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Detection of Falsely Labeled Taro in Japan by Elemental Analysis: Improvement of Discrimination Ability Using a Sampling Plan

Satoru NAKAMURA *1, Tadanao SUZUKI* 1 *2 Hiroshi HORITA *2 and Akimasa NAKANQ *3. *4
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*2 National Food Research Institute, NARO
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A continuous-flow bubble column reactor for biodiesel production by non-catalytic transesterification
Joelianingsih * 1, H. Nabetani*2, Y. Sagara*3, A. H. Tambunan *4, K. Abdullah*4

*1 Indonesia Instutute of Technology
*2 National Food Research Institute, NARO
*3 The University of Tokyo
*4 Bogor Agricultural University
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Purification and concentration of Antioxidative dipeptides obtained from chicken extract and their application as functional food
Hiroshi Nabetani*1, Shoji Hagiwara*!, Nobuya Yanai*!. *2, Shigenobu Shiotani*!. *2, Joosh Baljinnyam*1. *3 and Mitsutoshi Nakajima*!

*1 National Food Research Institute, NARO
*2 Tokai Bussan Co. Ltd.
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Journal of the Science of Food and Agriculture, 92, 2379-2386 (2012)
Chemical analysis and actylcholinesterase inhibitory effect of anthocyanin-rich red leaf tea (cv. Sunrouge)

Mari Maeda-Yamamoto * !, Takeshi Saito*2, Atsushi Nesumi*1, Yoshiko Tokuda*!, Kaori Ema*!, Daiki Honma*2, AKiko Ogino*1,
Manami Monobe *1, Akira Murakami *3, Akira Murakami*4, Hirofumi Tachibana*5
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Nutrition Research, 32, 357-364 (2012)

Delphinidin-3-O-galactoside protects mouse hepatocytes from (-)-epigallocatechin-3-gallate-induced cytotoxicity via up-regulation
of heme oxygenase-1 and heat shock protein 70

Hirofumi Inoue * !, Mari Maeda-Yamamoto *2, Atsushi Nesumi*2, Akira Murakami *1

*1 Division of Food Science and Biotechnology, Kyoto University
*2 NARO Institute of Vegetable and Tea Science
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Effect of Cold Extract of Green Tea (Camellia sinensis L.) on Salivary Secretory IgA Levels in Habitual Green Tea Drinker: A Preliminary Study
Manami Monobe *!, Kaori Ema*!, Yoshiko Tokuda*!, Mari Maeda- Yamamoto *2

*1 NARO Institute of Vegetable and Tea Science
*2 National Food Research Institute, NARO
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Effects of anthocyanin-rich tea "Sunrouge" on dextran sodium sulfate-induced colitis in mice
Satoko Akiyama*!, Atsushi Nesumi *2, Mari Maeda-Yamamoto *2, Mariko Uehara *3, Akira Murakami *!

*1 Division of Food Science and Biotechnology, Kyoto University
*2 NARO Institute of Vegetable and Tea Science
*3 Tokyo University of Agriculture
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Journal of Food and Drug Analysis, 20 (1), 313-317 (2012)
Anti-allergic action of O-methylated EGCG in green tea cultivar Benifuuki
Mari Maeda- Yamamoto*!, Hirofumi Tachibana *2

*1 National Food Research Institute, NARO
*2 Graduate Scool of Bioenviromental Sciences, Kyushu University
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Effect of Cold Green Tea (Camellia sinensis L.) Extact Derived from Different Cropping Periods of Cultivars on Phagocytic
Activity of Macrophage-like Cells

Manami Monobe *1, Kaori Ema*!, Yoshiko Tokuda*!, Mari Maeda-Yamamoto *2

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

Food Science and Technology Research, 18 (5), 659-666 (2012)
Elution behavior analysis of starch degrading enzymes during rice cooking with specific antibodies
Mika Tsuyukubo*!, Tetsuya Ookura*2, Shinya Tsukui*3, Toshiaki Mitsui*4, Midori Kasai*!

*1 Ochanomizu University
*#2 National Food Research Institute, NARO
*3 Tsukuba University
*4 Niigata University
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Gene Expression Patterns 12, 3, 4, 95-101 (2012)
Generation of Venus reporter knock-in mice revealed MAGI-2 expression patterns in adult mice
Kan-ichiro Thara*!, Tomoki Nishimura*!, Tomokazu Fukuda*!, Tetsuya Ookura *2, Katsuhiko Nishimori *!

*1 Tohoku University, Department of Agricultural Chemistry
*2 Nnational Food Research Institute, NARO
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Phenolic Antioxidants in Some Vigna Species of Legumes and their Distinct Inhibitory Effects on a-Glucosidase
and Pancreatic Lipase Activities

Yadahally N. Sreerama, Yoko Takahashi, and Kohji Yamaki
National Food Research Institute, NARO
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Effect of Adzuki Bean Vigna Angularis Cotyledon on Intestinal Alpha-glucosidase Activity and Glucagon-like Peptide-1 Secretion in vitro
Naohiro Hamaoka *1, Ryoji Nakagawa*!, Tohru Hira*2, Kohji Yamaki*3
*1 Food Processing Research Center, Hokkaido Research Organization

*2 Research Faculty of Agriculture, Hokkaido University
*#3 National Food Research Institute, NARO
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Evaluation of functional properties of soybean using DNA microarray
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*1 National Food Research Institute, NARO
*2 Department of Bioresource Sciences, Akita Prefectural University



85

Analytical Sciences, 28 (12), 1179-1182 (2013)

Evaluation of a method to quantify quercetin aglycone in onion (Allium cepa) by single- and multi-laboratory validation studies
Jun Watanabe *1, Jun Takebayashi *2, Yuko Takano-Ishikawa*! and Akemi Yasui*!

*1 National Food Research Institute, NARO
*2 National Institute of Health and Nutrition
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In vitro effect of lacto-N-biose I on the antigen-specific immune responses of naive splenocytes
Masao GOTO, Yuko TAKANO-ISHIKAWA, Mamoru NISHIMOTO, Motomitsu KITAOKA
National Food Research Institute, NARO
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Hydrophilic antioxidant capacities of vegetables and fruits commonly consumed in Japan and estimated average daily intake of
hydrophilic antioxidants from these foods

Jun Takebayashi*!, Tomoyuki Oki*2, Jun Watanabe *3, Koji Yamasaki*4, Jianbin Chen* 1, Maki Sato-Furukawa*Z,
Megumi Tsubota-Utsugi*1, Kyoko Taku*!, Kazuhisa Goto*2, Teruki Matsumoto *! and Yoshiko Ishimi *!

*1 National Institute of Health and Nutrition
*2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3 National Food Research Institute, NARO
*4 Taiyo Kagaku Co., Ltd.
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Malaysian Journal of Nutrition,18 (3), 355-362 (2012)
Hydrophilic antioxidant capacities and total phenol content of seasonal fruits of Bangladesh
Mamun S1, Shaheen N*1, Basak Tukun A *!, Md Mohiduzzaman*!, Banu CP*1, Yuko Takano- Ishikawa*2

*1 Institute of Nutrition and Food Science, University of Dhaka,
*#2 National Food Research Institute, NARO
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Food Science and Technology Research,19 (1), 69-79 (2013)
Antioxidant capacity and polyphenol content of the extracts from crops cultivated in Japan, and the effect of the cultivation environment

Ichiho Konishide-Mikami*!, Shiro Murakami *2, Keijiro Nakanishi*2, Yumiko Takahashi*1, Minako Yamaguchi*!,
Tetsuo Shioya*3, Jun Watanabe *! and Akihiro Hino*!

*1 National Food Research Institute, NARO
*2 Nakanishi Incorporated
*3 Non
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European Journal of Pharmacology, 687 (1, 2, 3) 39-45 (2012)
High glucose increases the expression of proinflammatory cytokines and secretion of TNF a and f-hexosaminidase in human mast cells
Nagai Kanji* 1. *2, Fukushima Tatsunobu*Z, Oike Hideaki*!, Kobori Masuko*!

*1 National Food Research Institute, NARO
*2 Mitsubishi Rayon Co., Ltd.
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Food and Chemical Toxicology, 50 (7), 2547-2553 (2012)
Phloridzin reduces blood glucose levels and alters hepatic gene expression in normal BALB/c mice
Kobori Masuko, Masumoto Saeko, Akimoto Yukari, Oike Hideaki
National Food Research Institute, NARO
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Toxicological Sciences,129 (2), 293-304 (2012)

Late-onset increases in oxidative stress and other tumorigenic activities and tumors with a Ha-ras mutation
in the liver of adult male C3H mice gestationally exposed to arsenic.

Nohara Keiko * 1. #2, Tateishi Yukiyo*!, Suzuki Takehiro*!, Kazuyuki Okamura*1. *2, Murai Hikari*!,
Takumi Shota*!, Maekawa Fumihiko*!, Nishimura Noriko*!, Kobori Masuko *3, Ito Takaaki *4

*1 National Institute for Environmental Studies
*2 Graduate School of Life and Environmental, University of Tsukuba
*#3 National Food Research Institute, NARO
*4 Kumamoto University Graduate School of Medical Sciences
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International Journal of Molecular Sciences,13 (8), 10336-10349 (2012)
Effects of Rice bran Oil on the Intestinal Microbiota and Metabolism of Isoflavones in Adult Mice
Motoi TAMURA, Sachiko HORI , Chigusa HOSHI and Hiroyuki NAKAGAWA
National Food Research Institute, NARO
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Bioscience and Microbiota, Food and Health,31 (3), 59-65 (2012)
Effect of Dietary L-arabinose on the Intestinal Microbiota and Metabolism of Dietary Daidzein in Adult Mice
Motoi TAMURA, Yukie KURUSU, Sachiko HORI

National Food Research Institute, NARO
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International Journal for Vitamin and Nutrition Research, 81 (6), 372-377 (2011)
Apple Pectin Affects the Efficacy of Epigallocatechin gallate on Oral Sucrose Tolerance Test in Adult Mice.
Motoi TAMURA, Sachiko Hori
National Food Research Institute, NARO
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Appetite, 58 (3), 940-945 (2012)
Dish influences implicit gender-based food stereotypes among young Japanese adults
Atsushi Kimura*1, Yuji Wada*2, Akio Asakawa*3, Tomohiro Masuda*2, Sho-ichi Goto *4, Ippeita Dan *5, Takashi Oka*3

*1 Tokyo Denki University
*2 National Food Research Institute, NARO
*3 Nihon University
*4 University of Tsukuba
*5 Jichi Medical University
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Food Quality and Preference, 27 (2), 202-207 (2013)
Luminance distribution as a determinant for visual freshness perception: evidence from image analysis of a cabbage leaf
Carlos Arce-Lopera*!, Tomohiro Masuda*3, Atsushi Kimura*2, Yuji Wada*3, Katsunori Okajima*1

*1 Yokohama National University
*2 Tokyo Denki University
*3 National Food Research Institute, NARO
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i-Perception, 3 (5), 338-355 (2012)

Luminance distribution modifies the perceived freshness of strawberries
Carlos Arce-Lopera*1, Tomohiro Masuda*3, Atsushi Kimura*2, Yuji Wada*3, Katsunori Okajima*!

*1 Yokohama National University
*2 Tokyo Denki University
*#3 National Food Research Institute, NARO
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Japanese Psychological Research, 54 (4), 335-347 (2012)

Reaction time as an indicator of stimulus-response binding in affective judgment of visual stimuli
ATSUSHI KIMURA *1, IPPEITA DAN *2, NOBUYUKI WATANABE *3, HIROSHI YAMADA *4, YUJI WADA *5

*1 Tokyo Denki University
*2 Jichi Medical University
*3 Kanazawa Institute of Technology, A
*4 Nihon University
*5 National Food Research Institute, NARO
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Food Quality and Preference, 26 (2), 204-210 (2012)
The influence of reputational concerns on purchase intention of fair-trade foods among young Japanese adults

Atsushi Kimura*!, Naoki Mukawa*!, Mana Yamamoto *2, Tomohiro Masuda*3, Masahide Yuasa *!,
Sho-ichi Goto *4, Takashi Oka*Z, Yuji Wada*3

*1 Tokyo Denki University
*2 Nihon University
*#3 National Food Research Institute, NARO
*4 University of Tsukuba
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Journal of the Japanese Society for Horticultural Science&cedil; 81 (4), 350-356 (2012)
Petal saturation affects visible flower senescence in cut lilies
Hiroko Mochizuki-Kawai*1, Sanae Kishimoto*1, Yuji Wada*Z, Tomohiro Masuda*2, Kazuo Ichimura*!

*1 NARO Institute of Floricultural Science
*#2 National Food Research Institute, NARO
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Chemical Senses, 38 (3), 251-258 (2013)
Superiority of Experts Over Novices in Trueness and Precision of Concentration Estimation of Sodium Chloride Solutions

Tomohiro Masuda *1, Yuji Wada* !, Masako Okamoto*2, Yasushi Kyutoku *3, Yui Yamaguchi**, Atsushi Kimura*5,
Tatsu Kobayakawa*6, Takayuki Kawai* 1, Ippeita Dan*3, Fumiyo Hayakawa*!

*1 National Food Research Institute, NARO
*2 Obihiro University of Agriculture & Veterinary Medicine
*3 Jichi Medical University
*4 Shimadzu Corporation, Collaboration Promotion Department
*5 Tokyo Denki University
*6 National Institute of Advanced Industrial Science and Technology

PIHEPWIHE LD SENT ST+ =<V 2% THZ LR LIZLIEHRE SN DS, B EASE 2 v CEE Ol 217 - 72
Fzeid e, 22 C, AEEROBIEREEZEY 2TV T Fa sy 27 — )b & TR 3B W TR & il o ik 2 BE &
REREZ VI L7z, FEBR 1 TlR14% OBHE L 1352 OB E D 6 BB O E 2 =H L, Z0t%, 3 BB ORI O EO N
B LATo 72, ZORE, EHEICOWTIIMEEDOZEZ R 57205 HECBOWTHHEPENL TV EB2 TIZERLICH
B 7286 E 13N A T, H722BIM L 7210% 0BG E B X 124 O ASEE B EEIC SN L7z, ZO%EBRTIE, 3B
JEDWIEHNCE B a2 MAZIBMOBREFE R To 72, ZORE, PEREHI PG ER L ) SEELHBIEL Eholz. D
F0, MREFFEOBEELREICL o TRFRE ORI & EHIIT & 2 HEMED D 5.

RIREEAEE D BLE - FEEIC BT B I O IEAHRE 105 B B

BEH O Jaiel FIE AR R MRz AR e, N mEH, ORK e,
ANRUIL 5E*6, G STl fL ks, BUI S

*L () PR 48 GRS
w2 K
*3 FBEERK
4 IR
5 RS
*6 (4) FERHEAR & R IE T

HABR & 558, 19 (3), 375-378 (2012)
FEERTY % N L7 HK © 9 F RO IRIBARIE R R 0 58 1 [ AT
WG T, 0 TR
(Bh) FRRATFHEAE fL A S T SE
RN 72— VRGWET I WL, v MREWAICKIE) WIRE BT 5%, MEBEGER O 20 3B IS o 22 R W
EEZHBNTWS, G T4 DMK A F  ZHIORFENHEA TV L5, A5G TIEROMA G DRI & 2 HIREORK
WAHEHTHLEEZEZ LMD, LL, ROMAGDOEIZ L 2 WRIERIE, WIRZAEISN T 2 HEEER L 13 Z 212w
DT, MBISHER IR ¥ =2 VR TIEEFHME LI v KBFETIE, F=—%, 7 =T 250®KRISH L, HK, 9%
IR, ERZIRIL, TNENOROFFOWIREIN A 2 FRE Y 2 H O THEL, ZOKRE S 2 LBk L7z
Quantitative analysis for the bitter suppression effects of sweet and umami based on animal behavior
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National Food Research Institute, NARO
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Vision, 25 (1), 8-19 (2013)
The Effects of Individual Features on Change Detection
Takuma MURAKOSHI*1, Masako HISA *2, Tomohiro MASUDA *1, Yuji WADA *1 and Yoshihisa OSADA *2

*1 National Food Research Institute, NARO
*2 Rikkyo University
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Journal of Texture Studies, 44 (1), 1-11 (2013)
Texture of sliced cucumbers measured by subjective human-bite and objective instrumental tests
Kaoru KOHYAMA *1, Ai KATO-NAGATA *1. *2 Hiromi SHIMADA *1, Yukari KAZAMI*!, Fumiyo HAYAKAWA *1

*1 National Food Research Institute, NARO
*2 Tottori Institute of Industrial Technology
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KIPEATE, FARZEAL, HARRBRIZ X 0 AT - 72, MEVRRE O R0 2 WL B sEALMAE S £ 0, WERFTEORF & BRERTIRIC L b, 45
EHLEIHE LR L LTTo% CAIOB X UFCALSE, WO TRDLOLDPTHIDDH LT 7 AF v —&R L7z HEH L EE
DM B VT, BENRT S LIEEDE £ M0 H 572, CAL3IE, CAIOL D bR ERZRLA. bR, L
BEI R D, ROERClALI, BT SIE, 5L HilE & A EE T, ISR L BRI En SR s he.
R IR ORRIARZ 1T > T/, £z, @l T, KROEEROEVCALBDIR S AL T (U E LW EFHli S hrz, 454
FHTIX, HERE LRI, CAIBDRD AR TV EFHli SN 722%, RBFFNLOBMS LI LIZK DA T2 DdH % CALOT
Holz. BEFIIHRD NPTV EF SNz CALIZOWT S, AT ZMHMERFE Nz L2 o T, CAIBIRARR S (o
P72 < i OUHMRREAL FREIC D B2 TH NG, mlE T M E LToO#MEDH 5 2 LAVRR S .
Physical properties and texture of Japanese white salted noodles mixed with tapioca starch
Satomi EGUCHI*!, Miki YOSHIMURA *1, Kaoru KOHYAMA *2

*1 School of Human Science and Environment, University of Hyogo
*#2 National Food Research Institute, NARO

Journal of Food Engineering, 112 (4), 268-273 (2012)
Mechanical and acoustic evaluation of potato chip crispness using a versatile texture analyzer
Mitsuru TANITWAKI, Kaoru KOHYAMA
National Food Research Institute, NARO
RTFMF Y TADI ) AT A ADZERE, R HWLN TV —HIIEMEEIC X DEHii L7z, B2 S TOB S, BT 2
o, SERONFEHANRY PEREFICHE L. RTF N Fy 72027 1) AT 5 A, WSS SN LRI S
ENGE L, KEBBEIEGEGO T F R ORI Le, BRI BT 2 M EORT ROEEOKRE SMIZITHE 2B A
Holz., WABIENOMERTOKRE SIE, WBHTHRIIR 27200, K7 F v TAOHMEEINE 7 ) AT H A LTS
WIE—E L o
WHBLT 7 AF % =T F FA4A F =% H/2RT b F v TAD T Y AT H ADT)E R O Bl
wiE w MilhB s
(Bly) FEAFRSERE ST al e I ZE T

Journal of the Acoustical Society of America, 132 (4), 2478-2482 (2012)
Fast Fourier transform analysis of sounds made while swallowing various foods
Mitsuru TANIWAKI, Kaoru KOHYAMA
National Food Research Institute, NARO
b ML bO&M, Thbh, WAETHLK FRETHLEI—7 IV, FEKTHLII =X 7 ADEY) —, ZWETT
b EBIIHATLZEESMT 5 7-0HMBEL LTV, Ao TRZZWETNEOERLNET L2720, Sl7—1) T4
(FFT) 73 & @ L, T 352 ENTELMOEDVITH 2 BHOWIUTIEDS K T F VARG Lz, WETHOA L 2 K % fif
WiCTEBFFT 7075 A %ER L7z, FREEA4007 51000 Hz DD AR 7 M VEREEIZARICR R > TB Y, k> Pk >
HKThHotz. ZOHMOFFT AR MViL, ERMOWTHEOREEEEZRTEZZ 5N,
BB EMEW T TR L2 H 0RM 7 — ) TR
i W Al B s
(i) FEWTHRHE B R S FgE T
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Journal of Texture Studies, 44 (2), 140-159 (2013)
Classification of Japanese texture terms

Fumiyo Hayakawa* !, Yukari Kazami* !, Katsuyoshi Nishinari *2, Kana Ioku*3,
Sayuri Akuzawa*4, Yoshimasa Yamano *5, Yasumasa Baba *6 and Kaoru Kohyama*!

*1 National Food Research Institute, NARO
*2 Osaka City University
*3 Osaka Kyoiku University
*4 Tokyo University of Agriculture
*5 Institute of OISHISA Science
*6 The Institute of Statistical Mathematics
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WEFECBIT BT 7 AF v —HFEDOGHE VL DD OIGEEN A LNz, —)T, Hi) R DOEBHL L v o 72 HARGEE O
H#b RSN

HAGET 7 A5 v — HFE0 58
O Sofer, R IAEA L, TR R, R s, BMIAEESW D 4 INEF RS, MY MEErS, Ahilidds B
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Innovative Food Science and Emerging Technologies, 16, 267-276 (2012)
Mechanical properties of softened foodstuffs processed by freeze-thaw infusion of macerating enzyme
Sayaka NAKATSU*1, Kaoru KOHYAMA *2, Yayoi WATANABE *1, Kenya SHIBATA *1, Koji SAKAMOTO*!, Mitsuya SHIMODA *3

*1 Food Technology Research Center, Hiroshima Prefectural Technology Research Institute
*#2 National Food Research Institute, NARO
*3 Department of Bioscience and Biotechnology, Faculty of Agriculture, Kyushu University

N EEOFMO 72D S PV EM OTEER 250 L. ko2 wEMIE, diEER (FD 31X bR 2 mlicaii
SETHRELZ. FIEEEMOTOBRERL ALK LNL T2 ENTE L. RFZETE, SHOEH (¥4 /73, TRy,
Lryay, 75, A48 BHO WS, WNENE BEMLET 2 AF v — T (TPA) TOM L7z, Bl SIGBRETIC T
VIOBLFIAR T L7z, 5 MIE 5 99304 & o0 U L@l ch o 72, SO F 7 AF vy —21lmm B EOF Aoy @xy
Va bORERICE o TEHMIIL 22 25, Ly a VIidEBEDEICH L T126x10-2g/g &<, &7/ TIMBTELRWIZ LK
Mol KEFKSPOVEROERRLT EEZHET L2000 MERLTL2L0THS.
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HA G MR ALEaEE, 59 (12), 604-610 (2012)
VRN D ¥ 70 % £ OWE T IR ST ) o0 5 D5 (R F AT
wORRLEL MR e, B RIERL R R MR FER Al

*1 ) BB i AR A IF 22T
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AWFFEL B DI A IS, T BRI O BB I TSP ST 52 L 2 HINE LTTo 72, T a0 — 72 #BREFO
THERICHTT, WAL S EEE TONFMFEDOR % 5 i d 3ml & AT H 5 A0 H 2 E A ETHT 3 2 ol ik
WEEHI 2 AT, BN M & — FIlRIC X D SO B R 5758 £ TOMRBEORH I 52tz 7V 4 A TicgkL, L
TofRERz 1) EMHOBMREOZSAEICED Nz, BIREZIZ Y VARKT, KRN Tho7 2) JIFMEE
DM RAEENOEHIA R TH o7z, VIVHETRROBMIFHIELE—FRE o7z, 3) ETORFHIBWT, FEMHEEE

SRR L ) KE o7z, BLLofRIE, ERONFWFEICE ), WTRBROFEOR) E DS HICELT S L 2RB L7
Effects of mechanical properties of food on tongue movement at the initiation of swallowing measured by ultrasound imaging
Zhihong GAO*!, Mitsuru TANIWAKI*!, Hiromi SHIMADA *1, Sayaka ISHIHARA *2, Takahiro FUNAMI *2, Kaoru KOHYAMA *!1

*1 National Food Research Institute, NARO
*2 San-Ei Gen FFI., inc.

Journal of Texture Studies, 44 (2), 104-114 (2013)

Compression test of food gels on artificial tongue and its comparison with human test

Sayaka ISHIHARA *1, Satomi NAKAO*1, Makoto NAKAUMA *1, Takahiro FUNAMI *1, Kazuhiro HORI*2,
Takahiro ONO*3, Kaoru KOHYAMA *4, Katsuyoshi NISHINART *4

*1 San-Ei Gen F. F. L., inc.
*2 Niigata University Graduate School of Medical and Dental Sciences
*3 Osaka University Graduate School of Dentistry
*4 National Food Research Institute, NARO
*5 Graduate School of Human Life Science, Osaka City University
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Cereal Chemistry, 90 (2), 101-106 (2013)
Characterization of waxy rice cakes (Mochi) with rapid hardening quality by instrumental and sensory methods
Tomoko SASAKI*!, Fumiyo HAYAKAWA *1, Yasuhiro SUZUKI*2, Keitaro SUZUKI *2, Kazuyuki OKAMOTO *3 and Kaoru KOHYAMA *1

*1 National Food Research Institute, NARO
*2 Institute of Crop Science, NARO
*3 Ibaraki Agricultural Center, Plant Biotechnology Institute

AL DR & ORK 2 il & IWBGREL E LC22%hd B, 134 B 19 b b ORH4 M OREARD S il R L 728k fn 2
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LD SEMIS DA, 510k D BB 2 B2 & W EIf 2R L7z, HREFHEIC X - Th Sh o omidiz)
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iz s 2L, MEMRLEOREE T b oMK, BN ORI ERIN SN o722 hn, 7 Iy F 2 ofbih
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Carbohydrate Polymers, 92 (2), 2306-2313 (2013)
Characterization of arenga starch in comparison with sago starch
Dede R. ADAWIYAH *1. *2, Tomoko SASAKI*1, Kaoru KOHYAMA *1

*1 National Food Research Institute, NARO
*2 Department of Food Science and Technology, Bogor Agricultural University, Indonesia
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TXEBIIT TV VEA LD QIR CHIPI TR L L7, R EBEIE I X0 5 MY VBB O MK o 7o KR
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Journal of Texture Studies, 44 (3), 169-175 (2013)
Acoustic analysis of the swallowing sounds of food with different physical properties using the cervical auscultation method
Mitsuru TANIWAKI*1, Zhihong GAO*1, Katsuyoshi NISHINARI*2, Kaoru KOHYAMA *1

*1 National Food Research Institute, NARO
*2 Graduate School of Human Life Science, Osaka City University
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T LB EMALEICHB L, W OPHRIRICHEAA L. &5 50 J7E:C b M E e NI ], I 155 o i
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Electromyography and mechanomyography during oral processing of food with different texture
Kaoru KOHYAMA, Zhihong GAO

National Food Research Institute, NARO

A F I REDWFI N O b % /R8T il 5y 7 1
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HoOREERE L. 4 FITORESEMEE LTI, B2 Lloarba—, FYZFLUVBRNICANLZ D, K1) 5L VBRI
TINAVFT YT H— b (AIT) 2B WS ELHAAY ORZ LB L2, AL L2 AITIZBMAEYOREZIHT S 2 Ehmbh
TVWANPSTH D, —MRITREME L LTHC SN AW EIL, AEENED ONLh o720 WEIEHIE 25 LiEED
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BHENLZ D, RPTORMMERIIWIEETH S 2 LAURENT.

A simple mechanical index of storage quality of strawberry fruits
Kaoru KOHYAMA, Tomohiro MASUDA, Hiromi SHIMADA, Toshie TANAKA, Yuji WADA

National Food Research Institute, NARO

Food Chemistry, 134 (1), 359-365 (2012)
Identification of 2-alkylcyclobutanones in nutmeg (Myristica fragrans)

Susu Chen*1, Tomoaki Tsutsumi *2, Satoshi Takatsuki*2, Rieko Matsuda*2, Hiromi Kameya*1,
Mitsutoshi Nakajima*3, Masakazu Furuta*4, Setsuko Todoriki *!

*1 National Food Research Institute, NARO
*2 National Institute of Health Sciences
*3 University of Tsukuba
*4 Osaka Prefecture University

2-DCBs 25 KIRD FY 2 7 (Myristica fragrans) OWICHAET 5 & O H 5. T OFETIL, 2-DCB B X U2-dDCB A5 i A
mﬁ&SHw%ﬁmLT,50®ﬁ&%ﬁﬁ®+7Xﬁ#%m&ént.m*w%ﬁ%tfﬁziw1§E&lﬁmﬁ®n7x—
= H il b d A0 L, BAREAY Y TG, TAZav NS TEESNENC L > THBTL, RISV vk, wE
REF A7 0= b7 T 7ERSHEITHM L7z, 2-DCB, 2-dDCB & b 5 L EkGy THS Sz v 7 Gkl sz, 25612
2-DCB B & U"2-dDCB (3308 1 %, B+ 2 7 Clkpl S 7z,

F % 7 (Myristica fragrans) H1®2-alkylcyclobutanones O ik 3]

B gREReL SR A2 mE W BED ZFrL A RERL
HiE Jtmpces, GHH O fE—*4, S JIHiF*!

L) PR R S BT
w2 [5] VL B £ BT
3 SR
PN A



100
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7S, FEHUERE D L2-T VRV s u Ty ) VHAERINT A I LIETE h oz —77, 1kGy ML LoBgRATIR, 2-FFY
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Identification of 2-Alkylcyclobutanones in Cashew Nut (Anacardium Occidentale)

Chen Susu* 1, Tsutsumi Tomoaki *2, Takatsuki Satoshi*2, Matsuda Rieko*2, Kameya Hiromi*1, Saito Kimie*1,
Furuta Masakazu *3, Todoriki Setsuko * 1

*1 National Food Research Institute, NARO
*2 National Institute of Health Sciences
*3 Osaka Prefecture University

Biosci. Biotechnol. Biochem. 76 (5), 900-905 (2012)
Effect of y Irradiation on the Fatty Acid Composition of Soybean and Soybean Oil

Ikuko Minami*!, Yoshimasa Nakamura *1, Setsuko Todoriki*2, Yoshiyuki Mmurata*1

*1 Okayama University
*2 National Food Research Institute, NARO

I Y = Vv 7 I 4 72k L, O EW O KT 5 N TEM TH 5. KO ARANFNRE A TW25RKED
WRRWE L7z, 5D 5 W IBEED W

T OKE MO IRIIERRL, FEBMALOG LNV B X OIRBRAILIZ B 5 y IR o2

N B 10 kGy DIEE TIERTMOWGHTEERAICE L B L d o 2—7, 40 kGy O B TR TR EIM O BRI HLIK 2348
1bL, b5 2AMRMIEESHE Sz, KE ORIIEEHIZ10 kGy OIS X - TH L B2, SHREOyHRETEL S
KEMDOHILIZ AR TN E Do 72

K& RKEIMO IR R 3 2 y R IR G 0 552

BoOETRL b IESL Se T HE e

*1 i LR
*2 (ft) RERTRSAE & SRR AT



101

Apoptosis 17 (6), 636-6458 (2012)
Molecular mechanisms of apoptosis induction by 2-dodecylcyclobutanone, a radiolytic product of palmitic acid, in human lymphoma U937 cells

Da-Yong Yu*!, Qing-Li Zhao *1, Masakazu Furuta*2, Setsuko Todoriki*3, Keisuke Izumi*4, Kohji Yamakage *5,
Kozo Matsumoto *6, Takaharu Nomura*7, Takashi Kondo*1

*1 University of Toyama
*2 Osaka Prefecture University
*#3 National Food Research Institute, NARO
*4 University of Tokushima
*5 Food and Drug Safety Center
*6 Kyoto Sangyo University
*7 Central Research Institute of Electric Power Industry
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HAEMBA T4 60 (1), 25-29 (2013)
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BB 2 A O— IR O FERET D 5100 Ba/kg FIEED K E LR 2R L, BEHER 207 E TR L 228K 120 W T
L ¥ o A OBRIEG 2R L7z, KRRk SEIEANOBGHEL v 7 2 OBATIE, RINEEH1200 T3 %R TH o 72, #ilh
WLRERIZ T LA30RF O KR THM SN, S HITBATERDL0 % 2 MR iz, EXROMGEY ¥ ZiREZ, 1.83 Ba/kgHE
Ta ), 100 Bakg FEHEFEEE (138 Ba/kg) DREZEE & LTHioTH, HAOEEDIOBykgZ KE L THIZ Z LB TRINS.

Investigation of extraction rate of radioactive cesium from barley to barley Tea

Setsuko Todoriki*1, Hiromi Kameya*!, Shigehiro Naito*1, Keitaro Kimura*!, Daisuke Nei*1, Shoji Hagiwara*1,
Yoshiteru Kakihara*2, Ayaka Minobe *3, Yuki Shinoda *3, Ryoko Mizuno *3, Ushio Matsukura*!, Shinichi Kawamoto *!

*1 National Food Research Institute, NARO
*2 Japan Grain Inspection Association
*3 Asahi Soft Drinks Co.Ltd.
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AAREMNT 45, 60 (1), 54-57 (2013)
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(1) Hi A 57 TEANORBEE L > 7 A OBATRII 0 AK D #ERR (47%) HSEHh#Em (67%) & ) AR (p<0.01), A
KO ASH R A S 4 THAN DL ¥ 7 2 OBAT 2 HHT 5 2 LR SN

(2) 2 AKFPEES & T PR O ZE %620, 50, 80, 95 % O MM AL, A TIZ20295% 2B WC, #HiTHiTIZ50, 80,
BRIZBWT, MENERELY DAE (p<0.05) IZFE L, PAKFEMDS L VBEVERNICH L2 Lbhro7z. DEOZ EhD,
RIS S N U Y AEHBE LRI L o TR ENE Z WO L B L EHIC, PAKDEHIZHEOYIEZ M 2
B HINA~NEAL S, ZiTHASHTHENOBITZIMHIL-b0LEz Hhre.

Effect of brine powder on dynamics of radioactive cesium in Chinese noodles during cooking

Mayumi Hachinohe *1, Shigehiro Naito*1, Tomoko Sasaki*!, Hajime Akashi*2, Setsuko Todoriki*!, Ushio Matsukura*1,
Shinichi Kawamoto *1, Shioka Hamamatsu *1

*1 National Food Research Institute, NARO
*2 NISSHIN SEIFUN GROUP INC.

Radiation Physics and Chemistry, 81, 1639-1645 (2012)
Electron-spin relaxation phenomena in irradiated saccharides detected by pulsed electron paramagnetic resonance spectroscopy
Kikuchi Masahiro *1, Kameya Hiromi*!, Shimoyama Yuhei*!1, Ukai Mitsuko*2 *3, Kobayashi Yasuhiko*!

*1 Japan AtomicEnergyAgency
*2 National Food Research Institute, NARO
*3 Hokkaido University of Education
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SR OREFNRRRE 2 &, SEAIREHNIIB RGN O N TR T 528, AR IR IOEE IR wEEz 5/, CW-EPRT
WAL YE=ZIZHRTHA FE=Z VRS WD, 7SV AEPRTHIET AL, 1kGyDRETHH A FE— 27 I ZWREICHE S 1,
100kGy TlE A4 Y ¥ =27 LR UREOFSMEL LCHlE SNz, 2o b, BRI L > TR SN T D h IV RT ST
BB L TWE ZE2RIBLTEY, IV DNVARBREBEBRIDLEEZEZOND.

78V A RN EEC X B AR OE 1 A ¥ 2 fRMBLR o H
Z9Mh IEREEL A cRSEr2 T ML BT 2Rl bk ZE
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H AT PR 4358, 45, 35-39 (2012)
By — €/ TN T T U —VSRIZB D IMEERR T 2 7V Ot
PR Al Ay RIerE A a2

LB R R
*2 () Bt RS i AR A FZE T

E)TIUNMNTTY k-2 (V)Y CEIFLI—1F (DO), YFURYVEIATFTL— b (DS)) HI/NEREE
MATMEE L, BT ALY B (BSR) X D 4HT Lz a4 —7 > =7 &00TF, 150TC TO.5HMH, 2007T TO.58: [
200C CTLOKFHIDMLEEZ L 72, SAELOESR A X7 M Vidg=2.0050 1 ARHUE 5 THEK S 1 IFH ISRV R 252 S vz, 200C 1.0
FERINEL L 723808 Tk, MBADADRBHIHARTT VANV B HRA L, BT 22 LICXDE/ TIVY 7)) u—LiZids
T IV RIS B 2 L AURIE S Tz,

Radical Production by Heat Treating Starch-Monoacyldiglycerol Systems
Tomomi Ito*1, Hiromi Kameya*2, Mitsuko Ukai*1. *2

*1 Hokkaido University of Education
*2 National Food Research Institute, NARO

Radiation Physics and Chemistry, 84, 232-234 (2013)
An ESR study of radiation induced radicals in glucose polymers
Hiromi Kameya*!, Mitsuko Ukai* 1. *2, Yuhei Shimoyama*3

*1 National Food Research Institute, NARO
*2 Hokkaido University of Education
*3 Japan AtomicEnergyAgency

ESRZMH LT, EllF—% EHMmAN 252V — 2 F Y707V a—VR) v — RSB X ) FRICHEEINS 5

THNOIFN % AT 572 BT OARZ MVTRIHFDOZ NI —2AFK) v —TESIBUN SN2 57205 F v <SG X
D g =20l —ARBEZABR SN 51T, LV O—=ADESR ANRY bV Tldg =200 1 RHZ 51 FROME IS —HF D+ 4
FEEPBIN I N, A4 FEZFRTFT Y7yl s o7, ZORKRENIS, BN X VFLE SN2 A FMEF XL
O—AHKDBETTHL MM L. HiivIal—varyds, ¥4 FESE 22008270 b v oM L eIk
AR T7Ly MESTHEILAREN, vV T =T YA )Vidrigid limit b L < IFEIRIRETIZ AR L, C-CHA & CHEA D
[R5 EB Z L Cw b L L7

ESRIEIZE B 7N I — AR v —HOREFLS 5L Of5E
By L BE] Ll L HEPEs
*1 () RAFREAS b A IFZE T

*2 e R R
*3 () H A -0 BF 8 B 56 b
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Journal of Clinical Biochemistry and Nutrition, 51 (2), 117-121 (2012)
Multiple free-radical scavenging capacity in serum
Shigeru Oowada *!, Nobuyuki Endo*2, Hiromi Kameya*3, Masashi Shimmei**, Yashige Kotake *

*1 Asao Clinic
*2 The Wakasa Wan Energy Research Center
*#3 National Food Research Institute, NARO
*4 Radical Research Inc.
*5 Oklahoma Medical Research Foundation

BEO7)—=5VHN (e FaFIVIIHhN, A=N—FFT STV, TLVIFINVSIAN, TLVELRVFFTSTY
AN, AFNVT I AN, —EHER) IS L CTHBILEE D2 RET 2 HEE M L7, ZolEE, BUBEHEEEO 2R — M2
WAL Zhzho7Y) =5 D VEIEREOERTIE (597 VEERINO UV S THK LAz il ok Litz E1 A
EORIBAY Y by 7HETER L. BEWREE (N=45) OMEZEELRNIEE (n=30) &M LR, KERICBWTH
ORI R Er S L L L —F—F v — b VT L7, RIS X 2 B L2 Lo RT3 s hTwi
WA, COFRRIIEFEHRBHY — Ve L 5 WEEEND S.

MiEH D7) — 7 ¥ VHEILRE~ )V F 5l
KAIH *t, ik fuzee, gy R9es, EUD IR, il gRgEs

M HRBIY =y
*2 PR LA L — BT
#3 (fh) EEBIFBEAE A A A e
5 HN) T
*5 5+ 7 5 k< IO

e, 47 (1), 6-10 (2012)
Pulse-ESR & CW-ESR (2 X B ML T ¥ 3 o> 5 T 77 )V SR HIE: [ AT

A Rl A5H M2 S TRl N ME—S Mk FeEer R o
T HEE*2, MEf OBFrL #5

*1 () RERFRAE & AR SIS T
*2 (fl) H AR WF7e B s B
#3 KB KA
4TI — - NA F A A
5 i 3 R

Pulse-ESR & CW-ESRIC L A I Y a w5 Y h v oal#ll % i 7z, Pulse-ESR & CW-ESR #* 5 1% & L7z AR FIRE ] (T1,
T2) O 17> 72, pulse-ESR DFEYHE, CW-ESRICX ZFEMHEME 12, T1, T2ERKDZL T LA TE7. BHIERILTIOMILIE
SHLBIC X B ZALS D o 72, T2OfEIE, WEEFIC X - THR L7z, Pulse-ESR EMIME & CW-ESRFHAAE (T1, T2) ik
BIRT T EDbhoT.

Analysis of relaxation times of radicals in irradiated black pepper using pulse-ESR and CW-ESR

Hiromi Kameya*!, Masahiro Kikuchi*2, Setsuko Todoriki*!, Masakazu Furuta *3, Yasuhiko Kobayashi*Z2, Hideyuki Hara*4,
Yuhei Shimoyama*2, Mitsuko Ukai* 1. #5

*1 National Food Research Institute, NARO
*2 Japan Atomic Energy Agency
*3 Osaka Prefecture University
*4 Bruker BIOSPIN
*5 Hokkaido University of Education
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Environmental Toxicology and Pharmacology, 34 (3), 1014-1017 (2012)

Opposite effects of two trichothecene mycotoxins, deoxynivalenol and nivalenol, on the levels of
macrophage inflammatory protein (MIP)-1lalpha and MIP-1beta in HL60 cells

Hitoshi NAGASHIMA, Hiroyuki NAKAGAWA, Masayo KUSHIRO
National Food Research Institute, NARO

M) aFE Uy RACHFETHLTEFI=NL 2 — )L (DON) & =/5L / — )b (NIV) OFEFRBEA B = XA 2 MET 2720,
FEFEAE A BEERE OIS AU HL60IC B U B 7 B A A4 ¥ D3I G 2 BB 2 7. iz oPiEnEHzHFEo~ s 0
77—V RIES ¥ 32 (MIP) -lalpha & MIP-1beta Td 5. DON DA RETIE, W EH A ¥ OSWAHEICHFLE IR TW .
ZoZEiF, M) ITFEerRIECHERETI SR SN HMEREANE, NS OPEMYET €4 4 ¥ O WFEIHE S L Tw»
LUREMEZ /R L TWAD. ZHUSHL, NIVOUREFHEIIN 7 Th 4 ¥ O ERY S/ FTr OFEHIZ, DON & NIV il 47
EHA YOS L TIERNOREY 5.2 52 2RLTEY, TOZLEMHEROBEEREBA = X LD WMEICR L2 L%
RLTWA.

MHO M) ATV RAEHFEDTFTEF YNV ) =V E =NV =)L
HL60MIILIC B B2~ 0T 7 — IV RAES » 78278 (MIP) -lalpha & MIP-1beta D 43\ IE SN OB % 5.2 %

o

Rl & Pl Wiz, AR B
(BR) FEOTFAAE RS DTS2 T

Mycotoxins, 62 (2), 77-82 (2012)
Distribution of nivalenol in milling fractions of severely Fusarium-infected Japanese soft winter wheat grains

Sharif Md. HOSSEN *1, Megumi YOSHIDA *2, Hiroyuki NAKAGAWA *1, Hitoshi NAGASHIMA *1,
Hiroshi OKADOME *1, Takashi NAKAJIMA *2. *3 Masayo KUSHIRO*1. *3

*1 National Food Research Institute, NARO
*2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3 Headquarters, NARO

KT EPNEOFBIEICBIT L T7F )T LEIA T IF Ty - XL — VOBREZMT L7z, = L ) — ViEEs R
% 2MBONETFEE RN TENZNRBEEN 21T, 6 D2OBHS (7L —FF 1B, 2B, 3B, I U Y7 Ak 1M, 2M,
3M) L 2000 (K7 A E/NTAR) wffiz. F20/&ME 22 FERZIB, 1M, 2BBXU2M LD, F7-KKIE3BE
FOSM X DER L7z, Rt 4R ORE (RER, KB, K7AYBIU/NT7A<) IZOWTHPLC-UVIEIZ X ) =L ) — )V
BEGH L. ZOME, =NV ) — VIBENRR S 2 O/NETEZREE B ICEB W52 5 =30 J — VO 55 3B
INF— U ERRLT.

T T DR HIBIEG U EREA E 2 NE BB MBI B =NV S — VoA

XU T M Ay, EHD AR Rl iz, RiIg
[ BRI, R B2 o3 AR ELALRL #3

1M TR £ ah s & FZE
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3 () FITREHE AT



106

HAE ML REE, 19 (2), 129135 (2012)
BB & I B B ERERE /N ERET A 2 b F D - TR NV =V ORIEEAL

AP BEAELH Fg o FTA UL Uy YT M Ry Rl NE S ez D SHES,
Ol 2L Rl SRRl RR ML b R o

1) BB E AR A F R
2 (AT ALiEE VAR ERRRE T RS BRI
3 () BEDFRRAE LN IR R SERF e v ¥ —
4 () B BERE AR AR

ANTHZ 75 7 ARH G S S 72 N EMHEEZ HWT, 7)Y ABREEEI CHEO—HTHEFFF TN ) — D
I EATB T ORLRE N L7z, FREWRE /N R2 3 O % B L CI s 7 RN 2 8 L, 15[ A KTl
B 7. SRR oA S ISR BZEOQ TH L @ THHO T4 F 7 = L ) — ViR E & B E N T % 4 MG S /2 HPLC-UV
FACX OO L7z, W, EEW TR E SN T 57201 EEROKRSERTHIE L. TO8E, EERD S A% 1F
W BB TIITAF YNV ) — VIBEZB R RSN D5 72Dk L, B SREAEMNTH LW THIZT 2R CIIAE R
WREDH SN, TR RBIN TAR%0130.392 5046 TH > 72. @ THANDEHVEITE (43-59%) 25780 N, KEBEZEDOEWVBIK
PATRE N AR LD, HONKFHBEIIREENCBITAFFF N ) —VEZROSTDICHTH Y, EHW AL
INTAREIZ05RKm & 7 5 2 LRSI/,

Effects of noodle making and cooking on the levels of a mycotoxin deoxynivalenol in Japanese soft wheat varieties

Masayo KUSHIRO *1. *4, Manasikan THAMMAWONG *1, Sharif Md. HOSSEN *1, Toru KOZAWA *2, Megumi YOSHIDA *3,
Hiroyuki NAKAGAWA *1, Hitoshi NAGASHIMA *1, Hiroshi OKADOME * !, Takashi NAKAJIMA *3. *4

*1 National Food Research Institute, NARO
*2 Hokkaido Research Organization Tokachi Agricultural Experiment Station
*3 NARO Kyushu Okinawa Region National Agricultural Research Center (NARO/KARC)
*4 Headquarters, NARO

World Mycotoxin Journal, 5 (3), 271-280 (2012)
The use of LC-Orbitrap MS for the detection of Fusarium masked mycotoxins: the case of type A trichothecenens
Hiroyuki Nakagawa *1, Shigeru Sakamoto *2, Yuki Sago *!, Masayo Kushiro*!, Hitoshi Nagashima*!

*1 National Food Research Institute, NARO
*2 Thermofisher Scientific

WO b Eu 3 VB REEYERIBNT, ¥4 7AMN)ITF LV ZAERH (T-28F YV BLXUPHT-2M 33 V) H3kED
[YA7 KA abFo v (FEHERA) 2B Lz Zhs oFEREAREE S ERA s e~ V574 —F = bS50 7
BROWEICE 2WBEEROMWEL, BG4 T Y ORIBEZD TS T AL MSF =05, T2bFY 7V ay R (T2-Gle)
BLUOHT 2+ 70 a Ty K (HT2-Gle) TH 5 ERE SNz, I VAREEDOREICEES R o/od, T2F T 0D
Widh & BARHERICOWTEONZ T I 7 A Y O S, 3MOOHIEIIBIF L7V a v MEdid TR BV & Bbh
2. EHIHURHICBWTTFFAF Y2 NL ) —-3-7 12 F (DON-3G) B—#ICHRIL &N 5, Zonfigtkidx
BaEhTtws, ZoaFHIZE1) %5 DON-3G/DON D E IV (0.059) (23D W72 5, T2-Gle B & UTHT2-Gle DiIZZhZh
%924 ug/kg, 41 uglkg T 5 LHfEE SNz,

LC-Orbitrap MS I & B 7% ) 7 A A EBHHER TR 7 FvAf a b X ol : §4 7A M) a7ty 2h CHORH
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International Journal of Food Microbiology, 156 (3), 204-208 (2012)

Experimental infection of Fusarium proliferatum in Oryza sativa plants; fumonisin B1 production and survival rate in grains
Masayo KUSHIRO *1, Hatsuo SAITOH *2, Yoshitsugu SUGIURA *3, Takayuki AOKI*2, Shinichi KAWAMOTO *1, Toyozo SATO *2

*1 National Food Research Institute, NARO
*2 Genetic Resources Center, National Institute of Agrobiological Sciences
*3 Kobe Institute of Health

Fusarium proliferatum (£ 7 A8 7 F AR b7 E0 I Y OFHERIRWTH Y, »OHTHL7E= Y VAT L. ARET VT
DFEAETHHA A LITLIZHEAEL, 4 R EFEMWHE (Gibberella fujikuroi) ONLFETH BH%, 4 2 TOREEOHG IXIT L A L
Motz AWFETIE, ATHMIZED, KRS A TREZFISRIIPAE»ZMET L LI, 7TV VEANE, BRTO
AR RN L7z, N THEMNE, AREOHE TR WM O A4 WA 7L BT 2 EI2X D iTo7. ZORE B
ZEIFE, B MICHING. F2, ¥ T AEESMENC LD, B SEEE~21 ng/gD 7 EZ Y YBISHIE N E5I, 67
ABAEBROFR D S AR AT EN72Z 8 0, KEIEZA FCEOBEZHEOZ LavRENz DEdS, KEIEZA & TR
HWERFEOWREELE Y, WG TOREEBIIBW TS ABRIC7E= Y VB2 ERL Y 2 2 &AvRE N/

Fusasrium proliferatum [ O 4 A ~D N LG © 7 =3 ¥ BLEA & A TOELES
AV B ZERE WIHET2 AU SIS, WK Fzkr IR 1 i S

L= —

1 () DR £ AR A I ZE T
#2 () AR T B R vy —
3 R I BRI BRI S E

Food Control, 28 (1), 143-146 (2012)

Effectiveness of gamma irradiation in the inactivation of histamine-producing bacteria
Daisuke NEI*1, Susumu KAWASAKI*!, Yasuhiro INATSU *1, Kazutaka YAMAMOTO *1, Masataka SATOMI *2

*1 National Food Research Institute, NARO
*2 National Research Institute of Fisheries Science, Fisheries Research Agency

LAY I VAN EORRNERY, LAY I VEEROGIMIEATHELILT 2720 CEHEE 25, AT, T ¥ <iiic
LB RY I VAEROBAMNEEZMET L7z, REW L A I VA FER TdH % Morganella morganii (JCM 1672) , Enterobacter
aerogenes (ATCC 43175) and Raoultella planticola (ATCC43176) % iRMAREICHM L7720, 05-4.0kGy D#PITH v < #ix

WL Choobv Ry I VARERODI0IZ0.34-0.34 kGy TH - 72.
Ry 3 RO KITT H Y O HR
B K=t iy L R HERA*L AR A0 HSE GRRE2

*1 () BEOFRERE i AR A IF 22T
w2 () REREITEL Yy —
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Journal of Food, Agriculture & Environment, 10 (3), 261-266 (2012)

Multiplex PCR detection of Salmonella spp., Listeria monocytogenes, Escherichia coli O157: H7,
and Staphylococcus aureus in processed foods using [TA10] simultaneous growth broth

Susumu KAWASAKI*1, Kaori KUSANO*2, Ritsuko ARAI*2, Toshihiro KOMEDA *2,
Naoko KAMISAKI-HORIKOSHI*3 AND Shinichi KAWAMOTO *1

*1 National Food Research Institute, NARO
*2 Central Laboratories for Frontier Technology, Kirin Holdings Company, Ltd.
*3 Research and Development Department, PRIMA Meat Packers Ltd.

I 42§ 12 B v T Salmonella spp., Listeria monocytogenes, Escherichia coli 0157: H7 and Staphylococcus aureus @ PCR (2 & % % &
M EDMIE 217 o 72, AWIMIEIZ20R M O FiRE 28, BERAE, PCRMEDO3IO>DR T v FIZ L D irbhiz. fLinh b Ok #E
(213 [TAL0] [RIRFH SIS 3 2 v 72, PCRABR I O BEAY {5112 13 Salmonella {2 13 1.8-kb HindIII DNA fragment O 4§ ¥R LS, L.
monocytogenes |2 1E hlyA, E. coli 0157: H7IZ ¥ eaeA.S. aureus (2 1d femA % v 72, LY % 13 U 13T O A0 L CHAEER %
fTo72L 2%, WFNLHHIREEIX25 ¢ 72 D) 1-9CFU THRIBTTHETH - 7-.

[TA10] [IRERGEEHIIZ X 2 0 T A& A2 © @ Salmonella spp., Listeria monocytogenes, Escherichia coli O157: H7,
and Staphylococcus aureus @ Multiplex PCR #

EHLOREE OFHZ PFIE fELR2 ORH BRIEF JRBRSERERS, IR A

D11
=1 (pl) EUPRAE £ ARSI SE T
X UR—VTF4 YA (BR)
*3 7)o\ L IR ST

Food Science and Technology Research, 18, 705-712 (2012)

Bacterial contamination in retail foods purchased in Thailand

Chiraporn Ananchaipattana*!, Yukie Hosotani*3, Susumu Kawasaki *3, Sirikhae Pongsawat*1, Md Latiful Bari*2,
Seiichirou Isobe *3, Yasuhiro Inatsu*3

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

20104 8 A 520124F 1 HIZ & A B WCTABIIMUE, FABIBTHIR, Br338ik, JeREfimllAZ INE L, AnoOMEDH 2 v
SR OWTETERE LRI S B MIH ORI S B I3 HTEIH N O AR & OBIEFICO SMET 21T o 7. BEHILORER E %21
)5V a— FEFARAMBOWLRES &L, ZoMIZh 7T 2814 - BIkEo~ oMiA»GEEs N, BRhit—Tr=—"7y
PRI 5L, BEOHPHEERENPAEICE S, THEHEFHRROE S L, SR LERICL2bDLEI LN,

& A WICE i O REYIR A

%%*43, JITgE ¥ *3, Sirikhae Pongsawat*!, Md Latiful Bari*?2,
FA-ERIR— BB 3, Fifd HEDA*3

*1gYw T LRRE
*2 7 )R
*3 (M) RRTPREAE £l S FSE T
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Food Science and Technology Research, 18, 343-348 (2012)
Bacterial contamination of soybean curd (tofu) sold in Thailand

Chiraporn Ananchaipattana *!, Yukie Hosotani*3, Susumu Kawasaki*3, Sirikhae Pongsawat* 1,
Md Latiful Bari*2, Seiichirou Isobe *3, Yasuhiro Inatsu*3

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

20104 8 H 2 H20124F 1 HIZ ¥ A I BV CHIBI3MAZ L L, an DD 2\ I3 ah D BGe 8 & it S 402/l i o i
B % W IHTAEIREIN O A & OBESICO EMET 2T o 72, AR FEOLAIMERMEL 5T 2, SEEShhIREB L0y
WE ST OFUEWHIEZ X7 MVORES 7o 72, FAGROIER L 7% 2 KIBWH OB RRIEH) 3HTH o 722°, NomHEErE
s AR B T (0157 - 0268 L TVO111) M S Neh o7z, F 7RG RE D 6 ~ 8 H & Bud T <, WA O
e REMEA R RSNz, Zofh, WESLOBENE LD 5 %Y a2 — FEFARLHBADOHERFLE L, oMb 77 Ak
P - Btk o« ORI A HES e,

& A B OMIE R A

Chiraporn Ananchaipattana*!, #i#% SER*3 JIllF % *3, Sirikhae Pongsawat*1,
Md Latiful Bari*2, FiF#Bi—ER*3, At HEoA*3

*15Yx VT LRRY
*2 57 K%
3 () SRR £ ah s S FZE T

Foodborne Pathogens and Disease, 9, 835-840 (2012)
Prevalence of foodborne pathogens in retailed foods in Thailand

Chiraporn Ananchaipattana *!, Yukie Hosotani*3, Susumu Kawasaki *3, Sirikhae Pongsawat*1, Md Latiful Bari*2,
Seiichirou Isobe *3, Yasuhiro Inatsu*3

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

20104 8 45201248 1 HIZ & A B WCTABIIUE, SABEIBTAIE, Br3R38hk, JeREfinl Az INE L, AnoOMEDH % v
SR OWTETERE LRI S N B M O S B I FTERESH I QR AR & OBIHESFIZO SRET 2T o 2. 2B AEO L AR
MiEZ 5 E 2, SHESNZZBERES X Ve 4 7 OFUEWREIER X7 PVORES 1T 72, FEHRORE & 7% 5 RIEH O
PR IIWHDB X ORI TR 78, JEREEMA 58, B3R 3 W TH o 7278, NumF AL S MmE LR (0157 - 0265
ZUOLID) BRI E N e h oz, F72BEERRG AR S 6~8% L fied T <, WM OFAETH RO REMED IR SRR S 7z, W
BEMNBDOZTNLENEBL U 4ED LT VELTHPHINEN, TOMOBAED 4 ~9 %V FNVERFHETH - 72

& A WA SO R R OIAE

Chiraporn Ananchaipattana*1, %y =ER*3, JI|IG 5 *3, Sirikhae Pongsawat*1, Md Latiful Bari*2,
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Prevalence of antibiotic resistant bacteria on Tomato surfaces and effectiveness of disinfectants in reducing the microbial load
Fauzia Ahmed Rupa*!, Munawar Sultana*!, Yasuhiro Inatsu*2, Md. Latiful Bari*! and Md. Anwar Hossain *!

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

N 757y aTHRENS b~ M2, 3-4log CFU/gDHFIVERTRY AT THMNELTWD S OMEEL, KRIEEERF
MUY ARRELIIZ X > TR 2HHE EAERBANA Lz, 202 AT 23V E R 7R KBRS Bori s hre.

b= b FRE OB R E N OFFAE & R WA=
Fauzia Ahmed Rupa*!, Munawar Sultana*!, fifidt HEgA*2, Md. Latiful Bari*! and Md. Anwar Hossain *!

15y R
2 (fh) BEbFREAE i AR A BF 2T

Sl D AT B E O 72 3D O PR EE A BEERER H BORE O BT
Mg S e, BUE KA, RRE HERA
(fh) FRATFASHE £ A SR FE
BROAEM~< M) 7 ZZHRBEREA O T SRR AR 2 A U TR L 7 RS BEAF BT BN DT, RS BE A5 B B0 % 8%l
EET LI LWL, MIEENEOPIBREEE RIS 2 LR~ MY v 7 ZEM EMIEOMAG DOV THE %
frofz. M—RBREIHET 5 EARENDL XD, KW, KIBWEE (Z>7anr 5 —) BB (67 N7 ki)
DR RRZ, ZhENE R o AMBEOBMITHRML, TR OSBREICOWTERBOWE LT o7z, 3EORHBOFER, »
TNOMME L AROHAFDEIZOVNTHFE LWARBOERALSNT, 2237 BBLR-2.0~2.00FHICNE 5722 L h5,
PN B4 PRI O RS HERRAR & L CREHTTRECTH 5 T L AVRIE S 7z,
Evaluation of reference materials for microbiological internal quality control

Yukie Hosotani, Susumu Kawasaki, Daisuke Nei and Yasuhiro Inatsu

National Food Research Institute, NARO

MPN-RealTime PCR {Z & % 17l 75 4 '} @ Campylobacter jejuni O & it & 53-4ii
NG S, M L BUE RS, MREE HERA, IR fh—
(fh) FRATFASHE £ AR SR FE
RealTime PCR & MPN {%: & #lA & bw 72 5312 & 0, TilES I 0 Campylobacter jejuni O % 5 & ik 72, F 7z [FIREIC — AR W %L -
KGR - BB R OB AR D FEFCHEL, 2RO DORKERE C. jejuni DIEYE L OB KD 72, C. jejuni D
52 i PH130.04~31000 CFU/g Td 1), S24ARP32MR (B X 262% ) 3C. jejuni Btk L 15 S 7z, Z Ol & H R <
B2 2 PRCC B L 72453 507 & L o BV O F % EIRDEGATIC & D RD7223, BEEORD S BN F &2 /W72 2 LidTa
oz
Quantitative analysis of Campylobacter jejuni by MPN-RealTime PCR in retail chicken meats

Susumu Kawasaki, Yukie Hosotani, Daisuke Nei, Yasuhiro Inatsu and Shinichi Kawamoto

National Food Research Institute, NARO
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WA EEYER, 2 (1), 17-20 (2012)
L% ) —He T ¥ F ¥ ¥ T Liposcelis bostrychophila {2 2 %3 F%8E
ARE L AR HERL B TR, /) e

*1 A 9 ) AR At
*2 (BR) BEAFRRRE TS A JE
AERMTHREETLL CRERETLIL IV T Y I TIIHT LY ) — VORBRMEAEZHL 2T 5720, EEEFRE K
HEER B L OREHERIC X D APl L7z mEMERBRICBWT, €I85 F Y ¥ TOMIES v 7 T 7 R E0SR 412138+
5.8 % Tl b HiA o 7o IRARIEE MM b, KD v 7 ¥ V3RO SN e ho 2 RERBRICB VT, 1B UNDNOR
HTIE /vy 2§, 5RULERELALEIETOMEEIERHI) vy L.
Effects of ethanol on stored products pest, Lisoscelis bostrychophila Badonnel (Psocoptera: Liposcelididae)

Goro Kimura*!, Yu Sasaki*!, Akihiro Miyanoshita*2 and Tsutomu Tanikawa *1

*1 JKARI Corporation
*#2 National Food Research Institute, NARO
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Effect of water on the overwintering of Tribolium castaneum

Taro Imamura, Akihiro Miyanoshita

National Food Research Institute, NARO
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Selectivity and oviposition priority of the maize weevil (Sitophilus zeamais Motschulsky) for brown, polished and rinse-free rice

Satoshi Furui, Taro Imamura, Akihiro Miyanoshita

National Food Research Institute, NARO
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Inorganic Chemistry, 51 (15), 8168-8176 (2012)
Interaction between the heme and a G-quartet in a heme-DNA complex
Kaori Saito*!, Hulin Tai*!, Hikaru Hemmi *2, Nagao Kobayashi*3, Yasuhiko Yamamoto *!

*1 Department of Chemistry, University of Tsukuba
*2 National Food Research Institute, NARO
*3 Department of Chemistry, Tohoku University
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FEBS Journal, 280 (1), 70-82 (2013)
NMR structure and dynamics of the C-terminal domain of R-type lectin from the earthworm Lumbricus terrestris
Hikaru Hemmi *1, Atsushi Kuno*2, Jun Hirabayashi *2

*1 National Food Research Institute, NARO
*2 Research Center for Medical Glycoscience, AIST
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SAriLs, 61 (9), 805-810 (2012)
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Interlaboratory comparison of organic standard chemicals for carbon, nitrogen, and oxygen isotope ratios using EA-IRMS system
Yaeko Suzuki*!, Yoshito Chikaraishi*2, Keita Yamada*3, Naohiro Yoshida*3

*1 National Food Research Institute, NARO
*2 Japan Agency for Marine-Earth Science and Technology
*3 Tokyo Institute of Technology
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Tracing the Geographical Origin of blanched and salted Wakame (Undaria pinnatifida) Collected from Japan (Naruto and Sanriku),
China, and South Korea, based on Stable Carbon, Nitrogen, and Oxygen Isotopic Compositions

Yaeko Suzuki*!, Atsuko Kokubun*2, Tomohiro Edura *2, Kazumi Nakayama*2

*1 National Food Research Institute, NARO
*2 Riken Vitamin Co., Ltd.
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Characterization of Japanese polished rice by stable hydrogen isotope analysis of total fatty acids for tracing their regional origin
Yaeko SUZUKI*1. *2, Fumikazu AKAMATSU *1. *3 Rumiko NAKASHITA *1. *4, Takashi KORENAGA *!

*1 Tokyo Metropolitan University
*2 National Food Research Institute, NARO
*3 Public Works Research Institute
*4 Forestry and Forest Products Research Institute
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BMRF AR AFCHY, 10, 139-143 (2013)
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Feeding habit analysis of an Asiatic black bear that intruded into beef cattle barns in Shiojiri by measuring carbon
and nitrogen stable isotope ratios

Shigeyuki Izumiyama*!, Rumiko Nakashita*2, Yaeko Suzuki*3, Ryousuke Kishimoto*4, Akiko Takii*!, Hidetake HAYASHI *5

*1 Shinshu University
*2 Forestry and Forest Products Research Institute
*3 National Food Research Institute, NARO
*4 Nagano Environmental Conservation Research Institute
*5 Shinshu Black Bear Research Group, NPO
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An investigation of an accident that an Asiatic black bear attacked on humans in Yamanouchi town, Nagano
Shigeyuki Izumiyama*!, Ryousuke Kishimoto*2, Rumiko Nakashita*3, Yaeko Suzuki*4, Mitsuaki Goto *5, Hidetake HAYASHI *>

*1 Shinshu University
*2 Nagano Environmental Conservation Research Institute
*3 Forestry and Forest Products Research Institute
*#4 National Food Research Institute, NARO
*5 Shinshu Black Bear Research Group, NPO

Food Science and Technology Research, 18 (2), 209-202 (2012)
Identification of material cultivar of green tea infusions by simple sequence repeat markers
Tomomi Ujihara*!, Nobuyuki Hayashi *2, Junichi Tanaka*3

* Kanaya Tea Research Station, National Institute of Vegetable and Tea Science (NIVTS),
National Agriculture and Food Research Organization (NARO)
*2 Kanaya Tea Research Station, National Institute of Vegetable and Tea Science (NIVTS),
National Agriculture and Food Research Organization (NARO), Current address: National Food Research Institute, NARO
*3 Makurazaki Tea Research Station, NIVTS, NARO, Current address: National Institute of Crop Science, NARO
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Chemical Communications, 48, 6633-6635 (2012)

Construction of supramolecular helical nanofibers using renewable biomaterials: self-assembly
of a cytidylic acid-appended bolaamphiphile in lemon juice

Rika Iwaura, Mayumi Ohnishi-Kameyama
National Food Research Institute, NARO
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Infection and Immunity, 80 (11) 3993-4003 (2013)
Capsular Polysaccharide of Erysipelothrix rhusiopathiae, the Causative Agent of Swine Erysipelas, and Its Modification with Phosphorylcholine

Fang Shi*!, Tomoyuki Harada* 1. *2, Yohsuke Ogawa*!, Hiroshi Ono*3, Mayumi Ohnishi-Kameyama*3,
Toru Miyamoto *1, Masahiro Eguchi *1, Yoshihiro Shimoji*!, *4

*1 National Institute of Animal Health, NARO
*2 University of Tokyo
*3 National Food Research Institute, NARO
*4 Tokyo University of Sciences
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PLoS ONE, 8 (2), 56900 (2013)

Effects of lipooligosaccharide inner core truncation on bile resistance and chick colonization by Campylobacter jejuni

Taketoshi Iwata*1, Kazuhiro Chiku *2, Ken-ichi Amano*3, Masahiro Kusumoto*!, Mayumi Ohnishi-Kameyama*2,
Hiroshi Ono*2, Masato Akiba*. *4

*1 National Institute of Animal Health, NARO
*#2 National Food Research Institute, NARO
*3 Akita University
*4 Osaka Prefecture University
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Food Research International 48, 374-379 (2012)
T2 distribution of boiled dry spaghetti measured by MRI and its internal structure observed by fluorescence microscopy.
Yasuyo Sekiyama*!, Akemi K. Horigane *1, Hiroshi Ono*!, Kentaro Irie *2, Tatsurou Maeda *2, Mitsuru Yoshida*!

*1 National Food Research Institute, NARO
*2 Nisshin Foods Inc
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Food Additives and Contaminants, Part A 29, 1212-1218 (2012)
Monitoring of acrylamide concentrations in potato chips in Japan between 2006 and 2010

Yoshiki Tsukakoshi*1, Hiroshi Ono*!, Nobuyuki Kibune *2, Satoshi Isagawa *2, Kumiko Yamazaki*2,
Masatoshi Watai*2, Mitsuru Yoshida*1!

*1 National Food Research Institute, NARO
*2 Japan Food Research Laboratories
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The Journal of Antibiotics, 66(4), 247-250 (2012)
Creation of novel reveromycin derivatives by alcohol-added fermentation

Toshihiko Nogawa *1, Shunji Takahashi *!, Yasuyo Sekiyama*2, Hiroshi Takagi*!, Masakazu Uramoto *1,
Hiroyuki Koshino*1, Makoto Kawatani*!1, Takeshi Shimizu*! and Hiroyuki Osada*!

*1 Chemical Biology Core Facility, RIKEN ASI
*#2 National Food Research Institute, NARO
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Physical Chemistry Chemical Physics, 14 (22), 8097-8104 (2012)

The effect of metal cations on the nature of the first electronic transition of liquid water as studied
by attenuated total reflection far-ultraviolet spectroscopy

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

*1 National Food Research Institute, NARO
*2 School of Science and Technology, Kwansei Gakuin University
*3 KURABO Industries Ltd.
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Review of Scientific Instruments, 83(7), 073103 (2012)
Development of a time-resolved attenuated total reflectance spectrometer in far-ultraviolet region
Yusuke Morisawa* 1, Noboru Higashi*2, Kyoko Takaba*3, Naomi Kariyama*2, Takeyoshi Goto*4, Akifumi Ikehata*4, Yukihiro Ozaki*3

*1 School of Science and Engineering, Kinki University
*2 Kurabo Industries Ltd.
*3 School of Science and Technology, Kwansei Gakuin University
*4 National Food Research Institute, NARO
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Effects of lanthanoid cations on the first electronic transition of liquid water studied using attenuated total reflection
far-ultraviolet spectroscopy: ligand field splitting of lanthanoid hydrates in aqueous solutions

Takeyoshi Goto* !, Akifumi Ikehata*2, Yusuke Morisawa* !, Noboru Higashi*3, Yukihiro Ozaki*2

*1 National Food Research Institute, NARO
*2 School of Science and Technology, Kwansei Gakuin University
*3 Kurabo Industries Ltd.
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Y= a0 72WINGREE 7 )V A 7 — VOIS v K2 B TE 22BN Do 72720 TRONLE DD TH-72. FHHEHI1X140
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Development of Far-UV Spectroscopy for Liquid and Solid and Its Application to Analytical Chemistry

MORISAWA Yusuke *1, TACHIBANA Shin*!, YASUNAGA Manaka*!, MITSUOKA Motoki*!, SATO Harumi*!, IKEHATA Akifumi*?2,
HIGASHI Noboru*3, OZAKI Yukihiro *2

*1 School of Science and Technology, Kwansei Gakuin University
*2 National Food Research Institute, NARO
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NIR News, 23 (6), 13 (2012)
Feasibility of near infrared spectroscopy determination of haemoglobin-related blood levels of cattle: An in vitro study

Akifumi Ikehata*!, Kunio Sashida*2, Shanji Park *2, Tsutomu Okura*2, Yutaka Terada*3

*1 National Food Research Institute, NARO
*2 Soma Optics, Ltd.
*3 National Institute of Animal Health, NARO

T oA OB 0 75 A< HEIE D BILZH & RH bT 5 720, TRV 2IRREAT MY v FBRIZHIEL
TWAD, FORERE U CHRIIME ISR L 2 MO W T ZEOEBRMTREN 2 ME L. ANEZ7o 8 VICEBRTA2HBAEB IOV
TRREETNVORMENSRETH Y, F 2RI, BRI X HNZBIFRZ < 830-1050 nm D W BHPHSHFICHR THH Z L2 WS
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NIR News, 24 (1), 15-16 (2013)

Near infrared observations on the hydrogen bonding water remaining in sesame seeds after roasting

Eun-young Kim*1, Bo-yeon Kim*1, Hee-do Seo*!, Sung-wan Kim*!, Akifumi Ikehata*2, Masao Takayanagi*>3,
Sumio Kawano *4, Satoru Tsuchikawa *4, Rae-kwang Cho *!
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*2 National Food Research Institute, NARO
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Macromolecules, 46 (3), 1041-1053 (2013)

Hydration states of poly (N-isopropylacrylamide) and poly (N,N-diethylacrylamide) and their monomer units
in aqueous solutions with lower critical solution temperatures studied by infrared spectroscopy

Chihiro Hashimoto *1, Akiyoshi Nagamoto *2, Takashi Maruyama*Z, Naomi Kariyama*3, Yuma Irisa*3, Akifumi Ikehata*4, Yukihiro Ozaki*3

*1 Department of Applied Chemistry and Biotechnology, Nithama National College of Technology
*2 Kohjin Co., Ltd.
*3 School of Science and Technology, Kwansei Gakuin University
*4 National Food Research Institute, NARO
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Food Hygiene and Safety Science (Shokuhin Eiseigaku Zasshi) 54 (1), 75-82 (2013)

Inter-laboratory Study of an LC-MS/MS Method for Simultaneous Determination of Deoxynivalenol
and Its Acetylated Derivatives, 3-Acetyl-deoxynivalenol and 15-Acetyl-deoxynivalenol in Wheat

Tomoya Yoshinari *1, Toshitsugu Tanaka*2, Eiichi Ishikuro*3, Masakazu Horie *4, Toshihiro Nagayama*>,
Masahiro Nakajima*6, Shigehiro Naito*7, Takahiro Ohnishi*!, Yoshiko Sugita-Konishi*!
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Results of the proficiency testing program for determination of cadmium and essential inorganic elements in milled rice flour in 2007
Shigehiro Naito, Kumiko Shindoh, Akemi Yasui

National Food Research Institute, NARO

Journal of AOAC International, 95 (2), 508-516 (2012)

Comprehensive GMO detection using real-time PCR array: single-laboratory validation

Junichi MANO*!, Mioko HARADA *1, Reona TAKABATAKE*!, Satoshi FURUI*!, Kazumi KITTA *1,
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Food Hygiene and Safety Science, 53 (4), 166-171 (2012)
Development and validation of event-specific quantitative PCR method for genetically modified maize MIR604

Junichi MANO*1, Satoshi FURUI*1, Kaori TAKASIHMA *1, Tomohiro KOIWA *2, Satoshi FUTO*3, Yasutaka MINEGISHI *4,
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Food Hygiene and Safety Science, 53 (4), 157-165 (2012)

Quantification and identification of genetically modified maize events in non-identity preserved maize samples
in 2009 using an individual kernel detection system
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Food Chemistry, 136 (24), 895-901 (2012)

Application of a qualitative and quantitative real-time polymerase chain reaction method
for detecting genetically modified papaya line 55-1 in papaya products

Kosuke NAKAMURA *1, Hiroshi AKIYAMA *1, Yuki TAKAHASHI*!. *2  Tomoko KOBAYASHI*1,
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Food Hygiene and Safety Science, 53 (5) 203-210 (2012)
An endogenous reference gene of common and durum wheat for detection of genetically modified wheat
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Food Hygiene and Safety Science, 53 (5) 195-202 (2012)
Development of methods to distinguish between durum/common wheat and common wheat in blended flour using PCR

Yasuyuki MATSUOKA *1, Shin-ichiro ARAMI*1, Megumi SATO *!, Hiroyuki HARAGUCHI*1, Youichi KURIMOTO *1,
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Development and interlaboratory validation of quantitative polymerase chain reaction method for screening analysis
of genetically modified soybeans

Reona TAKABATAKE *1, Mari ONISHI*Z, Tomohiro KOIWA *3, Satoshi FUTO*2, Yasutaka MINEGISHI *4,
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Bioscience, Biotechnology, and Biochemistry, 77 (1), 126-131 (2013)
Evaluation of extraction solutions for biochemical analyses of the proteins in rice grains
Gang-hua LANG, Yukari KAGIYA, Mayumi OHNISHI-KAMEYAMA, Kazumi KITTA
National Food Research Institute, NARO
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Development and validation of event-specific quantitative PCR method for genetically modified maize LY038
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A DNA extraction and purification method using an ion-exchange resin type kit for the detection
of genetically modified papaya in processed papaya products

Kiyomi OHMORI *1, Kosuke NAKAMURA *2, Masaki KASAHARA *3, Reona TAKABATAKE *4, Kazumi KITTA *4,
Teruhisa FUIIMAKI *1, Kazunari KONDO *2, Reiko TESHIMA *2, Hiroshi AKIYAMA *2

*1 Chemistry Division, Kanagawa Prefectural Institute of Public Health
*2 National Institute of Health Sciences
*3 Food and Agricultural Materials Inspection Center
*4 National Food Research Institute, NARO
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JARQ (Japan Agricultural Research Quarterly) 46 (3), 215-220 (2012)
Study of the formation of trans fatty acids in model oils (triacylglycerols) and edible oils during the heating process
‘Wakako Tsuzuki
National Food Research Institute, NARO
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Inconsistencies in highly polar capillary gas chromatography column and necessity of column performance checks
for trans fatty acid measurement

Wakako Tsuzuki
National Food Research Institute, NARO
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Composition and Pepsin Digestibility of Proteins Extracted from Microground Particles in Cooked Bean Paste (Ann)
Michiko Momma
National Food Research Institute, NARO
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Comparison water-absorbing farinograph property of rice flour prepared by different milling methods
Jun Hosoi*1, Tomoya Okunishil *2

*1 Nagano Agricultural Experiment Station
*2 National Food Research Institute, NARO
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Determination of Amount of Water for Making Rice Breads
Tomoya Okunishi*!, Kenji Nakamura *2, Mamoru Miyamoto *3, Kanae Miyashita*!
*1 National Food Research Institute, NARO

*2 Cereal Science Research Center, Nisshin Flour Milling Inc.
*3 Hinomoto Cereals Flour Milling Co. Ltd.
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Small Scale Screening Method to Find Adequate Flour as Bread-making
Tomoya Okunishil *1, Kanae Miyashita*!, Shotaro Oe*2, Yuta Mandai *2, Takehiro Masumura *2, Masaharu Kuroda*3
*1 National Food Research Institute, NARO

*2 Graduate School of Life and Environmental Sciences, Kyoto Prefectural University
*3 Hokuriku Research Center, NARC, NARO
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Competitive PCR Method for Estimation of Rice Flour Content in Rice Bread
Masahiro Kishine, Tomoya Okunishi

National Food Research Institute, NARO
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Improvement of the RT-CaCCO process for efficient glucose recovery from starch-rich whole-crop rice.
Junko Matsuki, Riki Shiroma, Masakazu Ike, Ken Tokuyasu
National Food Research Institute, NARO
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Bioscience, Biotechnology, and Biochemistry 77 (1), 161-166 (2013)

Controlled preparation of cellulases with xylanolytic enzymes from Trichoderma reesei (Hypocrea jecorina)
by continuous-feed cultivation using soluble sugars

Masakazu Ike, Jeung-yil Park, Mine Tabuse, Ken Tokuyasu
Carbohydrate Laboratory, Food Resource Division, National Food Research Institute, NARO
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Plant Biotechnology, 29 (4), 359-366 (2012)
Rapid analysis of transgenic rice straw using near-infrared spectroscopy

Takefumi Hattori * !, Shinya Murakami * !, Mai Mukai *1, Tatsuhiko Yamada*2, Hirohiko Hirochika*3, Masakazu Tke *4,
Ken Tokuyasu*4, Shiro Suzuki*!, Masahiro Sakamoto *5, Toshiaki Umezawa* 1. 6

*1 Research Institute for Sustainable Humanosphere, Kyoto University
*2 Forestry and Forest Products Research Institute
*3 National Institute of Agrobiological Science
*4 National Food Research Institute, NARO
*5 Graduate School of Agriculture, Kyoto University
*6 Institute of Sustainability Science, Kyoto University
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Bioresource Technology 116, 529-532 (2012)

Readily-milled fraction of wet sugarcane bagasse as an advanced feedstock for monosaccharide production via the RT-CaCCO process

Riki Shiroma*1, Jeung-Yil Park *!, Mitsuhiro Arakane *1, Shoko Ishikawa*2, Yoshifumi Terajima*3,
Masakazu Ike*1, Ken Tokuyasu*!

*1 National Food Research Institute, NARO
*2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
*3 Japan International Research Center for Agricultural Sciences
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Sequential incubation of Candida shehatae and ethanol-tolerant yeast cells for efficient ethanol production
from a mixture of glucose, xylose and cellobiose

Di Guan, Yuan Li, Riki Shiroma, Masakazu Ike, Ken Tokuyasu
National Food Research Institute, NARO
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Bioscience, Biotechnology, and Biochemistry 76 (11), 2142-2145 (2012)

Heterologous expression of corn cystatin in soybean and effect on growth of the stink bug

Masao ISHIMOTO *!, Masaharu KURODA *2, Koh-ichi YOZA *3, Keito NISHIZAWA *1, Masayoshi TERAISHI*4,
Nobuo MIZUTANI*5, Kenji ITO *5, Seiichi MORIYA *5

*1 National Institute of Agrobiological Sciences
*2 Hokuriku Research Center
*#3 National Food Research Institute, NARO
*4 Graduate School of Agriculture, Kyoto University
*5 NARO Agricultural Research Center
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Bioscience, Biotechnology, and Biochemistry, 76 (5), 875-882 (2012)
Effect of mixed micellar lipids on carotenoid uptake by human intestinal Caco-2 cells
Eiichi Kotake-Nara, Akihiko Nagao
National Food Research Institute, NARO
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A Long-Term Analysis of Access Trend to Food-Insect Site

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

National Food Research Institute, NARO
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Change in Flavonoids and Radical-scavenging Activity during Processing of Onion Extract
Makiko Takenaka*!, Yukiyoshi Nagaya*2, Hiroshi Ono*!, Kazuko Nanayama*! and Seiichiro Isobe *!

*1 National Food Research Institute
*2 Imuraya Seasoning
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Effect of Particle Size Distribution Range of Rice Flour on the Powder Characteristics and the Baking Quality of Rice Bread
Mayuko Okabe *1, Hiroshi Okadome *2, Koh-ichi Yoza *2, Junko Matsuki*Z, Tomoya Okunishi *2 and Shigemitsu Kasuga*!

*1 Education and Research Center of Alpine Field Science, Faculty of Agriculture, Shinshu University
*2 National Food Research Institute, NARO
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Microwave application for blanching and drying of cooking tomato
Takahiro Orikasa*!, Yasumasa Ando*2, Takeo Shiina*3, Itaru Sotome *3, Seiichiro Isobe *3, Toshikazu Yano*1, Akio Tagawa *2

*1 School of Food, Agricultural and Environmental Sciences, Miyagi University
*2 Graduate School of Horticulture, Chiba University
*3 National Food Research Institute, NARO
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Evaluation of thermal inactivation of Escherichia coli using microelectrode ion flux measurements with osmotic stress
Shige Koseki*1. *2, Mark. L. Tamplin*2, John. P. Bowman *2, Tom. Ross *2 and Tom. A. McMeekin *2

*1 National Food Research Institute, NARO
*2 Tasmanian Institute of Agricultural Research, School of Agricultural Science, University of Tasmania
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Alternative approach to modeling bacterial lag time, using logistic regression as a function of time, temperature, pH
and sodium chloride concentration

Shige Koseki*!, Junko Nonaka *?2

*1 National Food Research Institute, NARO
*2 Nisshin Seifun Group, Inc.
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Alternative approaches to predicting microbial behaviour: A probabilistic modelling approach for microbial inactivation
and a revised web-tool, the Microbial Responses Viewer

Shige Koseki
National Food Research Institute, NARO
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Food Preservation Science, 38 (5), 277-283 (2012)
The calmodulin-encoding gene BoCaml: A sensitive wound-responsive gene in cabbage
Manasikan Thammawong, Ilmi Ganga Namali Hewajulige, Tomoko Kaneta, Nobutaka Nakamura, Yasuhiro Ito, Takeo Shiina
National Food Research Institute, NARO
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The effect of microbubble (MB) treatment conditions on MB characteristics and ozone dissolution

NAKAMURA Nobutaka*1, UMEHARA Hitomi*!, MATSUYAMA Narie *1, KAWASAKI Tomomi *2, OHARA Hiroki *2,
MATSUMOTO Hitoshi*2, THAMMAWONG Manasikan*!, XU Qingyi*!, SHIINA Takeo *!

*1 National Food Research Institute, NARO
*2 Meiji Co., Ltd.
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Stabilization of Anthocyanin in Blackcurrant Beverages Using CO, Microbubbles
Tomomi Kawasaki*!, Hiroki Ohara*1, Nobutaka Nakamura*2, Qingyi Xu*? , Hitoshi Matsumoto * !, Minoru Kanegae *! and Takeo Shiina*2

*1 Food Science Research Laboratories, Meiji Co., Ltd.
*2 National Food Research Institute, NARO

Journal of The Society of Agricultural Structures, Japan, 43 (4), 145-151 (2012)
Vacuum drying characteristics of kiwifruit and analysis of drying shrinkage
Takahiro Orikasa*!, Long Wu*2 *3, Poritosh Roy *2 *4, Yoshiki Muramatsu *5, Toshikazu Yano*6, Takeo Shiina*2, Akio Tagawa*7

*1 Faculty of Agriculture, Iwate University
*#2 National Food Research Institute, NARO
*3 National Institute of Advanced Industrial Science and Technology
*4 School of Engineering, University of Guelph
*5 Faculty of Bioindustry, Tokyo University of Agriculture
*6 School of Food, Agriculture and Environmental Sciences, Miyagi University
*7 Graduate School of Horticulture, Chiba University
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Construction of a New Damage Estimation Theory for Fresh Produce with Consideration of Cumulative Fatigue 1.
Damage Occurrence in Strawberry Subjected to Repetitive Shock

Hiroaki Kitazawa* !, Tatsuo Sato*2, Naoko Hasegawa*1, Yanjie Li*3, Yutaka Ishikawa*!
*1 Food Engineering Division, National Food Research Institute, NARO

*2 Field Science Center, the College of Agriculture, Ibaraki University
*3 Graduate School of Life and Environmental Sciences, Tsukuba University
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Reducing Shock to Cherry Cargoes during Export
Yutaka Ishikawa*1, Hiroaki Kitazawa* !, Kazuhiro Takahashi*?2

*1 National Food Research Institute, NARO
*2 Horticultural Institute, Yamagata Integrated Agricultural Research Center
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Assessment and prediction of repetitive impact damage to apple fruit using pressure- sensitive film technique
Fei Lu*!1, Yutaka Ishikawa*2, Hiroaki Kitazawa*2, Takaaki Satake *3

*1 Shenyang Agricultural University
*2 National Food Research Institute, NARO
*3 University of Tsukuba
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Effects of Various Asparagus Production Methods on Rutin and Protodioscin Contents in Spears and Cladophylls
Satoru Motoki *1, Hiroaki Kitazawa *2, Tomoo Maeda*3, Takashi Suzuki**, Hideyuki Chiji*5, Eiji Nishihara*6, Yutaka Shinohara*7

*1 Nagano Vegetable and Ornamental Crops Experiment Station
*2 Food Engineering Division, National Food Research Institute, NARO
*3 Faculty of Agriculture and Life Science, Hirosaki University
*4 Research Faculty Agriculture, Hokkaido University
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HortScience, 47 (5), 599-602 (2012)
Rapid Rutin Accumulation during Spear Elongation In Asparagus
Satoru Motoki*!, Hiroaki Kitazawa*2, Tomonori Kawabata*3, Hiroaki Sakai*!, Ken-ichi Matsushima*4, Yasunori Hamauzu *4

*1 Nagano Vegetable and Ornamental Crops Experiment Station
*2 National Engineering Division, National Food Research Institute, NARO
*3 Faculty of Agriculture, Shinshu University
*4 Graduate School of Agriculture, Shinsyu University
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Comparison of Shock during Fruit Export via Air and Marine Transportation
Yutaka Ishikawa*1, Hiroaki Kitazawa*1, Tsutomu Konno *2

*1 National Food Research Institute, NARO
*2 Horticultural Institute, Yamagata Integrated Agricultural Research Center
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Air Flow Visualization for Fresh Produce Packaging by CFD Analysis
Hiroaki Kitazawa * 1, Tatsuya Funaki*2, Mitsuhiro Nakao *3, Yasuhiko Ohshiro *4, Masahiro Hiruta *5, Yutaka Ishikawa *1

*1 Food Engineering Division, National Food Research Institute, NARO
*2 National Metrology Institute of Japan, AIST
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Improving the yield of the purple asparagus cultivar 'Purple Passion' by high density planting
Satoru Motoki*1, Hiroaki Kitazawa*2, Tomoo Maeda *3

*1 Nagano Vegetable and Ornamental Crops Experiment Station
*2 Food Engineering Division, National Food Research Institute, NARO
*3 Faculty of Agriculture and Life Science, Hirosaki University
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Effect of Cultivar and Harvest Season on Rupture Stress and Rutin Content and Their Changes after Harvest
of Asparagus (Asparagus officinalis L.) Cultivated Using the Long-term Harvest Production System

Satoru Motoki*1, Hiroaki Kitazawa*2, Hiroaki Sasaki*!, Ken-ichi Matsushima *3, Yasunori Hamauzu *3

*1 Nagano Vegetable and Ornamental Crops Experiment Station
*2 Food Engineering Divition, National Food Research Institute, NARO
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Effect of High-oxygen Packaging Compared with Perforation-mediated Modified Atmosphere Packaging
on the Qualities of Fresh Shiitake Mushrooms (Lentinus edodes)

Yanjie Li*!, Yutaka Ishikawa*2, Hiroaki Kitazawa*2, Takaaki Satake *!

*1 University of Tsukuba
*2 National Food Research Institute, NARO
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Chemical Engineering & Technology, 35 (10), 1865-1871 (2012)
Microchannel emulsification using stainless-steel chips: oil droplet generation characteristics
Isao Kobayashi* 1, Yoshihiro Wada*2, Yuko Hori*!, Marcos A. Neves*1. *3 Kunihiko Uemura*!, Mitsutoshi Nakajima*1. *3

*1 National Food Research Institute, NARO
*2 EP Tech. Co., Ltd.
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Colloids and Surfaces A: Physicochemical and engineering aspects, 411, 50-59 (2012)
Influence of temperature on production of water-in-oil emulsions by microchannel emulsification
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*1 National Food Research Institute, NARO
*2 Graduate School of Life and Environmental Sciences, University of Tsukuba

AT, REN~YAL 7 08F v 2 VAALICBIF 2 WOV Y 3 ViRHOMERICE 2 2 B BICOWC g2 17- 7. <
4 70F % FNVAALICE AWOILI LY g v OERIEOEEIX, 10C~55COMTHE S N2EY 2 — Vo TiTbi7:. WO
Iy g YO, BB 2Lz ) a vyl s 7aF vy 207 LA (MS104) AR ZE W TiTbiz. wFhoilit
EICBWTY, WIHEDAT 5% RO RS WO TV Y a Y REMVERTT R TH o 72, HoNBhbliEoF 14 X3,
HE O ONTHTNIHNT AN H -7z 72, F ¥ AVD S ORI TEREE IZHREICRKRWIKIEL, 55T Tk
10C OB L AR TASE O RAHEE TH—H 4 ZOM/MIE 2 TERHETH - 72, THERFO SR o, il & 24t
HOWABRBOKEZLE LY ES) —RICX D HWTRRTHLZ EHRLE.

<A 70F v FVHAALICE A WORI LY 3 v OIS BT BIREDFE
BUTRON FUJIU Katerina*1- #2, /K ZJ*1 Marcos A. Neves*1 *2, Filikd  FREE*1, B +1 2

(M) TR £ ah s & F ST
*2 SR E R B A A BRI JE R



153

Colloids and Surfaces A: Physicochemical and Engineering Aspects
The influence of polysaccharide on the stability of protein stabilized oil-in-water emulsion prepared by microchannel emulsification technique
Ai Mey Chuah*1. *2, Takashi Kuroiwa*2 *3 Tsao Kobayashi*2, Mitsutoshi Nakajima *2. *4
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Colloids and Surfaces A: Physicochemical and engineering aspects, doi: 10.1016/j. colsurfa. 2012. 10. 035
Influence of electrolyte concentration on microchannel oil-in-water emulsification using differently charged surfactants
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Nanotechnology for bioactives delivery systems
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Green Processing and Synthesis, 1 (4), 355-362 (2012)
Large microchannel emulsification device for mass production of uniformly sized droplets on a liter scale per hour
Isao Kobayashi*!, Marcos A. Neves*1. *2, Yoshihiro Wada*3, Kunihiko Uemura *!, Mitsutoshi Nakajima* 1. *2

*1 National Food Research Institute, NARO
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#3 EP Tech. Co., Ltd.
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Efficient preparation of giant vesicles as biomimetic compartment systems with high entrapment yields for biomacromolecules
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European Journal of Lipid Science and Technology, 115 (2), 224-231 (2013)
Preparation and characterization of highly stable argan oil-in-water emulsions using microchannel emulsification
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Inactivation of Lactobacillus brevis in liquid egg white by radio-frequency flash heating
Kunihiko Uemura, Chieko Takahashi, Isao kobayashi
National Food Research Institute, NARO
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Preparation and characterization of water-in-oil emulsions loaded with high concentration of L-ascorbic acid
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Carbohydrate Polymers, 93 (2), 473-477 (2012)
Cloning of inulin fructotransferase (DFAIII-producing) gene from Arthrobacter sp. L68-1

Kazutomo Haraguchi
National Food Research Institute, NARO
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Ethanol production by repeated-batch simultaneous saccharification and fermentation (SSF)
of alkali-treated rice straw using immobilized Saccharomyces cerevisiae cells
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Identification of an acetate-tolerant strain of Saccharomyces cerevisiae and characterization by gene expression analysis
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Isolation of a novel strain of Candida shehatae for ethanol production at elevated temperature
Ayumi TANIMURA *1, Toshihide NAKAMURA *2, Ttsuki WATANABE *2, Jun OGAWA *1, AND Jun SHIMA *!
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Overexpression of vacuolar H+-ATPase-related genes in bottom-fermenting yeast enhances ethanol tolerance
and fermentation rates during high-gravity fermentation
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The Journal of Biological Chemistry, 287 (24), 19916-19926 (2012)
Structural elucidation of dextran degradation mechanism by Streptococcus mutans dextranase belonging to glycoside hydrolase family 66

Nobuhiro Suzuki*1, Young-Min Kim* 1. *2. *3 Zui Fujimoto * !, Mitsuru Momma* !, Masayuki Okuyama *2,
Haruhide Mori*2, Kazumi Funane *3 and Atsuo Kimura*2
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Novel dextranase catalyzing cycloisomaltooligosaccharide-formation and identification
of catalytic amino acids and their functions using chemical rescue approach
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Paenibacillus sp. FREHIRDOFHL > FFF A b T F—+¥ (PsDex) 1§, FFA TV EAIEELT, FLLTA YNV IT FTF—A,
BLXUOVEOBIRS V<)V b4 T2 AR L7, PsDex 31,6967 3 /BRSO, U3y Fekus—¥77 31— (GH) 66
WEL, RWAFEES] (6325%3E ; Thrd51-Vall082) #H$ 5. PsDex® (Ala39-Serl304) #5m1& [ U GH66IZE S A8k A v~ v bt 1) =
BTNV H ) T Y AT 2T —+ (ClTase) D (Pro32-Ala755) 1235% DAHIEEATEH - 72, PsDex ® (Val837-Met932) & CITase ® (Tyrd04-Tyrd92)
IS AT Y 2= V3BIIUTB Y, SHUICIAFEREDIENT ¥ FFF 2 I 5 F —¥ (Dex) IZIEAFAE LAV . GH 66/ I3 LU T 03 (i)
THANT VMKGFREE DA% AT % Dex (i) & LTHKRASFEBBEL, 2 ICBRIREIEE % 7R3 Dex (iii) CIERETHIEATE T
TIARGREE % 7R3 ClTase (IS S D EE 2 HND. CHRIGZ HIBR L 72 PsDex (Ala39-Ser1304) XI5 AERIEEHE D50% O PsDex itk 2 7~ L,
C ARG D325 NI RIENE SIS L W C EAURIE S 72, GHOORER I ZAD DOPRAE S N2 ME T X 7 W5k (PsDex Tld Aspl 89,
Asp340, Glud12, and Aspl254) ZF L, THOHAMMEERIEOHMELEEZ oM. T T I BEREREKZER L2 25, DI2ANIE
36% IGVEATRAT L T 7278, Mo ZEEMAD G I1/1500~1/40,0001 4K F L7z, DI8YA, D340G 3 & U E412Q ZEE4KIZ DV Ca- 1 V<)L b
YWVINESGA RBEIOTIF M) T L2 HOTT I AL AF 22— 2470, AspAOIERALAIEGRIE © Glud1 21 3B L MssR L ©
BT MR ENT. DISOAIXT VbF MU AT T, -4 YNV E YV TNFFA RRSEGTFFFA NS Y EAEELL.

Bacteroides thetaiotaomicron VPI-5482fk kD7) 2 Fe Fu g —€7 7 I V) —664HFEAKIZ
THX AN T VorR & BRIRME IO % fild 5 2
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Biochemical characterization and analysis of catalytic Asp and Glu residues of a novel
cycloisomaltooligosaccharide glucanotransferase from Paenibacillus sp. 598K
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BRA VIV ) TRESNG ) b5V A7 25—+ (ClTase; EC 24.1.248) 1Z, 7V a2y FeFkas—¥7 73 =662/
LT, DN DA ZREAEOBRIRA V<V b+ ) T8 (CLY A4 27 aFFA M5 Y) 2EETS. T TICH
ZE &N T\ % ClTase i&, Bacillus circulans T-3040FH K DEEFE  (ClTase-T3040) DA TH 525, ARBFFET, Paenibacillus sp. 598K ki
K CITase (ClTase-598K) Z W L, #fk 2 B OGEME 2 522 L7z, ClTase-T30401XBRIRA V<V b+ 2 % F+— 2 (CI-8)
DEEED 2 DI L, ClTase-598K 3 BRIRA V<)V AT & F— 2 (C1-7) #FE & LTHEME L. ClTase-598K Djiif #:4:1350C T
ClITase-T3040 & D 10T <, kcat/KMAHiZ 194s 1 mM-1&, #2580 > 7. W NOCClTase b IE DO IR/NEALIT S V<V b T
b FF—ATdh o7, ClTase-598K Dl itk A% Aspldd, Asp269, B L ' Gluddl & HEwE S 7z,

Paenibacillus sp. 598K FRHURFIBIBIRA V<~V MY THET VA ) TV AT =5 —EDELFRIMEE &
7 285 F VBB LUV 3 VBB ORSE
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Bacteroides thetaiotaomicron VPI-5482 glycoside hydrolase family 66 homolog catalyzes dextranolytic and cyclization reactions
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Bacteroides thetaiotaomicron VPI-5482FkIETRIKA VY~V bV THET VA ) VT Y A7 25—+ (BT3087) Lo s 7)) ad 4
FNA FE5—¥773IY—66 (GH66) BT AHF 287 % a—FLBIETEAHT S, M2 BT3087IX, A T v &2RE
LTI NVIA—AEREAMY LD v~=v b)) ThEZ AR L7z, 72, RERIKCOINCE S TOBRKA v~ b4 ) I8
ZAB L7, GH667 7 3 —id, (a) =¥ FRIFFZA P+ —E, (b) FOBRIRA V=V A )TNV ) P T AT 2T —F
WHEEETATFEFANTF—E, O BRAVSIVINITVTWES VS ) NS AT 25 —¥OSHEDOY 4 FICHHTELLER
bha.

Bacteroides thetaiotaomicron VPI-5482#k Ik D7) 23 Fe Fua g —¥ 7 7 3 1) —664H[FKIZ
T XA N T V53R & BRIRML PO % il 3 2

FA-FrIvAL Rz QR JREL Ay - I VAR qE fzsL (R FIERL BL IESERL B RIEL
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Dynamics of radioactive cesium (134Cs and 137Cs) during the milling of contaminated Japanese wheat cultivars
and during the cooking of udon noodle made from wheat flour

KEITAROU KIMURA *1, HIROMI KAMEYA *1, DAISUKE NEI*1, YOSITERU KAKIHARA *2, SHOJI HAGIWARA *1,
HIROSHI OKADOME *1, KATSUO TANJI*3, SETSUKO TODORIKI*1, USHIO MATSUKURA *1, SHINICHI KAWAMOTO *!
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IR DR /N R (72 7 H Y, FXT7AY) OLFEZTNNT, SHERLUD EARBEICB T 2L v 2
(134Cs +137Cs) OZE@ & -, M TAREL (Processing factor, PF : fil T-4% O FEEE /I LRI OULIE) 2 Kb 7z

WAL LRk % iR EE OG> v 4 (36.6-772 Bg/kg dry wt) # L EE V2 —5—F A IV TEBEL, 7L —34 (B,
2B, 3B) LI FVU Y7k (UM, 2M, 3M), BOARTZE (bran), /AETF (shorts) D S W5 %& A7z, 7V~ = A PR
## (CANBERRA GC2020-7500 SL-2002CSL) TH& M3 DE R 472 ) O > 7 AREZHE L2 25, RETENRIEHV
WEERL, XEOED23-2565L %572 (PF=2.3-25). /MAT FIEILE L IZIZFEEOMEZ R L, WML G OPFAEIZ0.5LLT 725
7z.

HEHELTHYSLN60%% (1B, 2B, 1M, 2M DREF) OPEEIE, 040+0.048TH Y, —JF, FEMER L LTibh 2
KETFENRT FRAWOPEEIZ2.07+0.232TH - 72, 60% 5 5 BHEIHE > TES 729 EARBICBWT, W Tk cA S
DR ¥ 7 A0SR L, 70% VL LS TR A~BAT L7z, W CHlO A5 5 PRHIZ0.19& % - 7-.

INEDEEY - 5 & ATRBIRIC BT DI T 2 %)

ANTEREE 1, @Ay B, MIE KA, AR G52, R BFE,
MR WERIAL PHGE s, & il R WL IR =t
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Journal of Bioscience and Bioengineering, 114 (2),166-169 (2012)
Production of lactic acid from xylose and wheat straw by Rhizopus oryzae
Katsuichi SAITO*1. *2 Yasuhiro HASA *2, Hideyuki ABE *2
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T — A RS = ZAOFEHEM ORI, F 20— R5EEERE N O LR AE L RE % A 3 % Rhizopus oryzae & i Jl L 72 F &
0 — 2 RO ZBROFREHAMOMIFE T HiF LG 217> 72, BRIZHE L 72 R. oryzae 56/EDH1 T, R. oryzae NBRC 53785 F ¥ 10 —
AmHib % DY gl OAMBE AJE L7z, KB & HWERBER Y ORBERBEZ AT 7258, v VI —¥, A3V I—¥Eb
L7 ATEAERC L ) R oo —Z - A k)b o — ZHETINER0.23 g/g DILIRE A jE L 72,

Rhizopus oryzae 12 & % F ¥ 00— 2 K LR/ A 6 OFLHEE
BEHE WE—eloe2 PRfl RREGA*2, PEE EsEe
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Development of a rifampicin-resistant Bacillus subtilis strain for natto-fermentation showing enhanced exoenzyme production
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ARSI IS, kv —2AnRREEE 7O T T —E¥OEEEMINB L LN Y Y 2 —F —EORBIH RO Sz,
BPMRIERNARY 2 5 —EpH 7 1=y MG TIZS48TL DA% £ T 7z,

BRIV RIS A AR SN 72) 7 7 v ¥ VI PEE E OB

AP HER] >, fiE Fexz, AN WSR3 x4 =g ffEz 3, R MG, Wil Juk*l, SR fISEx2, ARATEKHR*2
*L IR TRl & v & —
*2 (i) FERFRSAE & SRR A ST
*3 B FE BB T A
WO THILA T4 A - A G 7 Btk

World Journal of Microbiology & Biotechnology, 28 (8), 2643-2650 (2012)
Comparison of expression and enzymatic properties of Aspergillus oryzae lysine aminopeptidases ApsA and ApsB
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T73IV=MIT I/ RTFF¥—E% I~ FT 5apsA & apsB & 1.3 5K A Aspergillus oryzae |2 WL L7z, apsB #fnF 1355
PIBIT 2 EHWED 5 WITRFWROHURIILE L TG RS2 LI E i s iz, —7, apsA @ L & FHiZ apsB (T &
TR %ahofz. I—FENLIMIEFE LN 7Y 7 THEY, KEEITOHEEAWEE WY L728R, wihblgaEr—7%
55773 —MIT I/ RTFF—XOIE & ABOIEEEMRRZ R Lz, 72, MBERIILHT I/ BTHDY) YV &x

N

TF T I KihOHREL, X7 F NI W7 RUBHERTIZ ApsB 13 ApsA & D b JREIF R A A V—T, ApsBIERTF
AL R IO N TRUBEAMR K %o 72,
Aspergillus oryzae D) ¥ ¥ 7 I ) RTF 5 —+F AspA & AspB D fn 155 & BER M o Mg
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Serine-type carboxypeptidase KexA of Aspergillus oryzae has broader substrate specificity than Saccharomyces cerevisiae Kex1
and is required for normal hyphal growth and conidiation

Hiroto Morita*1, Sayako Tomita*1, Hiroshi Maeda*1, Ayako Okamoto*1, Yohei Yamagata*!, Ken-Ichi Kusumoto*2,
Hitoshi Amano*3, Hiroki Ishida*4, Micho Takeuchi*1
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Aspergillus oryzae (3N FEREKEXIO A VY 0 7 Tdh B kexAMIZFEH L TW5D. KexA ¥ ¥ X7 BOTGI RIS VX s
HEE) YBANRF Y RTFF—LiltEE/RL, Kexl1 7077 =L L) b0 CRARCEIRFREE R L. S612, FHS
DRERD L, KexAld A. oryzae DIEH ZAFICLETH D, WARIIIZED > T,

Aspergillus oryzae Dt V) Y EI A VAR F T RTF ¥ —E KexA ld, HHFEEEKexA XV IR VERERELZ AL,
BB RARRE LR RIRICLETH S

BHE AL BEPIFL ATE WL R L IR TR, AR Sl
KE AT, H W Ay ERE
1R RS B S AR R A BT I S e B
2 (fh) BB AR A IF 2T
3 REP I 2 A AR
R A

Aspergillus oryzae AR 7V & F 4 V123§ 2858 A b L X D%
MRER WK, gk R MR &
(fh) FRATFHEHE £ A S T SE
TN FX VIIERNIHFEST L DY RTFFTHY, HALAPLAWEICES LTWD 2 EAMONT WD, ATl
1E T Cd 5 Aspergillus oryzae RIBAOD 7 1 )V & — B EME TS BT DML 7V & F-4 v A mORREELZWE L7z 5
AR 2 - SATHIRNZ VY 4 Y adplr KRy, 4AHISMMET LA £, ®AUEMTOREL 2 AMfTo 2%, &
A PLAELTHELZ, BILA ML AKX GHEALKZRMIE), ESEA VAKX (O F 37 RN, HUEA L2
X (BRBERZEH) TOREEMRBL TITo/. FVFFF Y EHEOEH WL 25, WRIXEHEL THRILA ML AKX
TRELRIR SN o7z, EEBA VAKX TR EAPR Oz 72, JUA FLARTRZ VY F4 v Sf R
BMLTHA LTV, 2oZEMD, A oryzaellBWTHIBNZ VS F4 v BIGBREA ML AOREEZ T 5 2 LAVRE SNz
The effect of environmental stresses on intracellular glutathione levels of Aspergillus oryzae

Ryota Hattori, Satoshi Suzuki, Ken-Ichi Kusumoto

National Food Research Institute, NARO
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B R WA E—
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$ T4 Aspergillus oryzae (3T DS EURHMERL BERE D 70 & THERBE NI D U EFBEW TH 5. T4 1ZA. oryzae DI ET IR
BB NHIEEEMET L, A oryzae DRI CTEHOG AT L LIS ETFEEEMET LI EFHL 1L ko7

Respons to light in conidiation of Aspergillus oryzae
Satoshi Suzuki, Kenichi Kusumoto

National Food Research Institute, NARO



163

Journal of Agricultural and Food Chemistry, 60, 9519-9527 (2012)
Comprehensive gene expression analysis of type B trichothecenes
Tadahiro Suzuki, Yumiko iwahashi
National Food Research Institute, NARO
BEREM O £ HIW LB AT PDREXIIMZ VT A 7B b a7t YR~ 2 32 v OREEERREFEE LA, B
THIIZ1Z DON, 15ADON, K O'FusX \ZHMWIEZEZ R L7z, £72, <A I b33 VIBHRNEMBEOY TV 5 RNAZHIEL, <
4707 LA X5 MENRIEFRBTZ R L2 25, MOBRZHEZRLYA I MR U ETIIMEE I P a s Y
TOZNENZRIES 2 U KV — A GHGEE TR EFE 2B/ AT RBOZEPRINE . £72, IbayFY 7oy hraac
Bl & RIS B A FRHOZ LD SN, ThoDox AT bF T EI bay P 7ORREEREZZELSHETLILICL-
THIEZHHE L TWB 2 EAVRIB S N7
%4 7B M) a7t v ORI EIE T IEBURT
A R etEHsET

(BR) FEDTARAE R i S T JE 7T

Mycotoxin Research 169, 1620-1632 (2013)
Regulation of metabolic products and gene expression in Fusarium asiaticum by agmatine addition.
Suzuki Tadahiro, Kim Yon-gun, Yoshioka Hifumi and Iwahashi Yumiko
National Food Research Institute, NARO

T 7T ¥ &GN L7z Fasiaticum|Z DWW, RE# Y % CE-TOF MS % H v, A FHIUIDNA~Y A 7 107 L A4 & Hw T L 7=
TRV ERBIMUCTRER LWAED S, SRINEETEIB SN ah o) F F VIS SNz, FREZZ )+ F 0
B A4 7 VIS BT HOBB S LA L Tw/e. % 724-aminobutyrate (GABA) ML THY, F+F T =L/ =Lk
PERRETICB G- LT B RS W72 S 7.

7 7= F VIO Fusarium asiaticum O HEY) & @& {51 O FE B
A Mg FaarvFav, HROSR EEHET

(Bh) RS £ ol AR G I FE

Applied Biochemistry and Biotechnology169 (5), 1620-1632 (2013)
RNA preparation of Saccharomyces cerevisiae using the digestion method may give misleading results
Suzuki Tadahiro, Iwahashi Yumiko
National Food Research Institute, NARO

P BEAII 0 AN BERE A AL BE L X BE - (LA RRER SN &, BERLBLEE AL 5. Lo L, AIBER @ oM, BRI
FLCTHED, HIRNISEIZEENHL O DEEZONLD, REEERLMELZRT 5 RNATIF v PABRFE IR TV L7290,
DNAXA 7 a7 L AL, MIEEEMRAIEDT] S 2 THZFRBANOBE L. LOME, RNAKY 27 —EEOHER
B HE AR T S BHIE R IS b E LT/, F72, BEA ML ADIEEEE LTSOD % v S HZEBIS L L 25, BEEL
P X o THERITSOD & Y 87 H O LA L T b 2 B s Nz, Zokd, BRI MEEZRTT~ET
GnwZ eaHE L.
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Production of M-/GM-group aflatoxins catalyzed by the OrdA enzyme in aflatoxin biosynthesis

Kimiko Yabe *1, Naomi Chihaya*!, Hidemi Hatabayashi* !, Masako Kito*!, Sachiko Hoshino*1, Hongmei Zeng *1,
Jingjing Cai*!1, Hiromitsu Nakajima*?2

*1 National Food Research Institute, NARO
*2 Faculty of Agriculture, Tottori University

775 ¥ (AF) S EIE, ATV v — AF (AFB1, AFB2, AFGl, AFG2) DIAZ, Zh oKt sz~ 4 5 — AF
(AFM1, AFM2, AFGMI1, AFGM2) #/4£ET 5 b DN V5E. 5~ A F— AFDOAES R Z B3 % 72912, aspertoxin @
T A =T 4V TEREOHESZTo728 25, ARMIK O AFGMIDEJEDS IS S iz, F 72, aspertoxin 1$ AFB1 © AFG1 D i
Bk T 5 OMSTAS, AFBI1 - AFGI/EREIARD 5 OrdATEEIZ L o TRBILENTHEL B Z LW S MR 572, —7, AFBIH
ITARMUIZAEE SN o7z, & 512, AFBIL - AR EH OMST D KA E § 5 FiBRK11-hydroxy-OMST (HOMST) %5 &
AFMIDAEFEDSE SNz, Do Z &h s, AFARED Eld 8 IR T O AFF RO A FERE)) 2 EICA L, OrdAREE DS
AF DRI BHZFRELTWDL I ENHS I E Loz

775 bFRYVESHRICBWTOdABERE DT A M-/IGM- 7 V=TT 75 b ¥ v OERE

TR A=, T-H m3E=L bk F3EL R M, BB SEF*1 Hongmei Zeng*!, Jingjing Cai*l, W JEIG*2
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A glycosynthase derived from an inverting GH19 chitinase from the moss Bryum coronatum
Takayuki Ohnuma*!, Tatsuya Fukuda*!, Satoshi Dozen*!, Yuji Honda*2, Motomitsu Kitaoka*3, Tamo Fukamizo*!
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BcChi-A lE, HA&KE{ O —FETdH % Bryum coronatum KD FFF—¥TH Y, FF v % KB SR TRk oS5z v 1
BETHLH. WEAFEEY - (GIcNAc) 2-F & L X5 &, Hehre resynthesis—hydrolysis (2 & V), (GleNAc) 2& 7 v ALK FE 25
3 5. BcChi-Ax 774 33y —XIZEWT 5728, Honda b D77k [(2006) J. Biol. Chem. 281, 1426—1431; (2008) Glycobiology
18,325-330] (Zftvy, MoK FZ& FE LT\ b Serl028 L Ol IE & L CIE 3 4 G70ICE R ZEA§ 5 2 & 12X D S1024A,
$102C, S102D, S102G, S102H, S102T, E70G# X NE70Q % # ¥ L 7z. S102T U/t D& HEE K Tid (GleNAc) 6K 75 i i 7
PRI AHEIZ % 5 72, S102A, S102C, S102G B £ WE70G i& a— (GleNAc) 2-F 8 £ 1Y (GleNAc) 275 (GIeNAc) 4% £ L 7z,
SIADR B EW T T4 AL vy —BiitkER L7z, AHEYRT I VBT 7 vtz FF—& Ly o4 av vy —Enu
DTOWMETH .

HiA<H Byrum coronatum 3K GHIORERI ¥ FF —X¥ D r I 4 a3 ¥ — 1L
KIE Bz, i Ede, @ IR RL a2, Juh AL, R B
R ER A RFHNA A A = 2 R R
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1, 3-1, 4-a-L-Fucosynthase that specifically introduces Lewis a/x antigens into type-1/2 chains

Haruko Sakurama*!1, Shinya Fushinobu *2, Masafumi Hidaka*2, Erina Yoshida*1, Yuji Honda*!, Hisashi Ashida*3,
Motomitsu Kitaoka*4, Hidehiko Kumagai*!, Kenji Yamamoto*!, Takane Katayama*!

*1 Research Institute for Bioresources and Biotechnology, Ishikawa Prefectural University
*2 Department of Biotechnology, The University of Tokyo
*3 Graduate School of Biostudies, Kyoto University
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BEMEOIRITTKMICKHEET S a-L-7 2 Y VL, VA 2B ABOBUMEAYUR 2T L, M4 oA LG b 5.
PSR 2 ST 2 70IE I NS OBRIEER VTSI EPEETH L. LA LD SHMIERY oa-L-7 2 ¥ M LRIE
EEBALEE B X OBEEEER L > THBETH - 72, HEESIZF A TV SV A A a/x PUR 2 BRI AT 51, 3-1,
4o L-7 3 v I —EIZOWTHET 5. AREREERITI ML (Galpl-3/4GIcNAc) D GleNAcHRIEIZR LCa— (1, 4/3) —#&
TL- 73V )VIEEEAT S, BEEFEO X MRS WS O B2 S, GH29IZJE S 51, 3-1, 4—a-L-7 3 ¥ ¥ —+ (EC 3.2.1.111)
Lo L-73a¥¥—¥ (EC32151) OFEEFLOMEDZERE LWL, RIFFETHER LA I94 a3 v —BREIARELY
HHEIIVA Rax T =T 25 36Ny —VER b,
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Carbohydrate Research, 360, 25-30 (2012)

Identification of Bacillus selenitireducens MLS10 maltose phosphorylase possessing synthetic ability for branched a-D-glucosyl trisaccharides
Takanori Nihira*!, Yuka Saito *!1, Motomitsu Kitaoka*2, Ken'ichi Otsubo*1, Hiroyuki Nakai*!

*1 Faculty of Agriculture, Niigata University
*2 National Food Research Institute, NARO
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Characterization of a laminaribiose phosphorylase from Acholeplasma laidlawii PG-8A and production of 1,3-B-D-glucosyl disaccharides
Takanori Nihira*1, Yuka Saito *1, Motomitsu Kitaoka *2, Mamoru Nishimoto *2, Ken'ichi Otsubo * !, Hiroyuki Nakai *1
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In vitro comparative evaluation of the impact of lacto-N-biose I, a major building block of human milk oligosaccharides,
on the fecal microbiota of formula-fed infants
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Heterologous expression of a plant RelA-SpoT homologue results in increased stress tolerance in Saccharomyces cerevisiae
by accumulation of the bacterial alarmone ppGpp.
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Undecaprenyl pyrophosphate involvement in susceptibility of Bacillus subtilis to rare earth elements
Takashi Inaoka*! and Kozo Ochi*2
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*2 Hirosima Institute of Technology
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Identification of the actinorhodin monomer and its related compound from a deletion mutant
of the actVA-ORF4 gene of Streptomyces coelicolor A3 (2)

Takaaki TAGUCHI*!, Takayuki EBIHARA *1, Atsushi FURUKAWA *1, Yumiko HIDAKA *1, Ryuji ARIGA *1,
Susumu OKAMOTO *2, Koji ICHINOSE *!
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Plant Cell, 25 (2), 371-386 (2013)

A Large-Scale Identification of Direct Targets of the Tomato MADS Box Transcription Factor
RIPENING INHIBITOR Reveals the Regulation of Fruit Ripening

Masaki Fujisawa, Toshitsugu Nakano, Yoko Shima, Yasuhiro Ito
National Food Research Institute, NARO
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Structural and biochemical characterization of glycoside hydrolase family 79 3-glucuronidase from Acidobacterium capsulatum
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Characterization of an endo-processive type xyloglucanase having -1,4-glucan binding module
and an endo-type xyloglucanase from Streptomyces avermitilis
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Molecular cloning and characterization of D-xylose isomerase from a novel actinobacteria, Thermobifida fusca MBL10003
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Characterization of a a-L-rhamnosidase from Streptomyces avermitilis
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Ethanol production from high cellulose concentration by the basidiomycete fungus Flammulina velutipes
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