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+ Cinnamaldehyde inhibits phenylalanine ammonia-lyase and enzymatic browning of cut lettuce. Narumi
Fujita, Eriko Tanaka, and Masatsune Murata. Bioscience, Biotechnology, and Biochemistry, 70, 672-676

(2006).

+ Efficiency of sodium hypochlorite, fumaric acid and mild heat in killing native microflora and Escherichia coli
0157:H7, Salmonella Typhimurium DT104, and Staphylococcus aureus attached to fresh-cut lettuce.
Nozomi Kondo, Masatsune Murata, and Kenji Isshiki. Journal of Food Protection, 69, 323-329 (2006).

+ Survey and properties of Staphylococcus aureus isolated from Japanese-style desserts. Yuko Shimamura,
Shiho Kidokoro, and Masatsune Murata. Bioscience, Biotechnology, and Biochemistry, 70, 1571-1577

(2006).

« Changes in caffeic acid derivatives in sweet potato (Ipomoea batabas L.) during cooking and processing.
Makiko Takenaka, Kazuko Nakayama, Seiichiro Isobe, and Masatsune Murata. Bioscience, Biotechnology,

and Biochemistry, 70, 172-177 (2006).

+ Antioxidative activity of avocado epicarp hot water extract. Naoko Terasawa, Miki Sakakibara, and
Masatsune Murata. Food Science and Technology Research, 12 (1), 55-58 (2006).
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@ Research Pursuits @ Educational Pursuits

(1) Enzymatic Browning of Foods; We have analyzed Foods are derived from organisms, which are
the enzymatic browning of apple and lettuce, and processed and preserved. During processing and
have proposed the regulation method. Our group preservation, chemical, physical, and biological
have isolated, characterized, and cloned polyphenol changes happen. The understanding and regulation
oxidase of apple fruit. We then repressed its of these changes are important from the standpoint
expression by the antisense technology. Further we of food science. I have taught food processing and
have examined and regulated phenylalanine preservation of agricultural products, laboratory
ammonia lyase in cut lettuce. (2) Maillard Reaction course of food processing and preservation, food
in Foods; We analyzed the Maillard reaction in which microbiology, etc. In graduate school, I have tauch
AsA or furfural is involved. We found a novel yellow biochemisry and microbiology on food processing and
compound, furpipate, derived from furfural and preservation, and supervised several students every
lysine. We also have developed analytical methods year. All students give presentaions on theier
using microbes for the Maillard reaction. (3) research in seminar and discusse each other. They
Regulation of Microbes in Foods; We have surveyed also introduce novel informations on their reserach
and characterized Staphylococcus aureus in field and discuss on them.

Japanese cakes, and have prososed a modified
dectection method for enterotoxin A. We also
examined the effect of disinfectants on food-borne
disease bacteria attached to vegetables.
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