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Chemistry and Biochemistry of the bioactive
compounds in food stuffs have been steadly
investigated. In 2009, studies on the crusifer
vegetables, baby leaves and Allium vegetables were
achieved well.

Our research titles in 2009 were as follows:

1. Chemistry and bioavailability of food
phytochemicals.

2. The crucifer and the Allium 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. Studies on new resources of vegetables.
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FHAE BV, [ERARIEY) & TRMM From the fundermental subject “Fundermental
L2238 LS FBRENS TRMHAER) *® T2 Organic Chemistry” to the special subjects
7R EOEMBIHE T2Mf LY L7z, X7z, “Investigation for Undergraduates” were taught to
KEGHE TIE. TEMEEEERER) & TBM7#HE  undergraduates. Through the subjects “Chemistry
R ITHARRAD) . TR ERHAEY ). TRM4#  and Functionality for Food Factiors (master course)”
BEREZEY ) (RUER ZEL. —HLTAND K and “Ideas of Food Functions (doctor corse)” , the
73 L BERETEIC B9 A MRIEE. B OWIZENA 7% special knowledges and advanced scieces of this
ErB . BEM@ERZOMZMNRENE L ZDOEM  research area, were taught to the graduated students
MWNELREN TV B BRZIEA T 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, etc.,) of this university for supporting students”

experiments.

L 2

L. BOB VW LEZHE—RE L. BOMRPMZEM L ETORTI AR E O E DI Z i A %
(DOFED, BOLLITHBEE DS A A=),

2. HADUGHE IR Z Hig LIeBROBO L E, BoMe A, 2 UTEBBEENINIZE DR & SZAENm
FCOIGHINIE sk Y OIRB-SHT B M DBIFE) o

3. L= — VIR B AR T OFEARATISE

4. 1T BV OEHRERERTSY

5. BRILA b L A% ST U7 A BRRENE O i PEWIZE & 2 OFlETAICBE 9 2 FMRIESE

Ay tE—

HEHEITHREL, TBOLE - 20 MERTFHINTOE S, MER—EAE) (B L0 iikz s
EHLET, £z HAROBRIAKHRFRRED O MG ALE M Fl s EEEEN YT OT L 8415 %
HUHHUE Uizta, HIERERBEE OB R ?

9. [BIER] OBEBICOVT, HSOF TREMEIIZEZRN—AICHRTHEEADL? BRXEDODH
REMERIZHE. BREARGEEZ T H > THHWHFZATT (M), ZL T, IELW B OfED fZfliE L
BZTHELE D, Floo HADREEY LR L IHBEORRZ FPEM 28 L COTR D0 % 553 F T % L 1
STWVET,

Lith <. BRRDICHET 2% % —EBRMIC0o> THIEWA, B YINKGFERANEBRHEL L TE—
9, (M

345





