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Enzymatic browning of apple and lettuce  Polyphenol oxidase and PAL  Maillard reaction in food
Staphylococcus aureus and enterotoxins / Vitamins production by lactic acid bacteria

* Browning of furfural and amino acids, and a novel yellow compound, furpipate, formed from lysine and
furfural. Masatsune Murata, Hana Totsuka, and Hiroshi Ono. Bioscience, Biotechnology, and Biochemistry,

71, 1717-1723 (2007).

+ Identification and some properties of anthocyanin isolated from zuiki, stalk of Colocasia esculenta.
Naoko Terasawa, Ayako Saotome, Yuki Tachimura, Ayumi Mochizuki, Hiroshi Ono, Makiko Takenaka, and
Masatsune Murata. Journal of Agricultural and Food Chemistry, 55, 4154-4159 (2007).

+ Characterization of the brown pigment in sauteed onion by metal-chelating Sepharose 6B column
chromatography and microbial decolorization. Masako Tamaki, Masatsune Murata, and Seiichi Homma.
Lebensmittel-Wissenschaft und &#821 1;Tecchnologie, 40, 144-150 (
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(1) Enzymatic Browning of Foods: We have analyzed
the enzymatic browning of apple and lettuce,
and have proposed the regulation method.
Our group has isolated, characterized, and
cloned polyphenol oxidase of apple fruit. We
then repressed its expression by the antisense
technology. Further we have examined and
regulated phenylalanine-ammonia lyase in cut
lettuce.

(2) Maillard Reaction in Foods: We analyzed the
Maillard reaction in which AsA or furfural is
involved. We found a novel yellow compound,
furpipate, derived from furfural and lysine. We
also have developed analytical methods using
microbes for the Maillard reaction.

(3) 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-borne disease bacteria attached to
vegetables.

(4) Vitamins production by lactic acid bacteria.
We have isolated lactic acid bacteric having
high potency of water soluble vitamins from
Japanese pickles.



BNEYEIERETEZNZDE DT AL,
THIR U TR NS, mLAmhic M1
LA, WBER, B bz 200, Z Ol
BEGELEETH S, BYIREAR TEMGRSE - &
&2 (EFEYOMEE T, ko ER, fek
a5 . B - R I (G, F— X D#E,
k MEMERNE, AV TSR OHPL Cobr, &h

WRDE L I SATE., BWMMEwY Em &,
w&%?GﬁE\ﬁ$%®$@ [N T R
BHEE) HFzHY L, YE2TOH. HEZ8
Zz kL, FEIEEEITo TWVS, AT
BT EMN T w2, MERIEEETEE
WEEE A U, s T e kb 4 7
L2 AL 22 22N 2L & Z Ol IS DWW

TiH UL TW3B, EICHBWTIERHESADEICD
WTHRE L, ZNICDOWTSIELETatiid % &
LBlT, OB ORBNAB X UaERZIT> T
W3,

Foods are derived from organisms, which are
processed and preserved. During processing and
preservation, chemical, physical, and biological
changes happen. The understanding and regulation
of these changes are important from the standpoint
of food science. I have taught food processing and
preservation of agricultural products, laboratory
course of food processing and preservation, food
microbiology, etc. In graduate school, I have tauch
biochemisry and microbiology on food processing
and preservation, and supervised several students
every year. All students give presentaions on their
research in seminar and discusse each other. They
also introduce novel informations on their reserach
field and discuss on them.
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