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Food Science and Technology Research Award Vol.25

;M3 4 - A Low-Molecular Weight Maillard Pigment from Beer was Identified as Perlolyrine, a Maillard Reaction
Product from Tryptophan

#& % 4 : Chieri Nagai, Kyoko Noda, Akari Kirihara, Yuko Tomita and Masatsune Murata *

AT J&:Department of Nutrition and Food Science, Ochanomizu University

18 &35 Vol.25, No.1, 81-88, 2019
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&3 44 : Interaction of Clear Flavor Emulsions Containing Lemon Essential Oils with Lipid Bilayers via a Quartz

Crystal Microbalance
= ¥ 4 : Takahiro Sakail, Hayato Seki?, Shogo Yoshidal, Hayato Horil, Hisashi Suzuki!, Tetsuya Nakamura?, and

Izuru Kawamura?”
Fir  J&:1R&D center, T. Hasegawa co. Itd., 2 Graduate School of Engineering, Yokohama National University

B & EE: Vol.25, No.6, 879-884, 2019
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M3 44 - Anti-hypertensive Effect of Hesperidin and Hesperidin-containing Fermented Mikan Tea in Spontaneously
Hypertensive Rats

# 3 4 : Guanzhen Gao?, Chizumi Abe?, Alexia M. Nectoux?, Shu-Wei Huang?, Yuji Miyata?, Kazunari Tanaka?3,
Takashi Tanaka?*, Haruo Yamamura® and Toshiro Matsuit*

FT  J&:1 Department of Bioscience and Biotechnology, Faculty of Agriculture, Graduated School of Kyushu
University, 2 Nagasaki Agricultural and Forestry Technical Development Center, 3 Department of Nutrition,
University of Nagasaki, 4 Graduate School of Biochemical Science, Nagasaki University, > Charle Co.

1B #55: Vol.26, No.6, 779-787, 2020
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i X 44 : Salivation Correlates with Masseter Muscle Activity and Partially Depends on the Physical
Characteristics and Volume of Food Consumed at One Time

Z &4 : Yukino Ogawa, Kaoru Kohyama and Yuko Kusakabe™

Fir  J&:Food Research Institute, National Agriculture and Food Research Organization (NARO)
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