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« Carbohydrate Moieties Contribute Significantly to the Physicochemical Properties
of French Bean 7S Globulin Phaseolin (&EZiH)

Aiko Kimura, Mary Rose G. Tandang-Silvas, Takako Fukuda, Cerrone Cabanos, Yasuhiro
Takegawa, Maho Amano, Shin—Ichiro Nishimura, Yasuki Matsumura, Shigeru Utsumi and
Nobuyuki Maruyama (2010)

J. Agric. Food Chem., 58 (5), 2923-2930



« Influence of Prolonged Exercise on Sweet Taste (&#iH)
Narukawa M., Ue H., Uemura M., Morita K., Kuga S., Isaka T., and Hayashi Y. (2010)
Food Sci. Technol. Res., 16(5), 513-516

« Suppression of Sourness by Theanine (ZFeA)
Narukawa M., Sasaki S., Kimata H., Watanabe T., and Hayashi Y. (2010)
Food Sci. Technol. Res., 16(5), 487-492

« Composition, anti—filamentous Candida activity and radical scavenging activity

of hydrosols of Lavandula angustifolia cv. Okamurasaki cultivated in Akita, Japan
(EHA)

Inouye, S., Takahashi, M., Sato, Y., Tomi, K., Matsumura, Y. and Abe, S. (2010)

International Journal of Essential 0il Therapeutics, 4, 59-63

* Destabilization of protein—based emulsions by diglycerol esters of fatty acids -
The importance of chain length similarity between dispersed oil molecules and
fatty acid residues of the emulsifier (&#Fif)

K. Matsumiya, K. Nakanishi, Y. Matsumura (2011)

Food Hydrocolloids, 25(4), 773-780

« W 2 A RO T 7 = A O WRRINSAREERR IS DT (e A)
em%E, B EER, 2, AREBEET(2010)
HABR & A)FaEE, 17(3), 237-240

c U—u RO APENHIESLERICEE T D058 (BHifA)
M, KT, MERKRR, FRTEEA. AREET(2010)
HABR B FaEE, 17(3), 323-326

%ﬁ%ﬁiw%%%g«wfw:y@ﬁuvA-wwvawi%@%@%wﬁﬁ(Eﬁ
BT AREET(2010)
H AR & B aiE, 17(3), 335-338

T T =KD RRSES R (EHR)
WHET. BINERE, ex KA, KRefE, FEiDER(2010)
HABR B FREE, 17(3), 339-342

it
JIKAY ]



s BT Ly g ORI LD AR EN
AP REAE, KRB (2010)
HAGRE Bk R Faes, 37(1), 15-24

i

I

9

C B HBCROGE N« MIPEIC KT TIN TR DR
AR, IRERERER, EAHZE (2010)
HATHER 2255, 43(3), 206-212

b) FRFEEL

- BRRZEFE20114FEE RS (614)

- AR B RHARIRE (41F)

- REZFESEREEREFRE ()

- A9 A A LR (1)

- BARGEE TR EeRIRE (27F)

« Mini—symposium on Food Physics and Rheology (74f)
« 28th International Horticultural Congress (2{4)
« 5th Pacific Rim Conference on Rheology (214)

« Taste and Food Acceptance Congress —Chemistry and Molecular biology of Sweet,
Bitter and Umami Tastes (1{4)

+ XX Congress of the European Chemoreception Research Organization (144)
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