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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.
Volatile constituents of fresh Vietnamese coriander
was investigated and it was found that aliphatic
aldehyde reductase highly effects on the quality of
flavor of the coriander.The paper of this study was
published in a journal of Bioscience, biotechnology
and biochemistry.The objectives were to elucidate
food aroma components controlling a quality
characteristic of food by chemical analysis coupled
with sensory evaluation.

Much recent interest in the taste-odor interaction
has been generated. Screening the ingredients which
could improve food taste, the odor effectiveness, and
findings on the key odor component among various
compounds were of particular interest.

Furthermore, in recent years, accompanied with
the change in the eating habits, farm products
with a new characteristic have been developed. To
raise the consumption of these new products, good
flavor should be required, so the investigation on
the flavor characteristic of a new kind of rice and
vegetables, and the accumulation of the basic data
that contribute to make a better kind one has been
continued.



SLENE

AT LT, EMRHE L TAEMEE B
. BYIAGER DR B MR H 2 Y
UTze oy 4 EROZEIT DN TR ENIL O 7
o7z

BEAEIC DWW TR, Fhaifls X C%EH~EOZE
DI=HDOHH - WHEEITV, EHITEMEIEDTZH
DO FHRE R 1T > Tz, BitEIcidd R L E 1 D
PEBINERERIBLT VD, Fh. BEERCER
DIFELIT> TV 5,

EEICBT S EFIERBSICR RN R 54
TOEREL, BEZNERICEREREDAM, BHIZL
THIERRRD T & ZHME2 ). W57z e 2 T A
DERE HIE U THERPE - Y DONBZHARIT
TBT LN TWV5B,

SR

/" Educational Pursuits

In the school year 2008, I gave lectures and
seminars in Food chemistry for undergraduate and
Food flavor chemistry for graduates.

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

In my laboratory, each graduate student is
required to attend a meeting of the corresponding
academic society 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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