285

FOOD SCIENCE AND TECHNOLOGY RESEARCH

Contents of Vol. 21, No. 3

Food Technology and Engineering
Original papers

Applicability of Dry Flours Produced from a Table Potato Variety (Solanwm tuberosum L. ov. May Queen) in Bread Makmg
Daiki Muravama, Tomone Kivura, Kazumasa Tsuror, Daiju Yamapa, Dennis Marvin SANTIAGO,
Hiroshi Koazg and Hiroaki Yamavcm

291  Simulation of Droplet Generation from Injection Water into Air
Yuta Unmsno, Fumihiko Tanaxa, Junichi Orsun, Hideo Suipara and Toshitaka Ucamio

297  Construction of Quintuple Protease and Double Amylase Gene Deletant for Heterologous Protein Production in

Aspergilius oryzae KBN616

Noriyuki Krramoro, Natsuko Ono and Shoko Yosumo-Yasupa

309  Effect of Xanthan Gum on Improvement of Bread Height and Specific Volume upon Baking with Frozen and Thawed Dough
Naomi Mormoeto, Aya Tasara and Masaharu SEcucHI

" Technical paper '
317  Whey Powder, Broken Rice Grains and Passion Fruit Peel Flour in Extruded Breakfast Cereals: Physical, Chemical
and Functional Characteristics

Priscila Alonso dos Santos, Mircio Cariars, Manoel Soares Soars Junior , Leticia Fleury Viana and
Nathdlia Duarte LEITE

Notes

327  Effect of Sodium Chloride on the Adsorption of Proteins from Pink Shrimp (Pandalus eous) onto Stainless Steel Surfaces
Savitree RaranasumMawonG, Tomoaki Haciwara and Takaharu Saxrvama

333 Quercetin Glycosides-rich Tea Cultivars (Camellia sinensis L) in Japan
Manaimi MonoBg, Sachiko Nomura, Kaori Ema, Akiko MAarsuNaGa, Afsushi Nesumr, Katsuyuki Yosena,
Mari MAEDA-Y Amamoto and Hideki Horie

341 Temperature Effect on Pink Shrimp (Pandalus eous) Protein Adsorption onto a Stainless Steel Surface

[ Tomoaki Hacrwara, Madoka Suzukz, Yuki Hasecawa, Saki Isaco, Hisahiko WaTANABE and Takaharu SaKIYAMA
: 347  Suppression of Blue Mold Symptom Development in Satsuma Mandarin Fruits Treated by Low-Intensity Blue LED Irradiation

Tttetsu Y amaaca, Testuya Takanasur, Kanako Issir, Mitsuhiro Kato and Yasushi Kosavasen

353 Rescarch on the Application of Soybean, Adzuki Bean and Chestnut Inner Shell Polyphenols Contained in Cooking

Water to Cheese Manufacturing
Takayuki Miura, Kaori Toxumart and Ryozo ARUZAWA

Food Science and Chemistry

Origingl papers
359  Effect of Extrusion-Cooking Variables on the Properties of Cornstarch with Soybean Oil
Toshihiro Ito, Mitsutoshi Nakamua and Seiichiro Isopg
365  Inactivation Characteristios and Modeling of Mold Spores by UV-C Radiation Based on Irradiation Dose
Vipavee TriviTrAYASIL, Kohei Nasamro, Fumihiko Tanaxa, Daisuke Hamanaxa and Toshitaka Ucnmo
371 Classification of Chinese Rice Wine According to Geographic Origin and Wine Age Based on Chemometric Methods
and SBSE-TD-GC-MS Analysis of Volatile Compounds
Znobing X1ao, Xin Day, Jiancai Znu and Haiyan Yu
381  Identification of Teas Cultivated in Eastern, Southeastern and Southermn Asia Based on Nucleotide Sequence

Comparison of Ribulose 1,5-bisphosphate Carboxylase Large-subunit of Chloroplast DNA and 1885 Ribosomal RNA
of Nuclear DNA

Yoshinobu Katon, Miyuki Karon and Masashi OMoRT

i .




391

399

407

419
431

439

445

453

463

473

479

489

Notes
495

499

Effect of Vegetable Milk on Survival of Probiotics in Fermented Ice Cream under Gastrointestinal Conditions
Fatemeh Apourrazii and Ahmad Salihin B

In Vitro and In Vivo Anti-Helicobacter pyloti Activity of Probiotics Isolated from Mongolian Dairy Products
Shiro TakeDA, Masahiko TaxesHrTa, Tastuya Marsusaxy, Yokiharu KikucH, Chuluunbat TSEND-AYUSH,
Tsendesuren OYUNSUREN, Masahiko MIvyaTa, Ken Marpa, Shin Yasupa, Yuji ABa, Yasuhiro Koga and

Keiii Igosmt
Comparative Study of the Antioxidaiive Activity of Culinary Herbs and Spices, and Hepatoprotective Effects
of Three Selected Lamiaceae Plants on Carbon Tetrachloride-Induced Oxidative Stress in Rats
Hideki Masupa, So Hrowaxa, Yoko Marsul, Saori Hirooxka, Mami Hirar, Yashi HIRATA, Makoto Akao and
Hitomi KUMAGAT
Effect of Starter Cultures on the Ripening Propetties of Yak Milk Cheese
Ji Wano, Zhe ZHENG, Xiao ZHA0, Vawei YanG and Zhennai Y anG
Antibacterial Effects of Monoglycerol Fatty Acid Esters and Sucrose Fatty Acid Esters on Bacillus spp.
Motolazn Nakavama, Daistlee ToMIYAMA, Keisuke Ikmpa, Mao Karsuki, Al NONAKA and Takahisa MryamoTO
C*haracterization of Soymilk Prepared by Ohmic Heating and the Effects of Voltage Applied
Makoto SEMOYAMADA, Yuki ITABASHI, Tzumi Suemoro, Makoto KaNavuchy Mitsuharu JsHIDA,
Kimiko Tsuzukr, Shintaro Equsa and Yoshitaka Hoxpa
Purification and Partial Characterization of an X-prolyl-dipeptidyl Aminopep idase from Factobacillus gasseri ME-284
Ryosuke Mivasg, Yuto TAKARASHL Hiroshi Matsurui, Jun OciHARA, Kentarou Irou, Yasushi Kawai,
Teisuya Masupa, Koichi SUZUKI and Munehiro Opa
Investigation of the Safety and Antihyperglycemic Effect of Apios americana Flower Intake as a Food Material
in Normal and Diabetic Mice
Tin Kawamura, Bmi Miora, Ken KAWAKISHI, Teutomu Krramura, Yae MORMNAGA, Toshio NORIKURA,
Hajime Matsug and Kunihisa Twaz
Optimization of Microwave-assisted Extraction of Phenolic Compounds from “Anli” Pear (Pyrus ussutiensis Maxin)
Fei PenG, Caihong CHENG, Ying XTE and Yoedong Yang
Bvaluation of a Method to Quantify Isoflavones in Soybean by Single and Multi-laboratory Validation Studies
Tasuku OaiTa, Jun WATANABE, Manabu Waxacs, Kouji NaKAMICHL Seiichi Komryama, Jun TAKEBAYASHE,
Tunichi Mano, Kazumi KiTTa, Shigekazu Kovano and Yuko TARANO-ISHIEAWA
Rheological Analysis of the Agpregation Behavior of a Soymilk Colloidal System
Shiori Ipogawa and Tomoyuki Fuit
Black Tea Polyphenols Promotes GLUT: 4 Translocation through Both PI3K- and AMPK-dependent Pathways
in Skeletal Muscle Cells
Tomoya NacaNo, Kaori HAYASHIBARA, Manabu Uepa-Waxkaal, Yoko YAMASHITA and Hitoshi AsHmA

s

Antioxidant Activity of Different Grades of Maple Syrup as Determined by the Hydrophilic Oxygen Radical
Absorbance Capacity Method

Tomonori Uxno
Evaluation of Exercise Performance with the Tntake of Highly Branched Cyclic Dextrin in Athletes

Takahisa Sumaxs, Takashi Komuran, Kayo v osarrant, Hiroki Takara and Takeo NomurA




