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@®W7ENE Research Pursuits

(1) BRERNEZEDORMZENIIZE U dR L X ADM#E (1) Enzymatic Browning of Foods: We have analyzed
HIHEA Z LA, BRSNS L. ZOM#EEZIE  the enzymatic browning of apple and lettuce, and have
KLTW5, BAMICIEEESR (RU 72 /—)bAF X proposed the regulation method. Our group has isolated,
—) OHEE, MK, Ju—=rF, 7UFEU ALK characterized, and cloned polyphenol oxidase of apple
KRB, KV T =/ —)VEOSH. 72 =)L7F  fruit. We then repressed its expression by the antisense
VT VEZTV T —EORE, ZOMENC K S48ZH]  technology. Further we have examined and regulated
Hx L2 T3, phenylalanine-ammonia lyase in cut lettuce.

(2) AAMT—FRRIG: EXICRTIVTT—)b, AH  (2) Maillard Reaction in Foods: We analyzed the Maillard
BERE 5 DB R G 7% B LIS HFT L TW5, 7V T reaction in which AsA, furfural and pentose is involved.
F—=)L ) VU SHHE Y E furpipate ZF R L7z,  We found a novel yellow compound, furpipate, derived
Fle, FO—RVIVUNLEFHEO(EEYY VY from furfural and lysine. We further identified novel
oo yEEROH U, MAEWZFMELE2#E  yellow compounds, dilysyldipyrrorones A and B derived
ERIFEL TN B, from Ixylose and lysin. We also have developed analytical
(3) BREICBT 2MEDHIE : METHOWEBT Y methods using microbes for the Maillard reaction.
BREZiHAE L., ZOMHKZHLMILTWS, 7z, ¥ (3) Regulation of Microbes in Foods: We have surveyed

KIAE Lic BT HEORFEIEZ MG LT %, and characterized Staphylococcus aureus in Japanese
(4) ABHEIC KB R I U4  ABEZEMD 508 cakes, and have prososed a modified dectection method
U, KIBETEE 2 2 VA ERROEOHRZHREL TV 5, 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.
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®HENS . Educational Pursuits

BdENZERETENZDEDTIEAL, ML Foods are derived from organisms, which are
I L CRICHE N D, ILEhicBM#EMIEE  processed and preserved. During processing and
PR, VPR, BRI L 22T, Z OFIEIZ R preservation, chemical, physical, and biological
EE FEETH D, BYIREFROPEMABEICH Y changes happen. The understanding and regulation
T, BRGERGE - 858%Y (REYOME & TIL of these changes are important from the standpoint
HPE O JF IR B EiE S5am)  BARAF - (75 (5 of food science. I have taught food processing and
&, F—ADBE, KOTEENE. £V 7R D  preservation of agricultural products, laboratory
HP L CoHtr. BHEmROEL I SA%), BMM  course of food processing and preservation, food
AWt (WCEY &0 A A OIEL, WEEYIOAEEE,  microbiology, food safety etc. In graduate school, I
s R, AR ES). AIGERE (488%,.  have tauch biochemisry and microbiology on food
VBRI 72, BE T ZEY. B¥E) F2 processing and preservation, and supervised several
BL. YW ORG. 228 A 5L LEIC, F2  students every year. All students give presentaions
BREZ1T> TV 5d, ML TR EMIM e  on their research in seminar and discusse each other.
AR, LR TR BRIEEE S L, They also introduce novel informations on their
BAOIN LR BN 2 B2 L 2B B2 2R3 reserach field and discuss on them.

PP L & Z ORIBEEIC DOV TR LT3, €3

KBV TRPAEZEDHRICOVTRE L. Thic

DVTEIMERE TS 2 & LB, KX DORHE

X DR B X UFERZTT> TV B,

L 2
(1) BERMBZEDEM AT | A BRI RY) ORI L 2 B AH, B AISHT U, 2 OfilfElL
Y Bo

(2) XA T— RRISOMHT : BEICBT % XA T — FRICHEGOEERICZ TS %0 TIVTT—he) Y
YIBER LTV ER— MHO BRI BT B0,

(3) ZOORMENI | N GHOZOENZ T 2,

(4) BEREICHT 2MEWHRIE 80T N ERE O R EZIHIT 28 k2T %, X, B¥
IS Lic B EE AR & U S W Z ## 9 5.

(5) EXIVHEAEIEE @ KEEE 2 I VRS WAL E Z 08 L. RIS 2,

A yvt—

CAROZEEN)  BMZRELEL & 9. BMIEEVDERTIDN., EMZTDEDTIEH D T A, BIE,
RIEDBICHER TN BEE T, (LEREYZEM D, BROTES, MEOLAEEZELL S, BY
ERBRIA DR NI R#EE & TATT, @R TR, (B4, Yz CHBORESFEZ LoD
R L TL 72T,

(REBEDZEREN) | BMOEM (BENEERA A T— R CMEVHIEICOVWTHIELTVWES, B
. BWbE, BEERE, MR ENERICIRD 9, BROZBILEREOR TN L., #ilcaHRZd
ZDFMEDHELNVED T, WLIEMGNITT, BHLODMODFEBRLEL & 5,

329





