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+ Pungent qualities of sanshool-related compounds evaluated by a sensory test and activation of rat TRPV1.
Sugai, E. Morimitsu, Y. Iwasaki, Y. Morita, A Watanabe, T. Kubota, K. Biosci. Biotechnol. Biochem., 69 (10),
2005.1951-1957

- Quantitative analysis of sanshool compounds in Japanese pepper (X. piperitum DC) and their pungent
characteristics.

Sugai, E. Morimitsu, Y. Kubota, K. Biosci. Biotechnol. Biochem., 69 (10), 2005.1958-1962

+ Characteristic odour of Chinese jasmine tea formed my mutual interactions among potent odourants,

“State-of-the Art in Flavour Chemistry and Biology” , Proceedings of the 7th Wartburg Symposium, Kubota K.
Ito, Y.; Hofmann, T. Rothe, M.. Schiebelre, P. eds, Deutsche Forschungsanstalt fur Lebensmittelchemie, pp308
—314, 2005
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@ Reseach Pursuits @ Educational Pursuits

* The detection threshold for pungent and taste characteristicsof I opened two courses in Food chemistry for undergraduate and Food
sanshools were examined by sensory evaluation, after isolating six ~ flavor chemistry for graduates.

sanshool related compounds. The pungent quality of each Thad 3 undergraduate students, 2 master’s course students and 6
sanshool was also investigated by using the tests on the activation ~ doctoral students. One of them took a PH.D. and another also took a
of rat TRPV1. Besides the distribution of each sanshool in the doctorate in science.

Japanese pepper plant grown in various regions and the change in
composition of sanshools during maturation of the fruit were
investigated.

+ The mutual interaction among some sub-threshold aroma
compounds in foods was investigated. Between some lactones and
C6 alcohols and the esters synergetic effect was observed.

L Lot

< BERFR LT D R oK F oS 2

QLR DOIFEE Bl - FFEDBEE

BV E NS BRIER R T 5 Z LI X 0B SN HERERE TH D, FIET 2R O8N DIZBVERASTICD
WTC, BB HT & NDRE ORI 72 EABLER T 2 O T 2R 2 BB 5, BV L & &3 E BRI fiE
BT 2L BT, BEEE~OEIR, ITBWREROMEHAEFICD L THLEE LTV,

S EFEIMZEREET —~ - SR FERAILEVWT —<

VX AIVEDOERY RIET D

OTBRAEEZE~DA vE—

BIICIEEEIERE, B, FOBXELONET, FEWANARAHBEICOWTHLIEHIh->SH Y 4, =
NEITEICERIEENDIHEMEEDIC L DEBLFEN R LD EZANZNDTT,

Foly T, BxHIZL, LD WANWARBGRSEE 2 i e O 2> THY CTRIETEX 72 EDOEV L,
KET, EHITITIREFRETEMNRBR L T EEW,




