidant capacities of antioxidant solutions and food extracts

Jun Watanabe * !, Tomoyuki Oki *2, Jun Takebayash *3, Koji Yamasaki**, Yuko Takano-Ishikawa*1, Akihiro Hino*! and Akemi Yasui*!

*1 National Food Research Institute, NARO
*2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3 National Institute of Health and Nutrition
*4 Taiyo Kagaku Co.,
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Bioscience, Biotechnology, and Biochemistry, 75 (9), 1649-1653 (2011)
Production of starch with antioxidative activity by baking starch with organic acids

Shoji Miwa*1, Megumi Nakamura*!, Michiko Okuno *2, Hisako Miyazaki*2, Jun Watanabe *3, Yuko Ishikwawa-Takano *3
Makoto Miura*4, Nao Takase *4, Sachio Hayakawa*5, Shoichi Kobayasi*5

*1 Ishikawa Agricultural Research Center
*2 Iwata Chemikacl Co., Ltd.
*#3 National Food Research Institute, NARO
*4 Twate University
*5 Japan Confectionery and Innovative Food Ingredients Research Center
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Japan Agricultural Research Quarterly, 46 (1), 81-87 (2012)
Antioxidant Potential of Green and Black Teas of Selected South India Cultivars
Yuko TAKANO-ISHIKAWA *, Jun WATANABE*, Masao GOTO*, Lingamallu Jagan Mohan RAO* * and Kulathooran RAMALAKSHMI * *

* National Food Research Institute, NARO
** Central Food Technological Research Institute
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Biochemical and Biophysical Research Communications 410 (3), 654-658 (2011)
Caffeine lengthens circadian rhythms in mice.
Hideaki Oike * , Masuko Kobori *, Takahiro Suzuki* *, Norio Ishida* *

* National Food Research Institute, NARO
** National Institute of Advanced Industrial Science and Technology, AIST
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Biochemical and Biophysical Research Communications 416 (3-4), 362-366 (2011)
Endoplasmic reticulum stress enhances y -secretase activity

Kazunori Ohta*, Akihito Mizuno*, Shimo Li*, Masanori Itoh*, Masashi Ueda*, Eri Ohta*, Yoko Hida* , Miao-xing Wang *
Manabu Furoi*, Yukihiro Tsuzuki*, Mitsuaki Sobajima*, Yoshimasa Bohmoto*, Tatsuya Fukushima*, Masuko Kobori * *
Takashi Inuzuka*, Toshiyuki Nakagawa*

* Gifu University Graduate School of Medicine
** National Food Research Institute, NARO
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Molecular Nutrition & Food Research 55, 530-540 (2011)
Chronic dietary intake of quercetin alleviates hepatic fat accumulation associated with consumption of a Western-style diet in C57/BL6J mice
Masuko Kobori, Sacko Masumoto, Yukari Akimoto, Hideaki Oike
National Food Research Institute, NARO
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PLos One 6 (8), 23709 (2011)
Feeding cues and injected nutrients induce acute expression of multiple clock genes in the mouse liver.
Hideaki Oike *1, Kanji Nagai*1. *2, Tatsunobu Fukushima*2, Norio Ishida*3, Masuko Kobori*!

*1 National Food Research Institute, NARO
*2 Mitsubishi Rayon Co. Ltd.
*3 National Institute of Advanced Industrial Science and Technology, AIST

BEHIFEHE = AL F— & B L T 5. FIROREHIHT LW EH Y 4 7 V3 CI#IN T %25, Mok 1AM
FEDPD5. LhL, ZOMBIFREICET 20 THBEIEb2 > Tuewv, B 5 IR O BRI E %2 BR 5 5 7290,
Per2-luc LR—=8 =D v 7 4 U= A%FH LT, 1ROEMIEIEICHT 2082 ma Lz, 1 EBRH O A ORIBAENBIML S
w, WEOBIZ, 4, 8, 13REMLERLEE X THIF 21T - 72, FFIEREETOMAIE 2 TOMALRLE 7 )V — 7 TRE L TWzhs, Miokgt
TREN o720 I, DNAYA 707 LA 2 LT, KEhEaT S BEESE T ORISR 2 i L7z, Clock 258~ 7 A
PEWPSMCTHEHBE L, WAEOBEHY X A %355 3472, 24H oMtk o S B OB X 2 8ETInE 2 Mir L7z, ikl
EER BLNIZ, Per2 & Decli BT ORBUSE R SN2, VT IVF £ APCRICK BIAMTIC XY, AR <Y 2% —IfiiE S &7
TR CH FERDISED R S5 N7 Per2, Declifz 112Nz T, Perl®3EB L5 & Rev-erba DFEBUL T AL TIE A 57245, MiT
WBEAEDR drodz, SHIC, FIVaA—ALT IV BORAFBROMEIEEFNC LY, TR CHREROIGEDZ Sz, KHMO N
FHTIEAON o7z bivbiug, FEEHRICL Y, TIPS RIEEHEE TS T 5 2 L 2 H O L7

FAHEI & RAREOTFE~ 7 2 O TR OB EHEZ T ORIIEB % 555 %
Kits FEI*L JkIF WL *2 MRk 2, T EEEME S, NIRRT

1) SRTTPREAE £0ah 4 A FSE T
*2 2 LA T RS
3 (fl) RERSIE

Bioscience and microflora 30 (3) 65-71 (2011)

Dihydrodaidzein-producing Clostridium-like intestinal bacterium, strain TM-40: Effects on in vitro metabolism of daidzein
by fecal flora from human male equol producers and non-producers.

Motoi TAMURA, Sachiko HORI, Hiroyuki NAKAGAWA
National Food Research Institute, NARO
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Current Microbiology 62 (5): 1632-1637 (2011)
Lactobacillus rhamnosus JCM 2771: impact on metabolism of isoflavonoids in the fecal flora from a male equol producer.
Motoi TAMURA, Sachiko HORI, Hiroyuki NAKAGAWA
National Food Research Institute, NARO
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International Journal of Molecular Sciences 12 (4): 2088-2099 (2011)
Effects of New Dietary Fiber from Japanese apricot (Prunus mume Sieb. et Zucc.) on Gut Function and Intestinal Microflora in Adult Mice
Motoi TAMURA *, Yuriko OHNISHI* *, Tatsuya KOTANI* * and Nobuki GATO* *

* National Food Research Institute, NARO
** Food Science Research Laboratory, Nakano BC Co. Ltd.
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Appetite, 58 (3), 1070-1075, (2012)
Infant visual preference for fruit enhanced by congruent in-season odor

Yuji Wada*1, Yuna Inada*2, Jiale Yang *3, Satomi Kunieda*4, Tomohiro Masuda*1, Atsushi Kimura *>
So Kanazawa*2, Masami K. Yamaguchi*3

*1 National Food Research Institute, NARO
*2 Japan Women's University
*3 Chuo University
*4 Takasago International Corporation
*5 Tokyo Denki University
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Bioscience, Biothchnology, and Biochemistry 75 (6), 1061-1066 (2011)
FXYD6, a Na,K-ATPase regulator, is expressed in type II taste cells.

Yoichiro Shindo*!, Kana Morishita *2, Eiichi Kotake *2, Hirohito Miura*3, Piero Carninci*#, Jun Kawai *4
Yoshihide Hayashizaki*4, Akihiro Hino*Z2, Tomomasa Kanda*!1, Yuko Kusakabe *2

*1 Asahi Breweries Itd.
*2National Food Research Institute, NARO
*3 Kagoshima University
*4 Riken

WRFICIZL IL MO 3MEORMEAEENTEY, I, MMUPIERNICHESTS Z EHNTE 5SS, 1M & i g
WL 5> TWA, ZOWZETIE, NROMIZICF MY 7 A4 4 ORELFHIT 5 Na, K-ATPase D L ¥ 2. L — ¥ — FEXYD6A338 3l
LTwb ez LA InsiunAd 7Y F A L= a3 EICED, FXYDOIZHIR, Ik, O FHROMIZELH Y, TR oM
BT A TRPMS & BB L TW B Z LS 2T o 72, F72, FXYD6IENa, K-ATPase f1& dmwEE&THRREIHL Tz,
INSOFERD S, FXYDOIZNBOWRMILT, M) 7 A4+ Y OFEOHIHEZ L TWwbEEZ b/

Na, K-ATPase ® L ¥ 2. L — ¥ —, EXYD6IZ B DM IC T L T 5

HEREFE B>, AT INgEF2, AP ez ZGH RMHMDH3, Av=r g - Yxmsd g fi
PRI Rsgs HEF O BIREe2, R IRl H T2

*1L7H b E—)b
“2 (48) SLEFHEHE £ SR TR e
3 A
4 BALE ST



102

Food Quality and Preference 24 (1), 213-217 (2011)
Conceptualization of food choice motives and consumption among Japanese in light of meal, gender, and age effects.
Yasushi Kyutoku*1, Yuko Minami *2, Takeshi Koizumi*2, Masako Okamoto*3, Yuko Kusakabe *4, Ippeita Dan*1

*1 Jichi Medical University
*2 Nichirei Foods Inc.
*3 Obihiro University of Agriculture and Veterinary Medicine
*#4 National Food Research Institute, NARO
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Food Quality and Preference 24 (1), 92-98 (2012)
Package images modulate flavors in memory: Incidental learning of fruit juice flavors.

Nanami Mizutani*!, Ippeita Dan*2, Yasushi Kyutoku*2, Daisuke Tsuzuki*!, Lester Clowney *2, Yuko Kusakabe *3
Masako Okamoto *4, Toshimasa Yamanaka*!

*1 University of Tsukuba
*2 Jichi Medical University
*3 National Food Research Institute, NARO
*4 Obihiro University of Agriculture and Veterinary Medicine
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Japanese Psychological Research, 53 (4), 440-447 (2011)

Hardness perceptions in visual penetrating motion influenced by velocity change
Tomohiro Masuda*, Atsushi Kimura* *, Syo-ichi Goto*, Yuji Wada*

* National Food Research Institute, NARO
** Tokyo denki University
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Journal of Food Science, 76 (3), S217-224 (2011)

Conjoint Analysis on the Purchase Intent for Traditional Fermented Soy Product (Natto) among Japanese Housewives

Atsushi Kimura*!, Shigetaka Kuwazawa*2, Yuji Wada*3, Yasushi Kyutoku*4, Masako Okamoto *5, Yui Yamaguchi*3
Tomohiro Masuda*3, Ippeita Dan*4

*1 Tokyo denki University
*2 Takano Foods Co. Ltd.
*#3 National Food Research Institute, NARO
*4 Jichi medical university
*5 Obihiro University of Agriculture & Veterinary Medicine
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Protein Science 20 (10) 1720-1734 (2011)

GFP-based evaluation system of recombinant expression through the secretory pathway in insect cells
and its application to the extracellular domains of class C GPCRs.

Ashikawa Yuji*, Ihara Makoto*, Matsuura Noriko*, Fukunaga Yuko*, Kusakabe Yuko* *, Yamashita Atsuko*

* Riken
** National Food Research Institute, NARO

GFP %L 724 /8 7 M O pEAFMNE, MBS Ica %, BORWSY V87 HOBREICEFEISHNTH S, AifgeTiy, B
B Z W, ALY Y87 HIZDWT, GFPZIRIEE L2iHiiz 1T - 72. Fk41E, GFPuv ASHIRE L/ NG E, Hillask
WCELFT, @YADY B EER > TVAE I EERIELL. ZOLET, G¥ v N7 HIE#MZAEIR (GPCR) D7 5 ACD
AR B 2 A > % 2 O GFPuv DFFlli ¥ A 7 A1l AiAA, BEMIILICB T BIRTE, $1D 727438, SRRSOV THRET L 7.
R 7V & 3 2 mGIuR1 D FEARA, % R SOOI IC B E g2 L 25, LRICTW SN TR, ZE2RE2BKT
Hipl, DEHCCHEEMNT 2 KT S e - A L RS ofBEREO Iz —F, B9 FRZHFRTIR 77 I3 Y - R AL Vi
OVWTHRBDEREITT 7282 AH, U ZIZMBIICEE 72T T ko7 HHIZ, mGRID TIr 7 7 3 1) — AL
$5L, CRERIBRETIRE LR TEOIEE ZoTn. TSR D S, GPCRD 7 5 A C OMINAIEAL K X 4 ¥ A3
WY)W ) 727 AR A A 2L, BT A EVUETH S LRBI N

GFPRERA 2 FUH L 7- RIS MILIC X MR R & > 37 W R OFRORIE L, £ DGPCR 2 7 A C DSV~ EH]
FE DAL i S CEy - S & S AL 1T o S | S = SN & ) 11 o R 1 1 Ao B

* BB ET
o (Bh) BETRRAE £ A IR SE T



104

Vision Research, 51, 1728-1740 (2011)
Effects of environmental context on temporal perception bias in apparent motion
Tomohiro Masuda*!1, Atsushi Kimura*2, Ippeita Dan*3, Yuji Wada*!
*1 National Food Research Institute, NARO

*2 Tokyo denki University
*3 Jichi Medical University
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Quantitative analysis for the masking effects to bitter taste.

Takayuki Kawai, Yuko Kusakabe

National Food Research Institute, NARO

Food Chemistry, 133, 1420-1426 (2012)
Influence of non-starch polysaccharides on the in vitro digestibility and viscosity of starch suspensions
Tomoko SASAKI and Kaoru KOHYAMA
National Food Research Institute, NARO
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Food Hydrocolloids, 27, 228-234 (2011)
Complex formation, thermal properties, and in-vitro digestibility of gelatinized potato starch-fatty acid mixtures
Kiyoshi KAWAT*1, Setsuko TAKATO *2, Tomoko SASAKI*3 and Kazuhito KAJIWARA *2

*1 Department of Biofunctional Science and Technology, Graduate School of Biosphere Science, Hiroshima Umiversity
*2 Department of Bioscience and Biotechnology, Tokyo University of Technology
*#3 National Food Research Institute, NARO
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International Journal of Food Properties, available online 08 Jun (2011) doi: 10.1080/10942912.2010.535186
Molecular structure and physicochemical properties of acid-methanol-treated chickpea starch
Navdeep Singh SODHI* 1. *2 Yung-Ho CHANG *3, Sushant MIDHA *1, Kaoru Kohyama*2

*1 Department of Food Science and Technology, Guru Nanak Dev University, India
*#2 National Food Research Institute, NARO
*3 Department of Food and Nutrition, Providence University, Taiwan
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Journal of Japanese Society for Mastication Science and Health Promotion, 21 (1), 40-48 (2011)
Influence of boiling time or partial cutting food on the masticatory behavior in humans
Kouichi SHIOZAWA *1, Kaoru KOHYAMA *2, Nobuhiro HANADA *3

*1 Department of Physiology, Tsurumi University School of Dental Medicine
*2 National Food Research Institute, NARO
*3 Department of Translational Research, Tsurumi University School of Dental Medicine
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Journal of Oral Biosciences, 53 (2), 148-157 (2011)
Effects of addition of water on masticatory behavior and the mechanical properties of the food bolus
Kouichi SHIOZAWA *, Kaoru KOHYAMA * *

* Department of Physiology, Tsurumi University School of Dental Medicine
** National Food Research Institute, NARO
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Journal of Texture Studies, 42 (4), 254-267 (2011)

Electromyography during oral processing in relation to the mechanical and sensory properties of soft gels
Sauaka ISHIHARA *1, Makoto NAKAUMA *1, Takahiro FUNAMI*1, Toshie TANAKA *2, Katsuyoshi NISHINARI*3, Kaoru KOHYAMA *2

*1 San-Ei Gen FFI, inc.
*2 National Food Research Institute, NARO
*3 Graduate School of Human Life Science, Osaka City University
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Effects of fish collagen peptides on physical properties of mixed gels containing konjac glucomannan and kappa-carrageenan
Ai KATO*, Yukitoshi KODANI*, Hiromi SHIMADA * *, Tomoko SASAKI* *, Fumiyo HAYAKAWA * *, Kaoru KOHYAMA * *

* Tottori Institute of Industrial Technology, Food research Institute
** National Food Research Institute, NARO
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Bite-speed effects in two-bite texture analysis
Yoshiyuki NOUCHI*, Yusuke AJIKI*, Koki TOBITSUKA *, Tomoko SASAKI* *, Kaoru KOHYAMA * *

* Yamagata Research Institute of Technology
** National Food Research Institute, NARO
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Collection and Analysis of Foods Associated with Japanese Texture Terms
Fumiyo Hayakawa* !, Yukari Kazami*!, Kana Ioku*2, Sayuri Akuzawa*3, Katsuyoshi Nishinari *4 and Kaoru Kohyama*!
*1 National Food Research Institute, NARO

*2 Osaka Kyoiku University
*3 Tokyo University of Agriculture, *4 Osaka City University

Bangladesh Journal of Microbiology, Vol. 28, No. 2, pp 58-63 (2011)
Antibacterial activity of ethanol extract of betel leaf (Piper betle L.) against some food borne pathogens.

Md. Mahfuzul Hoque *, Shemona Rattila*, Md. Asaduzzaman Shishir*, Md. Latiful Bari*, Yasuhiro Inatsu* *, Shinichi Kawamoto * *

* University of Dhaka
** National Food Research Institute, NARO

N T FGTFYaDDHRMTHHF Y <DEOLY J — VY O FH# R Vibrio cholerac ATCC 6395, E. coli ATCC 25922, E.
coli O157:H7 NCTC 12049, Shigella dysenteriae-1 MJ-84 & Staphylococcus aureus ATCC 259231272\ >3 B Pl 2 X7z, =4 /) —
VHIE, TS oI L ChmiEtEE2 R L, ARABLIERE L, 0625 (wiv) 225075 (wiv) OFITH -7z, ol
HOPIRIEEL, HIRESO R EpH TR K L o7z, 72100 CH Z pHIOTOREIZH LT, oMY OFREEDO K E 2
KNERD LN o7

FUxOEOLY J — VLY O LR RIS 2 PTG
M Mahfuzul Hoque *, Shemona Rattila*, M Asaduzzaman Shishir*, M L Bari*, fiiift  HEgh**, JI[A  fifi—*=*

* University of Dhaka
o () BEBTTHRARE £ A IFZET



109

Japan Journal of Food Microbiology, Vol. 28, No. 3, 193-200 (2011)

Biopreservation of Kamaboko (Steamed Surimi) using Piscicolin KH1 produced by Carnobacterium maltalomaticum KH1
Kenya Hashimoto*1, Md. Latiful Bari*2, Yasuhiro Inatsu*2, Shinichi Kawamoto *2, Jun Shima*3

*1 Industrial Technology Institute, Miyagi Prefectural Government
*2 National Food Research Institute, NARO
*3 Kyoto University
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Mutation Research, 741, 95-100 (2011)
Age- and time interval-specific gamma radiation-induced DNA damage in adult maize weevils, Sitophilus zeamais Motschulsky,
assessed using comet assays

Md. Mahbub Hasana*, Setsuko Todoriki* *, Akihiro Miyanoshita* *

* Rajshahi University
** National Food Research Institute, NARO
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fanfiT AR AERS, 52, 321-329 (2011)

Detection of irradiated food using 2-Alkylcyclobutanones as markers:verification of the European committee standardization
Tomoaki Tutumi*, Setsuko Todoriki* *, Daisuke Nei* *, Takahiro Watanabe *, Rieko Matsuda

* National Institute of Health Sciences
** National Food Research Institute, NARO

2~ Alkylcyclobutanones (& Bt S 12 X 2 SR SR BCHR AR €, BUSHRIRET R O T& 5. 3 —1 v SR
B (EN1785) I3 GCMS Z L C2- FF vy ra7 4y ) v BXU2-F FSFv vy ra7 sy ) Y 2RAT 4. ZOWZETIRIA
—WFZEir e Mk EER & U CENL785% &Fili L, 0.5kGy L R CHGE SN2 W, KN, BB LU r ~N#HTE % 2 L AMER S N7z,
6~9 7 Al LB OS2 2 25 REZ - 72,
2-TIF N a7y ) R ERREC LRGBS R o8 g — o v iRk (EN1785) @
BRI & A £ 52 380 B B ik o Bk
Yo ORRE, S OiEher, BUE RAer, UM Bk, BHED 21
R AV ST R
k() ERIPRERE AR A IFFE T



110

fimRYS, 46, 1-7 (2011)
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KAE, V=D T 5, HFFOHFEVLY FYBIOKRE, 7TAYIOFFFEBIeIa~v i, &E) 20512, J6ll
Wov I Ay AMEREE 2 LT, PSLERISLEOBIFEL L MEISE, KIEPSLIMIEIC X % PSLILIIC L 2 MG 217>
7z, WG L 72 T O PSLAA ISR IR & & ISR 2T L7225, 05kGyBE L 3~6 7 ARAFL72HDTH PSLIllED
FREBMEEZ K E RN IREBEEOHENTE 72, A FFHEFIT Y N & KGIERRBHIZ S 2200 & FPSLAY T BRE# (700 counts)
B Z 7oA, PSLEEGCILCHEEHME L RIS | LIEL CHETE . THOPSLENGILORIFEAL & R In St oEiEs ERfk$ 5
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L2, MESNEEHEE TS WRESD 5 7.
Detection of Irradiated Pulses by PSL Method

Sekiguchi Masayuki*1, Nakagawa Seiko* !, Yunoki Shunji*!, Ohyabu Toshimi *1, Hagiwara Shoji*2
Todoriki Setsuko*2, Tada Mikirou*3, Honda Katsunori*4

*1 Tokyo Metropolitan Industrial Research Institute
*2 National Food Research Institute, NARO, *3 Chugoku Gakuen University
*1 Japan Radiation Engineering Co, Ltd.,

mi G, 46, 19-23 (2011)
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ELTHWTY, JERGTE 1 kGy BT 0k & ORISR ZEM MR S N7z, L7ed o T, APSLEEIRAZ ) —= v 7L LT
IYOHFBIE AT 5 LA TE 5.

Detection of Irradiated prawns by Photostimulated Luminescence
Susu Chen*- * * | Kimie Saito* *, Shoji Hagiwara* *, Mitsutoshi Nakajima*, Setsuko Todoriki* *

* Univercity of Tsukuba
** National Food Research Institute, NARO
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A — & TEHI L 72 IEREHECR & Ge PRI AR 12 & 2 £ 2 7 AGREZ &\ RAF R IR 23 2 2 & Z MGRE L 72.

The shielding of radiation for the detection of radioactive cesium in cereal sample by using a Nal (TI) scintillation survey meter

Hiromi Kameya*, Shoji Hagiwara*, Daisuke Nei*, Yoshiteru Kakihara* *, Keitaro Kimura*, Ushio Matsukura *
Schinichi Kawamoto *, Setsuko Todoriki *

* National Food Research Institute, NARO
** The Japan Grain Inspection Association
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Applied Magnetic Resonance, 40 (3), 395-404 (2011)
Electron spin resonance (ESR) spectroscopy of gamma irradiated glucose polymers
Hiromi Kameya*!, Hideo Nakamura*2, Mitsuko Ukai *2, Yuhei Shimoyama*3

*1 National Food Research Institute, NARO
*2 Hokkaido University of Education
*3 Japan Atomic Energy Agency
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Applied Magnetic Resonance, 42 (2), 153-159 (2011)
Relaxation behaviors of free radicals from gamma-irradiated black pepper using pulsed EPR spectroscopy

Hiromi Kameya*!, Masahiro Kikuchi*2, Hideyuki Hara*3, Masakazu Furuta *4, Setsuko Todoriki*!
Yasuhiko Kobayashi*2, Mitsuko Ukai*>, Yuhei Shimoyama*2

*1 National Food Research Institute, NARO
*2 Japan Atomic Energy Agency
*3 Bruker BioSpin K. K.
*4 Osaka Prefecture University
*5 Hokkaido University of Education
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Food Additives and Contaminants Part A 28 (10), 1447-1456 (2011)
Detection of new Fusarium masked mycotoxin in wheat grain by high-resolution LC-Orbitrap MS

Hiroyuki NAKAGAWA *1, Kimihide OHMICHI*2, Shigeru SAKAMOTO*2, Yuki SAGO*1, Masayo KUSHIRO*!
Hitoshi NAGASHIMA *1, Megumi YOSHIDA *3, Takashi NAKAJIMA *3

*1 National Food Research Institute, NARO, *2 Thermo Fisher Scientific
*3 National Agricultral Research Center for Kyushu Okinawa Region, NARO
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BEBOMHLLENICIB TG ENTIEOPVHIR LT REEYNH 5720 TH 5.

T3 HE LC - Orbitrap MS 12 & % ZRAFIZH F N5 HH Fusarium ¥ 2 7 K= 4 2 b % ¥ v Ol
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Japan Agricultural Research Quarterly 45, 441-444 (2011)
Geldanamycin, an Inhibitor of Heat Shock Protein 90, Mitigates Nivalenol-caused Changes in Cytokine Secretion in HL60 Cells
Hitoshi NAGASHIMA, Hiroyuki NAKAGAWA, Masayo KUSHIRO
National Food Research Institute, NARO
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FOEHBFA LW NS, NIVIFEEED -85 IZHspIOWEETH S L&z bi/z. NIV & GA, HMTHIKEMMES ~
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Journal of Matrias Science and Engineering B, 1. 347-351 201D
New ESR detection method of hydroxyl radical scavenging activity of blue berry

Hiromi Kameya*, Mitsuko Ukai * *

* National Food Research Institute, NARO
** Hokkaido University of Education
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Mycopathologia 172 (4), 323-330 (2011)
Distinct distribution of deoxynivalenol, nivalenol, and ergosterol in Fusarium-infected Japanese soft red winter wheat milling fractions

Manasikan THAMMAWONG *, Hiroshi OKADOME*, Takeo SHIINA *, Hiroyuki NAKAGAWA *
Hitoshi NAGASHIMA *, Takashi NAKAJIMA * *, Masayo KUSHIRO *

* National Food Research Institute, NARO
** National Agricultural Research Center for Kyushu Okinawa Region, NARO
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Mycotoxins 61 (2), 47-52 (2011)
Fumonisin B2 production on agar media by Aspergillus niger of Japanese origin
Masayo KUSHIRO, Hiroyuki NAKAGAWA, Hitoshi NAGASHIMA, Michihiko SAITO
National Food Research Institute, NARO
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() FEOPREHE £k SR 72T
Radiation Physics and Chemistry, 81, 316-321 (2011)
Assessment of gamma ray-induced DNA damage in Lasioderma serricorne using the comet assay
Hiromi Kameya, Akihiro Miyanoshita, Taro Imamura, Setsuko Todoriki
National Food Research Institute, NARO
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Radioisotopes, 60 (4), 173-180 (2011)
ESR Analysis of Irradiated Red Peppers and Commercial Red Peppers in Japan
Hiromi Kameya*, Mitsuko Ukai* *

* National Food Research Institute, NARO
** Hokkaido University of Education
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Report of National Food Research Institute 76, 29-32 (2012)
Comparison of anti-proliferative effects of trichothecene mycotoxins nivalenol and deoxynivalenol in cultured cells
Hitoshi NAGASHIMA, Masayo KUSHIRO, Hiroyuki NAKAGAWA, Keiko IWASHITA
National Food Research Institute, NARO
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Toxicology Letters 206, 238-243 (2011)
Rubratoxin B induces signs of fatty acid oxidation disorders (FAODs) in mice
Keiko IWASHITA, Hitoshi NAGASHIMA
National Food Research Institute, NARO

V75 EFY B (RB) RILEE EIRIIFZ2EC T A EHETH S, MBEHEIZIFZ ) 2—7 2 OlEIRE L BE$ 50T, RBA
7y a—4 e 2oy 2 5882 Hat Lz, <=7 AIZRB TUMFEME L7, W~y 2Z0H 3B SATED
NPT IR X Y B ICE D o 72, R IZ AR ZTES 20T, RBIEGIMEZELIZALTWAOHE Lz, RBIZHF
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franleg, 46 (1), 13-18 (2011)
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Initial Decay Process of Radicals Induced in Irradiated Food

Yoshihiko Kaimori*!1, Yuki Sakamoto *1, Masahiro Kikuchi*2, Hiromi Kameya*3, Hideo Nakamura*!
Yuhei Shimoyama*2, Yasuhiko Kobayashi*2, Mistuko Ukai*!

*1 Hokkaido University of Education
*2 Japan Atomic Energy Agency
*3 National Food Research Institute, NARO

Food Science and Technology Research, 17, 479-483 (2011)

Effectiveness of stable ozone microbubble water on reducing bacteria on the surface of selected leafy vegetables
Yasuhiro Inatsu™®, Tomoko Kitagawa*, Nobutaka Nakamura®, Susumu Kawasaki*, Daisuke Nei*, Md Latiful Bari* *, Shinichi Kawamoto *

* National Food Research Institute, NARO
** University of Dhaka
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Foodborne Pathogens and Disease 8 (10), 1089-1094 (2011)

Disinfection of Radish and Alfalfa Seeds Inoculated with Escherichia coli 0157:H7 and Salmonella by a Gaseous Acetic Acid Treatment
Daisuke Nei*1, Bari, M. Latiful *2, Katsuyoshi Enomoto *3, Yasuhiro Inatsu*!, Shinichi Kawamoto*!

*1 National Food Research Institute, NARO
*2 University of Dhaka
*3 Daisey Machinery Co. Ltd.
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Journal of AOAC International, 94, 857-862 (2011)
Evaluation of TA10 broth for recovery of heat- and freeze-injured Salmonella from beef

Naoko Kamisaki-Horikoshi*1, Yukio Okada*!, Kazuko Takeshita*1, Takashi Sameshima*!, Susumu Kawasaki*?2
Shinichi Kawamoto*2, Pina M. Fratamico*3

*1 Prima Meat Packers Ltd.
*#2 National Food Research Institute, NARO
*3 USDA/ERRC

BAM T2 5 1T\ % Salmonella @ i 15 78 55 #s T & % Lactose (LAC) broth, Buffered Peptone water (BPW) , Universal Pre-
enrichment (UP) broth & BA%&35# TAL0 broth 2 AW T, NI L O HiEHS S & 72 Salmonella D - HE A 2> 5 OB % g L 72,
HY L AOVIZIMELIX TUE0.44~ <0.0018 & OHHRE X CT130.44~0.14 MPN/g & 72 5 X ICEEE L, %25 ¢ v 720 % ZhZh
OREMICEE L, MR E R TIE L2, IMBJESIX Tl TAL10 & LAC broth TIX189 (67.5%) %1156 (55.7%) D MEENH S h,
WIS ATEE (2=7.73) % 2 7=. BAEHBIXIZ 5 Tid, TAL0E LAC broth CI189 (72.79%) #1133 (51.2%) OBPERAHE 5,
MUHERICH B (x2 = 24.7) %8072, 14 Salmonella TIE, TAIOIZLACH XL TFUP X ) AR M L MEZ /R LA L5 5, TALO
WLAC X D b, In#EhB X OBk EHE L 72 Salmonella \275 S S N2 S OMFRE L B0 5 L £ 2 b,

n#hB X OBk S S 272 Salmonella O -3 A H % i > 72 TA10 Broth o [l 15 5 Al
I () SERE T, R L T ML KR FE*1 I 2 JIIA  ffi—*2 Pina M. Fratamico*3
*171) 2 N A FERERFSE

2 (fl) EAPBEAE SO AR S R SERT
*3 USDA/ERRC

AR, 52 (2), 108-111, (2011)
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AR A %5 PID (Pouch in Dispenser) Ol # I, 3 X A MY BT 2 NAYIREREORE 21T 7. BE %,
HED D VIZEEZ Y TRLE, 20 CCHEYZ SR LA D, PDNOWORAIMRESN I -7z, AAMICHRZEE
INCHAT L7223, MERRATERICRA L7z, 8ok S 272740 2 v TG %2 384 L2356, NENOBADER SN 5722
LD, IHERLER LA THEEOE S0 GERBENPRAT 2KV L E 2 Sz S ik R
R, WEPI X o TR, pHEONE, RIEROMHSLETHD LEZ LN,

Food Protective Property of New Liquid Food Container PID (Pouch in Dispenser) for Microbes
Keita Tominari*1, Asato Tanaka*1, Yuma Shinoda*2, Katsunori Futase *2, Daisuke Nei*3, Kenji Isshiki*!
*1 Hokkaido University

*2 Yushin Industries, Ltd.
*3 National Food Research Institute, NARO
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B - BRI BT 2P ERS EREF v b “[TA10] Pathogenic Bacterial Multiplex PCR Detection System”
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AP RW L EME > A 7 24 “[TA10] Pathogenic 24 Bacterial Multiplex PCR Detection System” % 2T, 4 - B35 OMith
FAZOWTEMIT L7z, 16 ORY - B2 Fiddy Mt L7222 2A, wWihd35x1T, 220ME B OMEER 1 m 25
Multiplex PCRETHRINITHECTH 572, L L74aAY5, pHOMWHEETIZB I TORANOZEIRIZ S N/2720, WK HH
D IR & SREHE DO MR E R AT - 725 TORBEUERRICOVTRE L7z, 2ofE, SEHEOFmOPRBEL D T LAk
MEBEM OBAIC L D B &2 SN DR pHIK T OB EHETH 2Rt 2 R L7z, ik 25 o pH AR EREIE, LElo#EEz
FRAEERF L TORBIIB W THET T REEELZRFE 42D 9 5.

Evaluation of detection sensitivity and pre-enrichment efficacy of [TA10] pathogenic bacterial multiplex PCR detection system kit in fruit
and vegetable food samples.

Susumu KAWASAKI*!, Bizhen ZOU *2, Toyohiko NAMBA *2, Kazuhide ARIMA *2, Isao KIUCHI*3
Naoko KAMISAKI-HORIKOSHI *4 and Shinichi KAWAMOTO *1

*1 National Food Research Institute, NARO
*2 Tokyo Kenbikyoin Foundation

*3 Dole Japan Ltd.
*4 Prima Meat Packers Ltd.

NZbuy— 26 (2) 15357 (2011)
Faal— b ERTO /Y A< F T XA Plodia interpunctella ) H DO FEE
BOFWR, AR KRR
() FEOPRSERE £tk S FE T

Faalb—MAFKTOI) VAT I AL THHROFEELZHTI2, IV Faal— NTORRFEERIZI2BCTTE %, 30CT
22% LMK, BEHEUI2CTIO0H LY, 30CT8HULETH -7z, INOHDOFERIY, /I AT I AL TYRIZE STF 3
IL— MURGELZAW TR RWEEZONZ. T2V FEEGIVIFaab— MUGTE, 7-EY FE2EI20H DI
HARTHEWEEHE (#69H . 725T - #52H 30T ) & @& HEELEE (50%.257C +53%.730C), BwvdikmiR L7z

Larval development of the Indian meal moth, Plodia interpunctella (Lepidoptera: Pyralidae), on chocolate products.

Akihiro Miyanoshita, Taro Imamura

National Food Research Institute, NARO

fmIRgs, 46, 24-26 (2011)
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WOMRIIHEZIEY, TORTHILT 2. Lo CZOMPETHREELIRDVD 502 MHID L7202, TAVF—DRRLET
MEBMT Ly NNV AL, OB EBE L IEEES0 kV Tid 4 AEfERIZEIZ A <, 150 kV TR B
fEL7z.
Effect of Low-Energy Electrons on the Cigarette Beetles Inside the Cocoons

Imamura Taro, Miyanoshita Akihiro, Todoriki Setsuko

National Food Research Institute, NARO
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Canadian Journal of Plant Pathology 33 (3) 347-354 (2011)
Identification and activity of a phytotoxin produced by Calonectria ilicicola, the causal agent of soybean red crown rot
Sunao OCHI*!, Mitsuru YOSHIDA *2, Akio NAKAGAWA *!, Masahiro NATSUME *3

*1 National Agricultural Research Center, NARO
*2 National Food Research Institute, NARO
*3 Department of Applied Biological Science, Tokyo University of Agriculture and Technology
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i #EFE PFL070A 1X 7 A A BBUE TR O EEFEBUCH G- L TWw b 2 EATRIE S /e,

7 A X BAR)E R Calonectria ilicicola D 4 P& § 2 Wi 3% O[] %€ & G 1%
sy H*1, o2, Il SRAExl, HH O M3
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Journal of Agricultural and Food Chemistry 59 (17) 9581-9587 (2011)
Isolation and identification of flavonoids accumulated in proanthocyanidin-free barley
Hiroshi NAKANO*!, Naoyuki KAWADA *1, Mitsuru YOSHIDA *2, Hiroshi ONO*2, Rika IWAURA *2, Takuji TONOOKA *3

*1 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*2 National Food Research Institute, NARO
*3 National Institute of Crop Science, NARO
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glucopyranoside, chrysoeriol %> homoeriodictyol ® =3/ 78 ¥ D iso ant 13, iso ant 17, and iso ant 22 {ZBIF A2 EFRIE, Tur 7=~
B BT 5 flavanone 3-hydroxylase DB IC L 5 703 7 =2 VHIBMADMO A5 BCRNOFIH OB L 2 b O L 2 7.
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IRETOERSIEZRLL, 727UNT I FOWEEIT- 72, 2HE ORI NRAEEE B X OEBINIRIREEE O 1R Z v
THARZ R R, RICAECAT 2 00T I FOFERER, 0.24-1.18 ugkg ODRIPAICH - 72, RMERETE HARAN DMK
KOBERREADLETEZL L, MORBEZEDZT 27 ) NT I FOEBREEKRIIH LT, KRLLEER2SOT 2 VT I F
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Estimation of acrylamide intake from cooked rice in Japan
Mitsuru Yoshida*1, Keiko Miyoshi *2, Kaoru Horibata*3, Yuzo Mizukami*4, Makiko Takenaka*!, Akemi Yasui*!

*1 National Food Research Institute, NARO
*2 Junior College of Kagawa Nutrition University
*3 Kagawa Nutrition University
*4 National Institute of Vegetable and Tea Science, NARO

Chemistry Letters, 41 (3), 242-243 (2012)
A novel method to discriminate between natural and synthetic fibers by stable carbon, nitrogen, and oxygen isotope analyses
Yaeko Suzuki* 1 *2, Ryo Kobe * !, Rumiko Nakashita *1. *3

*1 Japan Certification Services
*#2 National Food Research Institute, NARO
*3 Forestry and Forest Products Research Institute
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Researches in organic geochemistry 27, 73-79, (2011)
Ecological application of compound-specific stable nitrogen isotope analysis of amino acids-A case study of captive and wild bears

Rumiko NAKASHITA *1, Yaecko SUZUKI *2, Fumikazu AKAMATSU *3, Yuichi I. NAITO*4
Miho SATO-HASHIMOTO *5, Toshio TSUBOTA *6

*1 Forestry and Forest Products Research Institute
*#2 National Food Research Institute, NARO
*3 Public Works Research Institute
*4 University of Tokyo
*5 Gunma University
*6 Hokkaido University
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Stable isotope analysis for verifying the geographical origin of Shirasuboshi
Kyoko KOIZUMI*!, Rumiko NAKASHITA *2. *3, Yaecko SUZUKI *2. *4
*1 Shizuoka Prefectural Research Institute of Fishery
*2 Japan Certification Services

*3 Forestry and Forest Products Research Institute
*#4 National Food Research Institute, NARO
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HAE MR A48, 59, 69-75 (2012)
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Tracing the geographical origin of Japanese (Aomori Prefecture) and Chinese apples using stable carbon and oxygen isotope analyses
Yaeko Suzuki* 1 *4, Rumiko Nakashita*1- *5 Ryo Kobel *1, Akiko Kitai*2, Shingo Tomiyama*2 *3

*1 Japan Certification Services
*2 Mitsubishi Materials Techno Corporation
*3 Tohoku University
*4 National Food Research Institute, NARO
*5 Forestry and Forest Products Research Institute
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Correlation of stable isotope ratios of light elements between ambient water and polished rice, Tsugaru Plain, Aomori Prefecture
Shingo TOMIYAMA *1. *4 Yaeko SUZUKI*2, Rumiko NAKASHITA *3, Yoshio ATIKAWA *4
*1 Mitsubishi Materials Techno Corporation
*#2 National Food Research Institute, NARO

*3 Forestry and Forest Products Research Institute
*4 Tohoku University
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Animal Science Journal, 82 (1), 181-186 (2011)

Proteome analysis of whole and water-soluble proteins in masseter and semitendinosus muscles of Holstein cows

Mika OE*!. *2 Mayumi OHNISHI-KAMEYAMA *3, Tkuyo NAKAJIMA *1, Susumu MUROYA *1. *5 Masahiro SHIBATA *4
Koichi OJIMA *1, Shiro KUSHIBIKI*! *2, Koichi CHIKUNI*!

*1 National Institute of Livestock and Grassland Science, NARO
*2 Graduate School of Life and Environmental Science, University of Tsukuba
*#3 National Food Research Institute, NARO
*4 National Agricultural Research Center for Western Region, NARO
*5 Department of Food Science, University of Copenhagen
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Carbohydrate Polymers, 87 (2), 1425-1432 (2011)

Enzymatically derived aldouronic acids from Cryptomeria japonica arabinoglucuronoxylan
Takashi Yamasaki*!, Ayumi Enomoto *1, Atsushi Kato *2, Tadashi Ishii *2, Mayumi Kameyama*3, Hiroshi Anzai*!, Kazumasa Shimizu*!

*1 Graduate School of Bioresource Sciences, Nihon University
*2 Forestry and Forest Products Research Institute
*#3 National Food Research Institute, NARO
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European Journal of Organic Chemistry, 17, 3191-3196 (2011)
A new siderophore isolated from Streptomyces sp TM-34 with potent inhibitory activity against angiotensin-converting enzyme
Shinya Kodani*1. #2, Mayumi Ohnishi-Kameyama* !, Mitsuru Yoshida*1, Kozo Ochi*!. *3

*1 National Food Research Institute, NARO
*2 Current address: Graduate School of Science and Technology, Shizuoka University
*3 Current address: Faculty of Applied Information Science, Hiroshima Institute of Technology
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Genes, 2 (4), 788-803 (2011)
Identification of genes involved in the glycosylation of modified viosamine of flagellins in Pseudomonas syringae by mass spectrometry

Masanobu Yamamoto*, Mayumi Ohnishi-Kameyama*, Chi L. Nguyen* *, Fumiko Taguchi* *, Kazuhiro Chiku*
Tadashi Ishii*, Hiroshi Ono*, Mitsuru Yoshida* and Yuki Ichinose * *

* National Food Research Institute, NARO
** Okayama University
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Journal of Agricaltural and Food Chemistry, 59 (18), 10317-10321 (2011)
Annual Variation of Natural 15N Abundance in Tea Leaves and Its Practicality as an Organic Tea Indicator
Nobuyuki Hayashi*!, Tomomi Ujihara*1, Eri Tanaka *2, Yasuhiro Kishi*2, Hideyuki Ogawa*2 and Hirofumi Matsuo*3

*1 National Institute of Vegetable and Tea Science, NARO
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The use of summary statistics for sample size allocation for food composition surveys and an application to the potato group
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Surface plasmon modes guided by Ga-doped ZnO layers bounded by different dielectrics
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Determination of crude protein in macaroni products by the combustion method and comparison with the Kjeldahl method: interlaboratory study
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Development and evaluation of event-specific quantitative PCR method for genetically modified soybean A2704-12
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Immunoblotting analysis of nsLTP1 in cereal grains with antiserum raised against recombinant rice nsLTP1
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CCQM-K86/P113.1: Relative quantification of genomic DNA fragments extracted from a biological tissue
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Cooking and roasting effect on composition and digestibility of common bean proteins
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Rapid Identification of Rice Cultivar “Koshihikari” Using Loop-mediated Isothermal Amplification (LAMP)
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Improved Ethanol and Reduced Xylitol Production from Glucose and Xylose Mixtures by the Mutant Strain of Candida shehatae ATCC 22984
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Sweet potato having a low temperature-gelatinizing starch as a promising feedstock for bioethanol production
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Efficient conversion of sugarcane stalks into ethanol employing low temperature alkali pretreatment method
Wu Long*1, Yuan Li*1, Mitsuhiro Arakane *1, Masakazu Ike *1, Masahisa Wada*2, Yoshifumi Terajima*3, Shoko Ishikawa*4, Ken Tokuyasu *1

*1 National Food Research Institute, NARO
*2 Graduate School of Agricultural and Life Sciences, University of Tokyo
*3 Japan International Research Center for Agricultural Sciences
*4 National Agricultural Research Center for Kyushu Okinawa Region, NARO

Ty FUEEREFER L LA 2y ) = VBET O 2Ol 17> 72, R7at A, 4y FEERETHZRONNT A%
IR 7V A ) (LTA) BIALBE R OB L 217> TR OB MR L, EIHEITRE ZRAL, =7/ —VEEEZITIHDOTH 5.
2kg DY b U FUEEZPT L CTHONI T ZIIDOWT, LTARRESE, WREBEEEA (Vs —F¥RAKR T - VI v 5 —
BEH)) A2 X o THALSUS 24T - 72, S OFE, I TOT2RERBEAL RS IC T, RAF AT 2o — 205057 a—
AEWFIT8% TH -7z, BLKIS TR ONIMEE, by FEETHHE ZIA L, Saccharomyces cerevisiae NBRC 0224 %
HWCTx g ) = VEEER AT o 72458, RATH OB IEEe Iy 7 —VIicE s h, 120/ T1935 mId T ¥ /) — s
"o, Y FEEROBRE VT —ZAHFOAFY = ZARENLIET L L, 8Dy ) — VIR TH-72. KTHER
T, ZWBCEINIAFY—250IFFEEFFMAL, RNy ) —VICERT L2 EDRETH 5.

IR T VA ) BB X 24 b F CERORRI TS ) — Vg
i FERL IR, SRS OtEAxL db IERIFL FIE BAYZ SFRO#EION, Ol R ik e
*1 (Al FEFRERE 22 AR A WE 8T
2 RORURSAR A BE B2 Rk S S

3 () IS RAROKEESENTIE £ >~ & —
4 (fh) ELRRBERE UMM IR SERF TR v 4 —



137

Bioresource Technology, 102, 4793-4799, 2011
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DiSC (direct saccharification of culms) process for bioethanol production from rice straw
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Bioethanol production from rice straw by a sequential use of Saccharomyces cerevisiae and Pichia stipitis
with heat inactivation of Saccharomyces cerevisiae cells prior to xylose fermentation
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Effect of lime treatment and subsequent carbonation on gelatinization and saccharification of starch granules
Junko Matsuki, Jeung-yil Park, Riki Shiroma, Masakazu Ike, Kazutaka Yamamoto, Ken Tokuyasu
National Food Research Institute, NARO
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Physico-Chemical Properties of Distillation Wastes from Bio-Ethanol Production and their Potential for Arable Land Application
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* Department of Agro-Environmental Science, Obihiro University of Agriculture and Veterinary Medicine
** National Food Research Institute, NARO
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Influence of starch gelatinization and the following enzymatic treatments on the solubility of rice protein

Hiroyuki Yano*1. *2, Masahiko Takeuchi*3, Sumie Kato-Emori*4, Yoshinori Wagatsuma*>, Keiya Taguchi*6, Yoshiaki Okazawa* 6
Kenichi Nishizawa*3, Shigeru Kuroda*2 *7

*1 National Food Research Institute, NARO
*2 National Institute of Crop Science, NARO
*3 Agriculture and Technology Institute of Nagano Farmers
*4 Research Station, Tokita Seed Co., Ltd.
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*6 Nagano Kono Co., Ltd.
*7 Bio-oriented Technology Research Advancement Institution, NARO
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Proteomic identification of IgE-binding proteins in buckwheat
Rie Satoh*, Rika Nakamura* *, Reiko Teshima* *

* National Food Research Institute, NARO
** National Institute of Health Sciences
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Food Chemistry, 132 (2), 865-872 (2012)
Antioxidant behavior of carotenoids highly accumulated in HepG2 cells.
Irwandi JASWIR, Miyuki KOBAYASHI, Toshie KOYAMA, Eiichi KOTAKE-NARA, Akihiko NAGAO
National Food Research Institute, NARO
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Changes in Access Behavior of Visitors to Food-Insect Site after a Large Revision

Yukio Magariyama, Kumiko Shichiri, Akihiro Miyanoshita, Taro Imamura, Yuji Wada, and Tomohiro Masuda

National Food Research Institute, NARO

Biocontrol Science 16 (2), 79-83 (2011)
Decontamination Effect of Milling by Jet Mill on Bacterium in Rice Flour
Itaru Sotome, Daisuke Nei, Masuko Tsuda, Mohammed Sharif Hossen, Makiko Takenaka, Hiroshi Okadome, Seiichiro Isobe
National Food Research Institute, NARO
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Bioscience Biotechnology and Biochemistry, 75 (7), 1240-1244 (2011)

Identification of 2,4-dihydroxy—2,5-dimethyl-3 (2H) -thiophenone as a low —~molecular-weight yellow pigment in soy sauce
Miki Satoh*, Yuri Nomi*, Masatsune Murata*, Shinji Yamada*, Makiko Takenaka* * , Hiroshi Ono* *

* Ochanomizu Univercity
** National Food Research Institute, NARO
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Japan Journal of Food Engineering (HAfh T424%3%), 12 (1), 29-35 (2011)
Effect of Particle Size of Different Crop Starches and Their Flours on Pasting Properties
Md. Sharif Hossen*- * * | Itaru Sotome *, Makiko Takenaka*, Seiichiro Isobe*: * * Mitsutoshi Nakajima*- * * and Hiroshi Okadome*

* National Food Research Institute, NARO
** Graduate school of Life and Environmental Sciences, University of Tsukuba
AWZETIEMA AR, ANk, boE'aad, B HHELTF v v HNET V7 0 ORMUREIC S 2 2 B2 PS5 2IC L7
WS TR T O T ¥ 7 v ORI X > TR 572, Lo L, MBI oRE & LISk RO IR
ZETOEWTHA L Q0umEKis), 05 OMKIZEUOMLIFEL R L7z, $REVT Y7 VR EZELTTROB KT LM
W TR T Y T Y DEIEE S 72

The effect of particle size reduction on the pasting properties of rice, wheat, corn (maize), potato, sweet potato,
and cassava starches was elucidated. Before pulverizing, the mean particle size and the pasting properties of the starches differed by crop.
With increased pulverizing, the mean particle size decreased in all flours (to <10 um) and the pasting properties converged.
Commercial flours containing the larger starch granules have the higher starch damage after pulverization.
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Phytotherapy Research,

Bile acid-binding ability of Kaki-tannin from young fruits of persimmon in vitro and in vivo
Kenji Matsumoto *!1, Shinichiro Yokoyama*?2, Akio Kadowaki*3, Natsumi Ozaki*3, Nobuki Gato *3, Makiko Takenaka**, Hiroshi Ono**

*1 Ishikawa Prefectural Univercity
*2 Gifu Prefectural Research Institute for Bioengineering
*3 Nakano BC Co. Ltd.
*4 National Food Research Institute, NARO
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Evaluation of Polyphenol Content and Other Properties of 16 Cultivars/Strains of Yacon
Makiko Takenaka* , Kazuko Nanayama* and Eiichi Inoue® *

* National Food Research Institute, NARO
** Ibaraki University

Food Science and Technology Research, 18 (1), 7-15, 2012
Application of nanofiltration to recover benzoic acid from cranberry juice
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*2 Graduate School of Agricultural Science, Hokkaido University
*3 Aohata Corporation
*4 Graduate School of Life and Environmental Sciences, University of Tsukuba

75X — - R EENLIRFOREELREE T/ A8 X 5 PO e % G L7z,

9, FIABBEDOAL ) == 7 LT, HlOF ) ABEEFRHLTY 7 X)) =R oREFB LMok s (B, Ak
) ORLIEZ % FA L 72458, HC50, NFT50, G5, Desal-DK, DRA4510, UTC60& NTR7250% &t 7 HEH OB H R TH - 7.

INOORTIILRDER MO S (FHE, oA (7 V8, U/:@t%f@)k?sz? V) ORIEZEIZ1240%
VU Eo#ENDHY, 77 0XN) —RiHh bREAFBO SN TE IR SNz ﬁ%&@m%m%LtW®aﬁh
PEDHEEMI L7z, pHEASICIE Y 5 & REFHBOMIERIAL LD, +/5ﬁﬁ%%mm Lﬁ?6 NIy Ny

PDEXY, 7250R) =R bF 7 2B L CREFEZ EINWICTHETE L2 &R sh/.

T BMED 7 5 X)) =it b O BEFEBO IO H
FA oy - Fy MELE2 B MRS, HE BRI, RIE Obie, R BRIz, i ke

*1(fl) EEATRAE & AR ST
*2 L KK A b R e B
HT?A?%%AH
4 FUk KAy BRBTRL A SR

HA & WA L4858 (5), 208-215 (2011)
T TEMR RIS X % DNA 310l & B ik O RERPIRRALHNC X 2 2 o flE/EH
AR B I B ek SRR REE ek, i dEer, AU SRl @A i

* (M) RATPHRRG £ A ST 20T
o QU RE AR N AL

WHIRZERE T VAV, KT P H VB X OBRCHENEE T ¥ VIOEBILKEZINA 7 4 oM ER (ROS) X33 54
ti R O AL FARPUEA LA O BB ING % %, DNA G FIHIER 2 F8BE & U CRRA L 7z, KRR T O VISR LTk, 7%~
IFAPBRONIAIFT = NVIRTFRTHDET o) =-HIN I VP, KBILT I ANMIR LTI T 2 VD, ZLT
WEALTREE S AN LTIREY IV CEA I TV =V IRTF FRECHBILIEEZ LE L2 72, @BBkE T LTl
RER L PR LR OHRTIEA I 4V =V IRTF R d Wi b2 5% L.

The degradation of DNA molecules by reactive oxygen species and the protective activity of naturally occurring antioxidants drived from foods
Masayoshi Takahashi *- * * Nobuya Yanai*- * *, Shigenobu Shiotani*: * * Jyunya Endo* *, Shoji Hagiwara*, Hiroshi Nabetani*

* National Food Research Institute, NARO
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Biotechnology Progress, 27 (6), 1785-1792 (2011)
The potential of spatially resolved spectroscopy for monitoring angiogenesis in the chorioallantoic membrane

Eva Verhoelst*1, Flip Bamelis*1, Bart De Ketelaere *1, Nghia Nguyen Do Trong *1
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Biotechnology Progress, 75 (7), 1312-1316 (2011)
Predicting the buckwheat flour ratio for commercial dried buckwheat noodles based on the fluorescence fingerprint
Mario Shibata*!, Kaori Fujita*1, Junichi Sugiyama*!, Mizuki Tsuta*!, Mito Kokawa*2, Yoshitane Mori*3, Hiroshi Sakabe *3

*1 National Food Research Institute, NARO
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Journal of Food Engineering,105 (4), 617-624 (2011)
Prediction of optimal cooking time for boiled potatoes by hyperspectral imaging
Nghia Nguyen Do Trong*, Mizuki Tsuta* *, Bart M. Nicolai *, Josse De Baerdemaeker*, Wouter Saeys *
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Viscoelastic Properties and Air-bubble Structure of Bread Containing Gelatinized Rice Porridge
Mario Shibata*, Junichi Sugiyama®*, C. L. Tsai* *, Mizuki Tsuta*, Kaori Fujita*, Mito Kokawa*, Tetsuya Araki* *

* National Food Research Institute, NARO
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Non-destructive Measurement of Deoxynivalenol in Wheat Flour Using Fluorescence Fingerprinting
Kaori Fujita, Mizuki Tsuta, Junichi Sugiyama, Masayo Kushiro, Mario Shibata

National Food Research Institute, NARO

Biotechnology and Biochemistry, 75 (11), 2112-2118 (2011)
Visualization of gluten and starch distributions in dough by fluorescence fingerprint imaging
Mito Kokawa*: * * Kaori Fujita* *, Junichi Sugiyama* *, Mizuki Tsuta* *, Mario Shibata* *, Tetsuya Araki*, Hiroshi Nabetani *- * *

* Graduate School of Agricultural and Life Sciences, The University of Tokyo
** National Food Research Institute, NARO
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Journal of Cereal Science, 55, 15-21 (2012)

Quantification of the distributions of gluten, starch and air bubbles in dough at different mixing stages by fluorescence fingerprint imaging
Mito Kokawa*: * * Kaori Fujita* *, Jun'ichi Sugiyama* *, Mizuki Tsuta* *, Mario Shibata* *, Tetsuya Araki*, Hiroshi Nabetani*. * *

* Graduate School of Agricultural and Life Sciences, The University of Tokyo
** National Food Research Institute, NARO
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Analytical Sciences, 28 (1), 61-64 (2012)

Gold nanoparticles as localization markers for direct and live imaging of particle absorption through a caco-2 cell
monolayer using dark-field microscopy.

Toshiro Kobori *, Jun Watanabe * , Hidenobu Nakao * *

* National Food Research Institute, NARO
** National Institute for Materials Science
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Biochemistry, 51 (1), 32-42

Evaluation of Temperature Effect on the Interaction between f -Lactoglobulin
and Anti- f -lactoglobulin Antibody by Atomic Force Microscopy

Jun'ichi Wakayama, Shigeru Sugiyama
National Food Research Institute, NARO
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Journal of Food Science, 77 (1), N2-N7 (2011)
Ultrastructural Analysis of Buckwheat Starch Components Using Atomic Force Microscopy
Suresh Neethirajan*, Kazumi Tsukamoto * * | Hiroko Kanahara* * | Shigeru Sugiyama* *

* University of Gulf
** National Food Research Institute, NARO
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Microscopy and Microanalysis, 17 (4) (2011)
Karyotype Analysis of Buckwheat Using Atomic Force Microscopy
Suresh Neethirajan®, Tamaki Hirose * *, Junichi Wakayama* *, Kazumi Tsukamoto™* *, Hiroko Kanahara* * and Shigeru Sugiyama* *

* University of Guelph
** National Food Research Institute, NARO
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Scanning 34, 186-190 (2012)

Karyotyping of Barley Chromosomes by a New Fluorescence Banding Technique Combined with Scanning Probe Microscopy
Shigeru Sugiyama*, Tomoyuki Yosino™* *, Tamaki Hirose *, Toshio Ohtani*

* National Food Research Institute, NARO
** Hiroshima Prefectural University
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Biomass & Bioenergy, 37, 188-195 (2012)

A techno-economic and environmental evaluation of the life cycle of bioethanol produced from rice straw by RT-CaCCO process
Poritosh Roy *, Ken Tokuyasu*, Takahiro Orikasa* *, Nobutaka Nakamura*, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Colloids and Surfaces A: physicochemical and Engineering Aspect, 361, 31-37 (2010)
Evidence of the existence and the stability of nano-bubbles in water

Fernanda Yumi Ushikubo*, Takuro Furukawa*, Ryou Nakagawa™*, Masatoshi Enari*, Yoshio Makino*, Yoshinori Kawagoe *
Takeo Shiina* *, Seiichi Oshita *

* Graduate School of Agriculture, University of Tokyo
** National Food Research Institute, NARO
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Food Preservation Science, 37 (6), 273-282 (2011)
Influence of impact stress on the postharvest physiological and chemical properties of cabbage heads
Manasikan Thammawong *, Tomoko Kaneta*, Nobutaka Nakamura*, Makoto Yoshida* *, Ayaka Soga* *, Takeo Shiina*

* National Food Research Institute, NARO
** Kanagawa Agricultural Technology Center
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Household and Personal Care today, n2/2011, 13-15 (2011)
Evaluation of a novel soybean oil-based surfactant for fine emulsion preparation
Qingyi Xu*!, Mitsutoshi Nakajima*Z, Zengshe Liu*3, Nobutaka Nakamura*!, Takeo Shiina*!

*1 National Food Research Institute, NARO
*2 Graduate School of Life and Environmental Sciences, University of Tsukuba
*3 NCAUR/ARS/USDA
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International Journal of Environmental Research and Public Health, 8, 1957-1976 (2011)
Processing conditions, rice properties, health and environment

Poritosh Roy *, Takahiro Orikasa* *, Hiroshi Okadome * , Nobutaka Nakamura *, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Japan Agricultural Research Quarterly, 46 (1), 41-57 (2012)
A Review of life cycle assessment (LCA) of bioethanol from lignocellulosic biomass
Poritosh Roy *, Ken Tokuyasu*, Takahiro Orikasa* *, Nobutaka Nakamura*, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Journal of Environmental Management, 93, 218-224 (2011)

Life cycle of meats: An opportunity to abate the greenhouse gas emission from meat industry in Japan
Poritosh Roy *, Takahiro Orikasa* * , Manasikan Thammawong *, Nobutaka Nakamura®, Qingyi Xu*, Takeo Shiina*

* National Food Research Institute, NARO
** School of Food, Agriculture and Environmental Sciences, Miyagi University
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Journal of Miyagi University, School of Food, Agricultural and Environmental Sciences, 5 (1), 35-42 (2011)
Analysis of changes in moisture content and L-ascorbic acid of sweet potatoes during hot air drying
Takahiro Orikasa*1, Takeo Shiina*2, Akio Tagawa*3
*1 School of Food, Agriculture and Environmental Sciences, Miyagi University
*2 National Food Research Institute, NARO
*3 Graduate School of Horticulture, Chiba University
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HA b Teaat, 58 (7)., 284-290 (2011)
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Leaching Losses of Potassium during Soaking in Hot Water and Application of Microwave for Blanching Potatoes

Yasumasa Ando *!1, Takahiro Orikasa*Z, Takeo Shiina*3, Itaru Sotome *3, Seiichiro Isobe *3, Yoshiki Muramatsu *4, Akio Tagawa*!

*1 Graduate school of Horticulture, Chiba University
*2 Department of Environmental Sciences School of Food, Agriculture and Environmental Sciences, Miyagi University
*#3 National Food Research Institute, NARO
*4 Department of Food Science and Technology, Faculty of Bioindustry, Tokyo University of Agriculture
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A newly proposed protocol for measuring the Brix value of the storage root of 1-year-old asparagus
Hiroaki Kitazawa* !, Satoru Motoki*2, Atsushi Yamasaki*3, Atsuko Uragami*4
*1 National Food Research Institute, NARO
*2 Nagano Vegetable and Ornamental Crops Experiment Station

*3 National Institute of Tohoku Agricultural Research Center
*4 National Institute of Vegetable and Tea Science
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HAME okt dr, 81 (1), 77-82 (2012)
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Effect of Activated Carbon Application on the Growth and Yield of Soybean in the Field of Continuous Beans Cropping

Satoru Motoki *1, Eiji Nishihara*2, Hiroaki Kitazawa*3, Yasushi Kyutoku **, Takayoshi Uehara *5, Kazuhiro Yagasaki*!
Hiroaki Sakai*1, Isao Shigemori*!

*1 Nagano Vegetable and Ornamental Crops Experiment Station
*2 Faculty of Agriculture, Tottori University
*3 National Food Research Institute, NARO
*4 Jichi Medical University
*5 Nagano Agricultural Experiment Station

Applied and environmental microbiology, 77 (3): 1021-1032 (2011)
Modeling of pathogen survival during simulated gastric digestion
Shige Koseki, Yasuko Mizuno and Itaru Sotome

National Food Research Institute, NARO
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Effect of temperature on gelatinization and retrogradation in high hydrostatic pressure treatment of potato starch—water mixtures

Kiyoshi Kawai*1, Ken Fukami*2 and Kazutaka Yamamoto *3

*1 Graduate School of Biosphere Science, Hiroshima University, *2 San-ei Sucrochemical Company Limited
*3 National Food Research Institute, NARO
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Journal of Cereal Science, 54 (2), 229-235 (2011).
Effects of two novel Wx-Al alleles of common wheat (Triticum aestivum L.) on amylose and starch properties
Makoto Yamamori* and Kazutaka Yamamoto * *

* National Institute of Crop Science, NARO
** National Food Research Institute, NARO

7% 2L F (Triticum aestivum L.) [ =FEDO Wx 7 V787 8 (Wx-Al, Wx-B1, Wx-D1) 24 L, Z 15 (GRS TR & 1%
BHEITHY, TIT—ABWICHGLTWE, ZOo0HHY v X2 EWx-AlZ P VESKCHEL, 207 I0— A8 R0
WAV MAT T2 L7z, S ET Wx-ALI T — FENBERBMWx-AL1Y V87 H1X, Wx-Alakf Vs 1% o4
HRFL D SPVBAEEL, 7Iu—AEEIE, BHERK (215%) LHRT7.3% &P hh o720 Wx-AliBEE I X0 B o R
2L, B, ZFvar o= bt Mg, REERAESTICBT Aty ¥ v E—B TNl F
72, Wx-ALLRBEDOEBTIE, ¥ Y FERAITF T4 F—12BIF LIS ZIL L, B — 28, R RARRE, K]
LiREZ /R L7z, Wx-ALIXT IR F1E, AEOT I u— A2 NS5l #EEETH Y, WALV FTI—F
ENDMOWx-ALY ¥ 287 B, WAIKE) 7V ETWx-Ala & ) SIFEMEOFEREZIR L. Wx-ALR#IE, BRI Wx-Ala &
TIU—RAEROEII SN L o7 BHOREI, WEWHWE Va7 Io—E¥HtEcBn T, Wx-ALRHIZWx-Ala
FREFBEDT7 IU—AZAEELTWASZ L2 RIELT.

777 3 AF (Triticum aestivam L.) O D OFHK V. EHEF Wx-A1AT I 0 — 2 J2 OB AR M AT o
(115 S A 1/ NI 1= ol
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Journal of Food Protection, 74 (4), 176-187 (2011)
Modeling and predicting the simultaneous growth of Listeria monocytogenes and natural flora in minced tuna
Shigenobu Koseki*, Yoshiko Takizawa™* *, Satoko Miya* *, Hajime Takahashi* * and Bon Kimura*® *

* National Food Research Institute, NARO
** Tokyo University of Marine Science and Technology

~ 713 & AHIZEIT S L. monocytogenes & F AL & OBIFREBIE T ML L 72, HE2-30TCI28B1F 5 L. monocytogenes £ &
TR E 2 FRFICHEOEELZE L CFNTL2I L2 WL Lz, —EETOATE L, ZETHRERAETIZBVTHEW
HETOWHEZ L FHT A2 L2 hEs L7
=7 ERPIBT LY AT T EHAER O RIEEFHE TV
ANBE O, IR TR, W IR, miAe B, RN JLE
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Journal of Food Protection, 74 (9), 1536-1542 (2011)
Comparison of two possible routes of pathogen contamination of spinach leaves in a hydroponic cultivation system
Shige Koseki, Yasuko Mizuno and Kazutaka Yamamoto
National Food Research Institute, NARO
KRR Loy e 7 VIFEE LC, EPHMEOHRV— 2 MG Lz, ERID S OFR LR S ORIEY: & & 5
IR L7z, 2OE, BERAOHRIETETTRFEL2EN LGRS, ERAMOHRITH v MO IR
R TH B LARENTz. Fiz, EFRPTOHRIITEIHD S 0P EMEOWINBIT RN TH 5 2 L AR SN2,
HKBEREE AR L vy 1B B RN O gL — b o/t
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Journal of Food Protection, 74 (9), 1543-1546 (2011)

A survey of iceberg lettuce for the presence of Salmonella, Escherichia coli O157: H7, and Listeria monocytogenes in Japan
Shige Koseki, Yasuko Mizuno, Susumu Kawasaki and Kazutaka Yamamoto
National Food Research Institute, NARO

HAREFTHIR ST L # A ® Salmonella, Escherichia coli 0157: H7, and Listeria monocytogenes O £ Rzl i O 75 Ye S % 2
SERNCIED A L2, BEHMI9OT Y TV ERE LA, WINoH » 7uh 5 b Eio il iEm s ko 7.
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Chemical Engineering Science, 66 (12) 5556-5565 (2011)

CFD Analysis of Microchannel Emulsification: Droplet Generation Process and Size Effect of Asymmetric Straight-Through Microchannels
Isao Kobayashi*Z, Goran T. Vladisavljevic * !, Kunihiko Uemura*!, Mitsutoshi Nakajima*1. *3

*1 National Food Research Institute, NARO
*2 Chemical Engineering Department, Loughborough University, UK
*3 Graduate School of Life and Environmental Sciences, University of Tsukuba

AWFFETIE, CFD (BfimA)1%:) #FH$5 2 LI X VIEHE@AI~ A 7 0F ¥ A V&AL IER 7 A0 =kt
I2aVb—varyBIWENNEITo72. CFDEMET— 5% LIS BUL L7245 R 2 M35 2 2108, EBRTIIHEERNETSH -
7R E B~ £ 7 0 F v OV &4 L 7R IE O VERIRRIC B U 2 KT O Z B O FEMS o s sz, EH LI, RAO
Vi - B AT — 7 2 2NN L, KR O ASRMERIC S &0 SR R 72 L AW RO BELR AT v THh b
WMENTWDLI 2 RWZE L T2, Fx 24 XRHmA ISR 3 2 0 R OB OWT D BRI F H 2
Rafr-.

<4 7 aF v FIVFALO CED AT © HEHER T 0 & 2 B X OB BB~ 4 7 0 F v 2V D+ 4 ZR)4H
JNBR Dp*l Goran T. Vladisavljevic*2, filikS FFZ*1, Wil Gl *3
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*3 FL R KT b A BR BB F 72 R

Food Science and Technology Research, 18 (2) 149-156 (2012)

In vitro gastrointestinal digestibility of soybean oil-in-water emulsion droplets stabilized by polyglycerol esters of fatty acid
Zheng Wang *1. #2, Marcos A. Neves* 1. #2, Li-Jun Yin*3, Isao Kobayashi*2, Kunihiko Uemura*2, Mitsutoshi Nakajima*1. *2

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

AHFFE T, in vitto THILEFVICBWT, FULHRITH LR 7)) VBRI AFVE ) 57 L —+ (PGE) OFEA KT
TS 7 I 2002y g v OIS 2 2 BBIZOWTHRE L7, e LTRkEa% v, diFH e L<CPGE
BRI 720 VRS A W7z, In vito/NETHALICB VT, Y =B8R F 723D NX—V eI F 22BN 52 L1
X0, ZVya YORTEBL Y- BAOKHIMEAI K L2, In vito HHHEILET VIZBWT, T3y a YOEERS
—\ZxF 9 B I FALHI OFEFN 50 ARAE L7z, In vio THALERIC BT 2~ — & U EEERRIGEE O b & 3 2LALH O FEEUCARAT L
Bhol2ds. —J, SEHHOEE E10 wi%e 7> 51 wt% iR & & 728 G R IR IR D Hi 2 A336.2% 7> 5 91.5% [R5 2 &
Do 7.
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Journal of Bioscience and Bioengineering, 112 (3) 299-303 (2011)
Emulsion Cultivation: A Miniaturized Library Screening Systems Based on Micro-droplet in Emulsion Medium

Takaaki Kojima*!, Nobuhito Nagao*!, Daisuke Ando*1, Teruyo Ojima*!, Yasuaki Kawarasaki*Z, Isao Kobayashi*3
Mitsutoshi Nakajima*4, Hideo Nakano*!

*1 Graduate School of Bioagricultural Sciences, Nagoya University
*2 Graduate School of Nutritional and Environmental Sciences, University of Shizuoka

*#3 National Food Research Institute, NARO
*4 Graduate School of Life and Environmental Sciences, University of Tsukuba

ARWFFE TRV WEER 2 F O HIOMAEM O A% SRR TAZ L2 HNE L, Y 7V ET 2 ECoOMKE ehZ
N—RFoxz<vNya VNICKBEILL THE - MlET A2~V a URRIEZEZER L. 927 F—A%BREE LAz K
B2, SAITVFANZMBIIHVZZWOLIIVY a YINT, B-FF7 M ¥F—X¥a2oRH LI 27 b—2A&LiEz o RL
(+) ¥kE, HiZeZewL () MZ ITHRARTORETLIZETL (+) 2Lz, VY a VERBICI)VZHMEETLIZ L
#1797 FEL, L (4) L (-) 2BEL-DOZHME LTI T Y FETHERELAFE L (+) 232%2587.5% % Tt
fiTHZ LT L7,

TNy a VR vy 3 VITRATOMMES A T AT ) == TV AT A
Vil FWIxL RRE O OMA*L R KA, NG R SRR E 2, R Dpxs, dlg bl hER S
R Ay S N ey N el A g = X2 R 1
*2 e B U5 37 K SR A B A SR AR BRI R A e )
*3 () FERTRSAE & AR SISt
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Arthrobacter nocotinovorans K-9@ inulin fructotransferase (DFA III-producing)
JEE A
() FEOPRERE £l ke SR 7T
B 125 L 7 DFATIL 4 V) SR & BEE S 2R 8 T K-9RR IS D W T BRI AT - 7245 R, X1 1 Arthrobacter nicotinovorans & [
SNz AREHRO DFALL IR R 2 MR CTH 8- EFN O A 4 Yy o< b, Boks o< M2 X o THEAIKEIIIZY
—ITHR L7z, AFE ORGSR #pH 360, BT MILEZIZ60TC Th o7z, AFER DM EAPEIC O W THET % L SDS-EAKH) A
540 kDa, 7 ViEED H70kDa L W) i SNz, DO RBRIIRES A v —LifEg s,
Inulin fructotransferase (DFA III-producing) from Arthrobacter nicotinovorans K-9.
Kazutomo Haraguchi

National Food Research Institute, NARO

Journal of Industrial Microbiology & Biotechnology, 39 (2) 307-315 (2012)
Characterization of Candida sp. NY7122, a novel pentose-fermenting soil yeast
Itsuki WATANABE, Akira ANDO, Toshihidle NAKAMURA
National Food Research Institute, NARO
VTN —ARNA FIANSLDLY ) — VAFEIZB T, AL FRMEOW ) AR R FERET & ZBEREATT A T Hl
SOBMPOIFHICHETH L. a0l L7z IERENYT12201E, REREZZT T, R (Fvu—2L75E/—2R)
RHEERET H Z ESTE 72, MR E O, NY71228k13 Candida subhashii D THE T o 72, NYT71220k13, ThFClliliBod b
WTFNOBRRE D BT I8 — AR EZ R L7z, F72NYT71228:1%, Scheffersomyces stipitis 5 0 WA O i 4 FE A I B
PHEETE WIS pH (35) R37TCOFRMICBWTHRBTE LI LWL 0L ko7
B Y b — A FEEAE TR Candida sp. NY71220 R fRAT
W OB R R R ok
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Acta Crystallographica Section F (2011) F67, 1542-1544
Crystallization and preliminary crystallographic analysis of dextranase from Streptococcus mutans

Nobuhiro Suzuki*!, Young-Min Kim*2, Zui Fujimoto * !, Mitsuru Momma*1, Hee-Kwon Kang *2, Kazumi Funane *3
Masayuki Okuyama *2, Haruhide Mori *2, Atsuo Kimura*2

*1 Biomolecular Research Unit, National Institute of Agrobiological Sciences
*2 Research Faculty of Agriculture, Hokkaido University
*#3 National Food Research Institute, NARO

F)ayR-ebrag—¥773IY)—=66II8L, SEOXRTF FHLIVEAIA I LT Iy AR I2a—F Y AHKDOTFTF A
b5 F—EONKME CRuZEHMH L - EREEEMML L2, 2iIZ16 AT, ZHIEP2LICE L, M1 25, a=532,
b=89.7, ¢=633A, f=1023° Tdh-o72. MatthewstRi34.07A3Da—-1TH o 7>

APLT by AR Ia—F Y AMEKTF R T F— X OREERAL & Tl S AT
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Applied and Environmental Microbiology, 77, 6463-6469 (2011)
Phylogenetic analysis of Bacillus subtilis strains applicable to natto (fermented soybean) production
Yuji Kubo*1, Alejandro Rooney *2, Yoshiki Tsukakoshi *3, Rikio Nakagawa * 1, Hiromasa Hasegawa*! and Keitarou Kimura*3

*1 Industrial Technology Institute of Ibaraki Prefecture
*2 Crop Bioprotection Research Unit, National Center for Agricultural Utilization Research, Agricultural Research Service,
U.S. Department of Agriculture
*3 National Food Research Institute, NARO

MRS y - K 78 3 V% AR L HOR TR %2 63 % Bacillus BM A 2, WSRO EIZLsTAZ ) —= >
2 L 7z. Bacillus subtilis 3 & 0" Bacillus amyloliquefaciens % 5 £0424 8k 5 &, & 4 (X590 DM T IsHEE a7 BILT 5 2 L AT TE
7o, MIVEREREE U F VBERMEITR AL THB Y, SO T F VBRI Z R L7z, B S 728k % ropB, purl, gyrA,
groEL, polC 3 X U'16S rRNA O # {2 T-BiH 12 & % Multicolus Nucleotide Sequence Type i & Amplified Fragment Length Polymorphysm %
THIZFHEL RMGHT L7z & 25, MEFEEEMRIE B. subtilis subsp. subtilis D 72 2D WFIRII A2 F > THIET H 2 EXHL &
otz

WS JEIERE % A3 5 Bacillus subtilis 7k O A IHMT
AR HERI*FL V—=— - T Loy RoE2 B RS Il D13 RBJIRIE*L, ARFIEIHE*3
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Applied and Environmental Microbiology, 77, 8249-8258 (2011)
Mutations Suppressing loss of DegQ function in Bacillus subtilis (natto) poly-gamma-glutamate synthesis
Thi-Huyen Do*, Yuki Suzuki* *, Naoki Abe* *, Jun Kaneko* *, Yoshifumi Itoh*: * * and Keitarou Kimura*

* National Food Research Institute, NARO
** Department of Microbial Biotechnology, Graduate School of Agricultural Science, Tohoku University

LR D degQBAZFI346T I VDS R B/NEBNRTF ¥ —F§ 5K -y -7 V¥ I Vg (PGA) OAEIUH R BIET
TdH 5. DegQ D PGAAEII BT 2 HERE % PFES 2 72 DM U1H D degQ IR T 2 M3E L, PCGAEMEZ MIH S &L IHIEREZHEL /2.
P2 B0% 2 145 A% DegS-DegU D Z KK Y & AL FE Td 5 degS MR T IS D75 72, DegQ & K wiMla i CHERE, i
L CRRBRAE N BALEBRICHE L7z, BRI DegS S I L 72 & 25, ZHM DegS (R208Q, M1951, L248F, D250N) & & b B H
OV Y EALiE2 A L, D25ONZRMAKIE L DRV EHCEY Y BLiEEZ A LTz, £/, 5 D00ERKITTTL YK DegU LY
YHERED L <13 X VRV DegU HE Y Y BEILREIRAERN R AR L 72, SRS OMWEIC X - TE R DegS 13 DegU %V VLS 72
RETRESE, T OEHIZE AR O DegS-DegU 12 DegQ AN MUT TR L K AT w7z, BBREEW T L 12, DegQ & DegU fF1E T
TOAY VB bDegS 2L L. SO LIEING 3207 Y X7 HHHBATHEHEREZE->TVWDH I L E2RIET S,
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Applied Microbiology and Biotechnology, 93, 1877-1884 (2012)

Extracellular production of cycloisomaltooligosaccharide glucanotransferase
and cyclodextran by a protease-deficient Bacillus subtilis host—vector system

Yasuyuki Kawabata *, Keitarou Kimura* *, Kazumi Funane * *

* Faculty of Food Science and Nutrition, Osaka Shoin Women's University
** National Food Research Institute, NARO

MEREE -7 Y=V AT A2 HOTHERRS YV A THEZ VS ) 8T VAT 25—+ (ClTase) Iz FE2HBLEE5 2
LIZkoT, MIRA V<V EFY T (CL: A4 270 FF AT V) OEEEEZME L. NFLVA - H—F 25 v AT-30400kH
KDOCITase BIZTBLONF VA - 730757 7 V2 AMKaT7 I T—E¥TUE—F —HET (PamyQ) B L LamyQ ¥ 7 F
WRE T Z MR BN 7 — pUBLIOICHIIAR, NFIVA - 7 F ) A168B L ZEDT7 VA1) 7a 77 —E#{ET (apE)
AHuoidhtE 7o 77 —Elfa T (hprE) KIERZFE L LTRSS, 7u7 7 —BREKREHIEE LTHWS &, B 3848
VI CHIRZ ClTase 21 UmLAET 5 2 N TEZ. SNEFHA 708 FF AT Y LEEERNSNFIVA - F—F 25 2 2G22-10
ROMTISEDOAEFERTH D, 77T —EREKZHEEEL, 10 7FAMF V402 MR TEETLE, IBITDTFTFALNS
VAU TFERANT SRR L: BEEEE - RS Y —REHWAZLICLD, ClTase BEUIH A 7 uFF A bT v &2EH
R RET B 2 E DS RRIC 22 o 7.
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Biochimica et Biophysica Acta, 1814, 428-434 (2011)
Deletion analysis of regions at the C-terminal part of cycloisomaltooligosaccharide glucanotransferase from Bacillus circulans T-3040

Kazumi Funane *1, Yasuyuki Kawabata*Z2, Ryuichiro Suzuki*!, Young-Min Kim*3. *4 Hee-Kwon Kang *3, Nobuhiro Suzuki*>
Zui Fujimoto *3, Atsuo Kimura*3, Mikihiko Kobayashi *6

*1 National Food Research Institute, NARO
*2 Faculty of Food Science and Nutrition, Osaka Shoin Women's University
*3 Research Faculty of Agriculture, Hokkaido University
*4 KRIBB (Eco-Friendly Biomaterial Research Center, Jeonbuk Branch Institute, Korea Research Institute of Bioscience and Biotechnology)
*5 Protein Research Unit, National Institute of Agrobiological Sciences
*6 Department of Food and Health Science, Jissenn Women's University
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Met700) , CHRImFHEIBRA (Lys701-Ser934)] 2 S SN A, ClTaseld 7 S17HMO 7V I — A X D KD EIRA V= v v 4 1) T
B (CL BT A7V a—20ICE ) CL7T~CI17EET) 27F A M5 U0 /KT 5 G Zfilfi4 5. R1~R4AFHBMOHEEZ
WS T B 720, IGHHOREERRBEZZIER L7z, MI123A (R4-KZ5), MA234 (R1-K%%) B X OFMA23A (R1B X O'RAK )
EERBFIZCIZAREL72D, MOBRBEHEIAEETH 572, MI123A, MA234B L OMA2SAZERFEHEIITFTF A LT V4012067 5
Kmflis L5 U7z, BpARIRESE & MI2SAZWEEFE X E & LCCI-8%2 4 L7z, MA23435 X UNMA23AZE BLHE 13 CL-8 AR pEF M % 2,
Z D keat HIZIRA L, pHB L OB EWEAMET L7z, Db, R2B X O R3FIZ ClTase 2SR 2 B % 72 DIZUHTH D, R1B
KO RAFEIIIILE & DR BTG5 2 EATRB S N7z,

INFIVA + H—F 25 ¥ AT-3040bHIRBEIRA V=V F Y TR VA ) b TGV AT 25 —FIZBIT5
CRIGHFAL DRI X 5 BEREFAT
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Food Science and Technology Research, 17, 447-451 (2011)
Loss of y PGA synthesis of Bacillus subtilis (natto) due to IS4Bsul translocation to swrA gene
Keitarou Kimura, Lam-Son Phan Tran and Kazumi Funane
National Food Research Institute, NARO

L OB { AR T 1S4Bsul 25 HARFEA IS swrA IR TN LAY -y -7V 8 3 U (PGA) AREREAR KRb® 5 Z L& L
L7, S HEMNAFIST (swrA:1S4Bsul) @ PGA EPERIAIE T 5 A I F IHFE S N7z swrA B 1 & o THIf S 7z, 1S4Bsul
D swiA B T~NOIF AL, ZOTHICH % min) HETOBRBUTEEEZ LIZLTCwhwEEz bh7:. 2874 51, NAEMI6HE
(minJ::Spe) THIZR S N7ZMILEF) B EANAFIS IR CIIBIBR SN Ao 205 TH B, T4 13817212 mind BIE T 23 PGA 2
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Proteins, 80, 722-732 (2012)

Crystal structure of bacteriophage FNIT1 zinc peptidase PghP that hydrolyzes gamma-glutamyl linkage of bacterial poly-gamma-glutamate
Zui Fujimoto * and Keitarou Kimura* *

* Protein Research Unit, National Institute of Agrobiological Sciences
** National Food Research Institute, NARO

PghP (RVY -y -7V 5 I YIENKRGREER) IATE 7 7 — PNITIHOR T, MimESEET 2R -y -7V I v Bo
y - IRESENKSEL TR T 7 — Y OB 2R T 5. PghP OS2 1.9A OMEIE TRE L7, PghPHE®EIX, Z
NS/ BIRE T ETODFATIMPAT RV — b2 b OKRY VX7 THH I L ZRL, WA ET — 7 Tdh 5 His-Glu-His 23
By—trOCKMIZFEES NIz, BEHIOY Y37 e T 3 7 BEFIMFELEZ 22 W20l wIFhoRTF5—E7 7 3 —I12h
SEEINTVARYP o 72PghPid, WA 4 ¥ 20 o TOABPWHED B VR F v RTF & —¥ A & Lffii i EoRp:
EETHIEAHM L7z, HEEHEIC X 5 TPehP OfBMEANC G327 3 7 BEESHEE SN, €02 L1d7 3 BRERAR
ROMAIZ X > TR SN,
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Applied Microbiology and Biotechnology, 93, 655-669 (2012)

Enzymatic properties of the glycine D-alanine aminopeptidase of Aspergillus oryzae and its activity profiles
in liquid-cultured mycelia and solid-state rice culture (rice-koji).

Junichiro Marui*1, Mayumi Matsushita-Morita*1, Sawaki Tada*!, Ryota Hattori*1, Satoshi Suzuki*!, Hitoshi Amano *2
Hiroki Ishida*3, Youhei Yamagata *4, Michio Takeuchi**, Ken-Ichi Kusumoto *1

*1 National Food Research Institute, NARO
*2 Amano Enzyme Inc.
*3 Gekkeikan Sake Co., Ltd.
*4 Department of Applied Molecular Biology and Biochemistry, Tokyo University of Agiculture and Technology
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Bioscience, Biotechnology, Biochemistry, 75 (4), 662-668 (2011)
Enzymatic properties of the recombinant serine-type carboxypeptidase OcpC, which is unique to Aspergillus oryzae

Hiroto Morita*!, Haruka Abo*1, Ayako Okamoto *1, Hiroshi Maeda*!, Youhei Yamagata*!, Ken-Ichi Kusumoto*2
Hitoshi Amano *3, Hiroki Ishida*4 and Michio Takeuchi*!

*1 Department of Applied Molecular Biology and Biochemistry, Tokyo University of Agiculture and Technology
*#2 National Food Research Institute, NARO
*3 Amano Enzyme Inc.
*4 Gekkeikan Sake Co., Ltd.
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Food Science and Technology Research, 18 (1), 83-90 (2012)

Comparison of acid phosphatase gene expression profiles in solid-state rce and soybean cultures of an Aspergillus oryzae strain
with low acid phosphatase activity (KBN8048): implications for miso brewing

Junichiro Marui*1, Sawaki Tada*!, Mari Fukuoka*1, Satoshi Suzuki*1, Ryota Hattori *!, Yutaka Wagu*Z, Yohei Shiraishi *2
Noriyuki Kitamoto *3, Tatsuya Sugimoto** and Ken-Ichi Kusumoto *!

*1 National Food Research Institute, NARO
*2Bio'c
*3 Food Research Center, Aichi Industrial Technology Institute
*4 Nakamo
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FHEE, ERVEpHEUL MK VR TICIRE L CEORIMN LA L, ENENOIEE pHIRAEEIRE N F PacC, H3FEERED Phodp 12
M Z2 ) YRR Z TRERER T2 N5 2 FEZ N, —F, SHBEFHROBEGEEA,»OHERETL L, URIZBWTEpHR
) VBRSO R I S RIS L 72 R 20 R T AR AR 5 % T L AVRIE S re.

Aspergillus oryzae flkok 27 7 ¥ — ¥ #E (KBN8048) DKM NI BT 2 MMEA R 7 7 & — T IR O HiK

HIE—I*L ZH Pk MR BEEAL SR B OIRER SRR RIA 2 R TR
A RfT=s, AR Eikre, WA

L) RTTEEE ST sen
AR S v
3 R PESEBANIE T fih TRl & > & —
4  BhRAE



160

Food Science and Technology Ressearch, 18 (1), 59-65 (2012)

Disruption and overexpression of acid phosphatase gene (aphA) from a miso koji mold, Aspergillus oryzae KBN630,
and characterization of the gene product

Shoko Yoshino-Yasuda*1, Osamu Hasegawa*!, Yoshimi Iga*2, Yohei Shiraishi*2, Yutaka Wagu *2, Tohru Suzuki*3
Tatsuya Sugimoto *4, Ken-Ichi Kusumoto *?, Masashi Kato*¢ and Noriyuki Kitamoto *!

*1 Food Research Center, Aichi Industrial Technology Institute
*2Bio'c
*3 The United Graduate School of Agricultural Science, Gifu University
*4 Nakamo
*5 National Food Research Institute, NARO
*6 Department of Applied Biological Chemistry, Faculty of Agriculture, Meijo University
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Journal of Applied Glycoscience, 58, 31-34 (2010)
Enzymatic production of Glucosylxylose using a cellobiose phosphorylase-yeast combined system

Akio Kumagai*, Sawaki Tada* *, Kouichi Nozaki*, Masahiro Mizuno*, Takahisa Kanda*, Satoshi Suzuki* *
Kenichi Kusumoto* *, Takashi Sasaki*, Yutaka Kashiwagi* * and Yoshihiko Amano*

* Department of Chemistry and Material Engineering, Faculty of Engineering, Shinshu University
** National Food Research Institute, NARO
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The decreasing effect of soy sauce refuge by degradation with plant cell wall hydrolyzing enzymes and culture of filamentous fungi

Ryota Hattori *, Ken-Ichi Kusumoto*, Satoshi Suzuki*, Noriyuki Kitamoto* * and Yutaka Kashiwagi*

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

Acta Horticulturae 907, 367-370 (2011)

Microarray analysis of blue or yellow weak light effect to genes in arabidopsis
Rimi OKUSHIMA *1, Sadanori SASE*!, Yumiko IWAHASHI*!, Yoshinori MURATA *2, Naoya FUKUDA *3

*1 National Food Research Institute, NARO
*2 Japan International Reserach Center for Agricultural Sciences
*3 University of Tsukuba
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Applied and Environmental Microbiology 77, 437-4382 (2011)

Involvement of the azorhizobial chromosome partition gene (parA) in the onset of bacteroid differentiation during
Sesbania rostrata stem nodule development

Chi-Te Liu*!, Kyung-Bum Lee *2, Yu-Sheng Wang *3, Min-Hua Peng *3, Kung-Ta Lee *3, Shino Suzuki **
Tadahiro Suzuki*®, Hiroshi Oyaizu *6

*1 Institute of Biotechnology, National Taiwan University (Taiwan)

*2 Center for Information Biology and DNA Data Bank of Japan (DDBJ), National Institute of Genetics
*3 Department of Biochemical Science and Technology, National Taiwan University (Taiwan)
*4]. Craig Venter Institute (USA)

*5 National Food Research Institute, NARO
*6 Biotechnology Research Center, The University of Tokyo
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Chi-Te Liu*!, Kyung-Bum Lee*2, Yu-Sheng Wang*3, Min-Hua Peng*3, Kung-TaLee*3, $5AK =4
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*1 Institute of Biotechnology, National Taiwan University (Taiwan)
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*3 Department of Biochemical Science and Technology, National Taiwan University (Taiwan)
*4]. Craig Venter Institute (USA)
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Chem-Bio Inform J. 11, 41-51 (2011)
Gene expression profile of MAP kinase PTC1 mutant exposed to deoxynivalenol
Tadahiro Suzuki, Yumiko Iwahashi
National Food Research Institute, NARO
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J Agric Food Chem. 59, 7145-7154, (2011).
Gene expression profiles of yeast Saccharomyces cerevisiae sodl caused by PAT toxicity, and evaluation of recovery potential of ascorbic acid
Tadahiro Suzuki, Yumiko Iwahashi
National Food Research Institute, NARO
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Applied Microbiology and Biotechnology, 93 (4), 1513-1522 (2012)
Discovery of nigerose phosphorylase from Clostridium phytofermentans
Takanori Nihira*: * *  Hiroyuki Nakai*. * * Kazuhiro Chiku* and Motomitsu Kitaoka*

* National Food Research Institute, NARO
** Faculty of Agriculture, Niigata University
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Bioscience, Biotechnology and Biochemistry, 76 (2), 343-348 (2012)
Characterization of a bacterial laminaribiose phosphorylase
Motomitsu Kitaoka, Yasuyuki Matsuoka, Kiyotaka Mori, Mamoru Nishimoto, Kiyoshi Hayashi
National Food Research Institute, NARO
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Carbohydrate Research, 346 (15), 2432-2436 (2011)
One-pot enzymatic production of 2-acetamido-2-deoxy-D-galactose (GalNAc) from 2-acetamido-2-deoxy-D-glucose (GIcNAc)
Kousuke Inoue, Mamoru Nishimoto, Motomitsu Kitaoka
National Food Research Institute, NARO

N-7 Y F VT T 7 b I VIZAEYFIIEEL o S AR T A TH S, LALEDS, ARFICEZEINEL S GAR
BRDPFEAEL W S ZOFHBHRENTWS, N-TEYF VAT M IV EERT A0, BEICHFIELTVWAN-Tt
FNITNVAFIUHPOLET A ZARDT S 27 F-N-EF—2A/5 27 F-N-UF —ATRKICHG T2 3008EEZHVTT VR
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Carbohydrate Research, 350, 94-97 (2012)
3-0-a-D-Glucopyranosyl-L-rhamnose phosphorylase from Clostridium phytofermentans
Takanori Nihira*- * *, Hiroyuki Nakai*- * * and Motomitsu Kitaoka*

* National Food Research Institute, NARO
** Faculty of Agriculture, Niigata University
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Glycobiology, 22 (3), 361-368 (2012)

Bifidobacterium longum subsp. infantis uses two different f -galactosidases for selectively degrading type-1
and type-2 human milk oligosaccharides

Erina Yoshida*!, Haruko Sakurama*!, Masashi Kiyohara* !, Masahiro Nakajima*2, Motomitsu Kitaoka*2, Hisashi Ashida*3, Junko Hirose **
Takane Katayama*!, Kenji Yamamoto *! and Hidehiko Kumagai*!

*1 Research Institute for Bioresources and Biotechnology, Ishikawa Prefectural University
*#2 National Food Research Institute, NARO
*3 Graduate School of Biostudies, Kyoto University
*4 Department of Life Style Studies, University of Shiga Prefecture
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Journal of Applied Glycoscience, 58 (3), 107-114 (2011)
Mutational analysis of fungal family 11 xylanases on the pH optimum determination
Shinya FUSHINOBU *, Takeo UNO*, Motomitsu KITAOKA * *, Kiyoshi HAYASHI * *, Hiroshi MATSUZAWA * and Takayoshi WAKAGI*

* Department of Biotechnology, The University of Tokyo
** National Food Research Institute, NARO
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Journal of Applied Glycoscience, 58 (3), 115-118 (2011)
p-Nitrophenyl £ -glycosides of f -1,4-gluco/xylo-disaccharides for the characterization of subsites in endo-xylanases
Mamoru Nishimoto, Atsushi Kobayashi, Yuji Honda, Motomitsu Kitaoka, Kiyoshi Hayashi
National Food Research Institute, NARO

7)ayrFrebbag—€77 IV —10CETE2ZY FF VI —EO-MOHTH A MIBUTZEHARRERET L2720, 4
HOLLAZ VI X0 FEOpNPERFIAZLE L Lo E0ABOT Y FXF T 5 F—BIIBIF 2 RERH /ST A—F —% KD
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Journal of Applied Glycoscience, 58 (3), 125-127 (2011)
An enzymatic colorimetric quantification of orthophosphate
Bingxue Li*: * * Takanori Nihira*, Hiroyuki Nakai*, Mamoru Nishioto*, Motomitsu Kitaoka*

* National Food Research Institute, NARO
** Shenyang agricultural University
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Journal of Applied Glycoscience, 58 (3), 91-97 (2011)
Interactions between glycoside hydrolase family 94 cellobiose phosphorylase and glucosidase inhibitors

Shinya FUSHINOBU *, Masafumi HIDAKA *, Andressa M. HAYASHI *, Takayoshi WAKAGI*
Hirofumi SHOUN* and Motomitsu KITAOKA * *

* Department of Biotechnology, The University of Tokyo
** National Food Research Institute, NARO
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Self-transferring product inhibition observed during the hydrolysis of aryl- f -glucopyranosides
by a f -glucosidase from Agrobacterium tumefaciens

Motomitsu Kitaoka®, Tomoya Takahashi*, Li Ying*- * * and Kiyoshi Hayashi*

* National Food Research Institute, NARO
** China Agricultural University
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Identification of amino acid residues determining substrate preference of 1,3- f§ - galactosyl-N-acetylhexosamine phosphorylase
Mamoru Nishimoto*, Masafumi Hidaka* *, Masahiro Nakajima*, Shinya Fushinobu* * , Motomitsu Kitaoka*

* National Food Research Institute, NARO
** The University of Tokyo
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Physiology of the consumption of human milk oligosaccharides by infant-gut associated bifidobacteria
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An a-N-acetylgalactosaminidase from infant-associated bifidobacteria belonging to a novel glycoside hydrolase family 129 is implicated
in an alternative mucin degradation pathway
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Synthesis of novel thioglycoside analogs as the substrates and/or the inhibitors of cellobiohydrolases
Takeshi Terauchi*, Yoshiyuki Koyama* *, Sachiko Machida*, Takafumi Kasumi* * and Shiro Komba*

* National Food Research Institute, NARO
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Biochemical Characterization of L-Arabitol 2-Dehydrogenase from Pantoea ananatis
Yoshikiyo Sakakibara and Kyoko Torigoe
National Food Research Institute, NARO
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Lipid peroxidation modification of protein generates Ne- (4-oxononanoyl) lysine as a pro-inflammatory ligand
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Identification of 4-hydroxy-2-nonenal-histidine adducts that serve as ligands for human lectin-like oxidized LDL receptor-1
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Scandium Stimulates the Production of Amylase and Bacilysin in Bacillus subtilis
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** Hirosima Institute of Technology
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Epoxyquinone Formation Catalyzed by a Two-Component Flavin-Dependent Monooxygenase Involved
in Biosynthesis of the Antibiotic Actinorhodin
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Molecular breeding of a novel Coprinopsis cinerea strain possessing a heterologous laccase gene, IccK, driven by a constitutive promoter
Hajime Muraguchi*, Manami Kondoh *, Yasuhiro Ito* *, Sonoe O. Yanagi *
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MACROCALYX and JOINTLESS Interact in the Transcriptional Regulation of Tomato Fruit Abscission Zone Development
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Direct targets of the tomato-ripening regulator RIN identified by transcriptome and chromatin immunoprecipitation analyses
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An assessment study on two-dimensional X-ray scattering data for protein solutions
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Effect of lime pretreatment of brown midrib sorghums
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Structure of arabinogalactan oligosaccharides derived from arabinogalactan-protein of Coffea arabica instant coffee powder
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