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@ Reseach Pursuits @ Educational Pursuits

Chemistry and Biochemistry of the bioactive conpounds in food From the fundermental subject "Fundermental Organic Chemistry" to

stuffs were steadily investigated. My research titles were as the special subjects "Investigation for Undergraduates" were taught to
follows: undergraduates. Through the subjects "Chemistry for Food Factiors

1. Bicavailability of sulfur-containig compounds in foods (master course)" and "Ideas of Food Functions (doctor corse)", the special
2. The benefitial effects of food flavor for human health knowledges and advanced scieces of this research area were taught to

3. Fundarmental studies on oxidative stress regulation by food the graduated students consistently. And I commented that the social
factors necessity and requirement of high specialty for this research area of

4. Food factors and human diseases food factors were so 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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