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* Browning of Model Orange Juice Solution: Factors affecting the Formation of Decomposition Products.Yuki

Shinoda, Hajime Komura, Seiichi Homma, and Masatsune Murata. Bioscience, Biotechnology, and
Biochemistry, 69, 2129-2137 (2005).

+ Purification and characterization of wheat (Triticum aestivum) polyphenol oxidase. Tomoko Kihara,
Masatsune Murata, Seiichi Homma, Shigeharu Kaneko, and Kozo Komae. Food Science and Technology
Research, 11(1), 87-94 (2005).

- Effect of roasting on properties of the zinc-chelating substance in coffee brews. Xu Wen, Akiko Enokizo,
Harumi Hattori, Harumi, Sachiko Kobayashi, Masatsune Murata, and Seiichi Homma. Journal of Agricultural
and Food Chemistry, 53 (7), 2684-2689 (2005).
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@ Reseach Pursuits @ Educational Pursuits

Enzymatic Browning of Foods: We have analyzed the enzymatic ~ Foods are derived of organisms, which are processed and preserved.
browning of apple and lettuce and have proposed the regulation During processing and preservation, chemical, physical, and biological

method. Our group have isolated, characterized, and cloned changes happen. The understanding and regulation of changes are
polyphenol oxidase of apple fruit. We then repressed its expression  important from the standpoint of food science. I have taught food
by the antisense technology. Further we have examined and processing and preservation, its laboratory course, and food
regulated phenylalanine ammonia lyase in cut lettuce. microbiology.

Regulation of Microbes in Foods: We have surveyed and
characterized Staphylococcus aureus in Japanese cakes, and have
prososed a modified dectection method for enterotoxin A. We also
examined the effect of disinfectants on food-bore disease bacteria
attaching to vegetables.

Maillard reaction: We analyzed the Maillard reaction in which
AsA or furfural is involved. We also have developed analytical
methods using microbes for the Maillard reaction.
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