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Studies on Food Phytochemicals / Organosulfur Compounds in Edible Plants

Applied Studies on the Crusifer Vegetables / Studies on Myanmar Fruits and Vegetables ,/

Basic Studies on Oxidative Stress

+ Morimitsu, Y. and Kubota, K., "Bioavailability of flavor as a very small amount of non-nutrient", Aroma
Research, 9(1), 58-62, (2008).

+ Kurobayashi, Y., Katsumi, Y., Fujita, A., Morimitsu, Y., and Kubota, K., "Flavor Enhancement of chicken broth
from boiled celery constituents, J. Agric. Food Chem., 56(2), 512-516, (2007).

*Miyake, Y., Mochizuki, M., Okada, M., Hiramitsu, M., Morimitsu, Y., and Osawa, T., "Isolation of antioxidative
phenolic glucosides from lemon juice and their suppressive effect on the expression of blood adhesion
molecules”, Biosci. Biotech. Biochem., 71(8) : 1911-1919, (2007)

+ Ohata, M., Kohama, K., Morimitsu, Y., Kubota, K., and Sugawara, E., "The formation mechanism by yeast of
4-hydroxy-2(or 5)-ethyl-5(or 2)-methyl-3(2H)-furanone in miso", Biosci. Biotech. Biochem., 71(2), 407-413
(2007).

« Jiang, L.-H., Shoji, T., Kanda, T., Morimitsu, Y., and Kubota, K., "Stable anthocyanin compound and method
for producing same", PCT Int. Appl. (JP 2005-323564), 24pp (2007).
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Chemistry and Biochemistry of the bioactive
compounds in food stuffs have been steadly
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investigated. In 2007, studies on the crusifer
vegetables and baby leaves of vegetables were
achieved well.

Our research titles in 2007 were as follows:

1. Chemistry and bioavailability of food
phytochemicals.

2. The crucifer vegatables: constituents and
functionality.

3. Chemical and applied studies on the edible plants
in Myanmar.

4. Basic and applied studies on vegetables for
expanding the Japanese consumption.

5. Joint studies on the hot-taste compound and its
receptor.
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From the fundermental subject “Fundermental
Organic Chemistry” to the special subjects
“Investigation for Undergraduates” were taught to
undergraduates. Through the subjects “Chemistry
and Functionality for Food Factiors (master course)”
and “Ideas of Food Functions (doctor corse)” , the
special knowledges and advanced scieces of this
research area, were taught to the graduated students
consistently. And I commented to the students
that the social necessity and requirement of high
specialty for this research area of food factors were
also very important.

At the experiment education, I taught and
navigated the isolaton and identification of food
factors from edible plants, and how evaluation for
functionalities of food factors by using in vitro and
in vivo methods.

Also, I have administered the common equipment
(MS) of this university for supporting all students’
experiments.

On the other hand, I have gotten two special
licences for the safety of all experimentations.
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