#HE4

ot FERES (MORIMITSU  Yasujiro)

oA NTEISCALATF R A T BB R A R B2
% i M (%) (1992 A EEAY)
W % B

URL  E-mail

http://www.food.ocha.ac.jp/foodchem/foodchem.htm
monyan @ cc.ocha.ac.jp

/

QFEX—TU—

BERERES TR Y OMRENERRNT R OB L el RibbgRELE
v v — RN OROMEE LR BREX b L RIS K B RSy DAL
\ =T et (6 ) 1

+ Kurobayashi, Y., Kouno, E., Fujita, A., Morimitsu, Y., and Kubota, K., “Potent orderants characterize the aroma quality
of leaves and stalks and boiled celery”, Biosci. Biotechnol. Biochem., 70 (4), 958-9650 (2006).

+ Abe, M., Ozawa, Y., Uda, Y., Morimitsu, Y., Nakamura, Y., and Osawa, T., “A novel labdane-type trialdehyde from
myoga (Zingiber mioga Roscoe) that potently inhibits human platelet aggregation and human 5-lipoxygenase”, Biosci.

Biotechnol. Biochem., 70 (10)

« Iwasaki, Y., Morita, A., Iwasawa, T., Kobata, K., Sekiwa, Y., Morimitsu, Y., Kubota, K., and Watanabe, T., “A
nonpungent component of steamed ginger, [10]-shogaol, increases adrenaline secretion via the activation of TRPV1”,

Nutr. Neurosci., 9(3-4), 160-1

+ Umeda-Sawada, R., Fujiwara, Y., Ushiyama, 1., Sagawa, S., Morimitsu, Y., Kawashima, H., Ono, Y., Kiso, Y., and
Matsumoto, A.,“Distribution and metabolism of dihomo-gammma-linoleic acid (DGLA, 20:3n-6) by oral

supplementation in rats", Biosci. Biotechnol.

+ Ohata, M., Kohama, K., Morimitsu, Y., Kubota, K., and Sugawara, E.,“The formation mechanism by yeast of
4-hydroxy-2(or 5)-ethyl-5(or 2)-methyl-3(2H)-furanone in Miso", Biosci. Biotechnol. Biochem., 71 (2), 403-413

(2007).
QFENE QHBENE
Bl ORSBENE R Y AL SRR L. & O F PEMBEB IR, TR & TSRO

BEMEIZ B L“C{’Ffﬁﬁﬂ%%iﬁ AL T 7 a —F TREAT
HiTolz, 2a v, =v=r, TTI7FTREERY
(B L TAEREICHRE T, Fric I a WIS 2408
FITHRWTCI, s (BERE) 214805552
ENTET,
MECEB I T O#EY Th D,
B E RSy & & DA FREEEEIZ B9 A BFSE
(=2 =7 KRV A7 ¢ REEIZEIT HHF5E)

- 3
\_.\

1.

2. 2 a v HHOERE#EEWIZET AT

3. 77 7R REIZBT D00 T R U REMEAF 9

4. BLA P L RICXBERMT 2/ RO FRE
fiff

5. ¥ r~—pER MY OILERSY & HEREMEITZE

(Zoft, ELFENFZEFEIC X D988 BITRE RO
DU % 4 “Céﬂl%ffé)

hat taste lasleless

CHO |
—CHO CHO
CH
GH

miogadial miogatrial galanal A&B

The related compounds of hot taste in Mioga ginger
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@ Research Pursuits

Chemistry and Biochemistry of the bioactive

compounds in food stuff have been steadly
investigated. Especially, studies on Mioga ginger
(traditional Japanese ginger spice) were achieved to
make a doctor course student for getting her doctor
degree (life science). Our research titles were as
folloes:

1. Bioavailability of sulfur-containing compounds in
foods.

2. Studies on hot-tasted compounds in Mioga ginger.
3. The

functionality.

crucifer vegatables: constituents and
4. Fundermental studies on oxidative stress for
chemical modification to the sulfur-containing amino

acid residues in protein.

@ SEFEHFE]

@ Educational Pursuits

From the fundermental subject "Fundermental
Chemistry" to the
"Investigation for Undergraduates" were taught to

Organic special subjects
undergraduates. Through the subjects "Chemistry
(master
(doctor

corse)", the special knowledges and advanced scieces

and Functionality for Food Factiors
course)" and "Ideas of Food Functions

of this research area, were taught to the graduated
students consistently. And I commented to the
students that the social necessity and requirement of
high specialty for this research area of food factors
were also very important.

At the experiment education, I taught and
navigated the isolaton and identification of food
factors from edible foods, and how evaluation for
functionalities of food factors by using in vitro and in
vivo methods.
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