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1) Yamashita Y.al., Cinnamtannin A2, a Tetrameric Procyanidin, Increases GLP-1 and
Insulin Secretion in Mice. Bioscience, Biotechnology, and Biochemistry, 77(4), 888-
891,2013.
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2) Yamashita Y., Physiological functions of poorly absorbed polyphenols via the glucagon-
like peptide 1. Bioscience, Biotechnology, and Biochemistry, 88(5),493-496, 2024.

3) Hironao K.al., Black soybean seed coat polyphenol ameliorates the abnormal feeding
pattern induced by high-fat diet consumption. Front Nutr. 9,17006132, 2022.
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