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» The formation mechanism by yeast of 4-hydroxy-2(or 5)-ethyl-5(or 2)-methyl-3(2H)-furanone in miso
Motoko Ohata, Keiko Kohama, Yasujiro Morimitsu, Kikue Kubota, and Etsuko Sugawara, Biosci. Biotechnol.

Biochem., 71 (2), 407-413 (2007).

« Effects of the amino-carbonyl reaction of ribose and glycine on the formation of the 2(or 5)-ethyl-5(or
2)-methyl-4-hydroxy-3(2H)-furanone aroma component specific to miso by halo-tolerant yeast
Etsuko Sugawara, Motoko Ohata, toshinari Kanazawa, Kikue Kubota, and, Yonekichi Sakurai, Biosci.

Biotechnol. Biochem., 71 (7), 1761-1763 (2007).

+ Similarity of odor qualities and similarility of molecules -Examples of molecules that contain a cis-type

carbon-carbon double bond or a thioether moiety-

Fumiko Yoshii, Saho Ayabe-Kanamura, isahiro Hagiwara, oshiaki Yamada, Kikue Kubota and Keiko Takan
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FFI Journal, 212 (11), 909-910 (2007)

+ Flavor enhancement of chicken broth from boiled celery constituents.
Yoshiko Kurobayashi, Yuko Katsumi, Akira Fujita, Yasujiro morimitsu, and Kikue Kubota, J Agric. Food

Chem., 56 (2) 512-516 (2008)
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Spice is estimeted an essential material in
preparation of processed food because of the
efficacies of enhancing pleasant flavour and tastes of
thepreparations. Volatile constituents of fresh and
boiled celery was investigated to identify the potent
odorants that contribute to both celery aroma itself
and the effects of celery as a flavor/taste enhancer.
The paper of this study was published in a journal of
American Chemical Sociey and it was noticed as one
of the topics of the Journals.
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I give lectures and seminars in Food chemistry
for undergraduate and Food flavor chemistry for
graduates.

I also supervise a graduation thesis for
undergraduate and a dissertation for master- and
doctor-course students by co-investigating new
research projects of food flavor.

Graduate students are required to attend a meeting
and present a paper once a year at least.

I wish to produce excellent human resouces
with fundermental knowlege and ability to become
independent.
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