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Main research themes and their characteristics
Components of agricultural products and foods
Agricultural products and foods have many components and functional ingredients. We study the quantity of | -
components and the change of them with various treatments. We clarify how to change the components. So we want to - "m "
increase the functional ingredients, or we want to clarify the mechanism which food components concern with the food -
quality. So we aim to the contribution to the society by these knowledges. -
For example, the proteins concern the texture of cooked rice. But we don’t know the the mechanism which the proteins - - - -
control the texture of cooked rice. We investigated the proteins which were detached from rice grains after soaking and L |
heat treatment ( Fig. 1). We will accumlate such results of investigations, so we will clarify the mechanism which the FEEET

¥
proteins control the texture of cooked rice.

We also investigate to increase the quantities of gamma-amino butyric acid which lowered the blood pressure in high

. Fig. 1 Western blotting of proteins
blood pressure patients. 9 g of p

detached from rice after heat
treatment

Future prospects

We will investigate the behaviors of functional ingredients or components of foods further on. These knowledges will contribute to the society with many
ways in various fields. For example, we wnant to provide the technique which increase the quantity of gamma-aminobutyric acid.




