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Effect of storage period before reheating on the volatile compound composition and lipid
oxidation of steamed meat of yellowtail Seriola quinqueradiata

Shota Tanimoto, Kaori Kitabayashi, Chihiro Fukusima, Sumi Sugiyama, Tatsuyuki Hashimoto
Fisheries Science Accept for publication DOI:-10.1007/s12562-015-0921-4 20155 [&icE D]

Effect of rice flour with different characteristics on textural properties of heat-induced fish
meat gels from walleye pollock (Theragra chalcogramma) without preheating

Shota Tanimoto, Minami Ueno, Ryota Mabuchi
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Changes in volatile compounds of dark and ordinary muscles of yellowtail (Seriola
quinqueradiata) during short-term cold storage

Shota Tanimoto, Shimoda Mitsuya

Journal of Aquatic Food Product Technology in press, DOI:-10.1080/10498850.2013.840 2015
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Changes in free amino acids in shucked oysters soaked in salt water during storage at 3°C
Shota Tanimoto, Koji Kawakami, Satoshi Morimoto
Fisheries and aquatic sciences 16(3) 210-214 2013%7H [&EiED]

Effects of rice-related products on the textural properties and color of fish meat gels derived
from walleye pollock (Theragra chalcagramma)

Shota Tanimoto, Mai Tomioka

Food Science and Technology Research 19(3) 210-214 2013558 [&&iE D]

Inactivation of Lactobacillus fructivorans suspended in various buffer solutions by low-
pressure CO2 microbubbles

F. Kobayashi, H. lkeura, S. Odake, S. Tanimoto, Y. Hayata

LWT - Food Science and Technology 48(2) 330-333 2012108 [&HiHE D]

Inactivation of Lactobacillus fructivorans in physiological saline

Fumiyuki Kobayashi, Daisuke Sugawara, Tetsuya Takatomi, Hiromi lkeura, Sachiko Odake, Shota
Tanimoto, Yasuyoshi Hayata

International Journal of Food Science and Technology 47(6) 1151-1157 2012658 [&E&5E D]
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Whole-genome sequencing of sake yeast Saccharomyces cerevisiae Kyokai no. 7

Takeshi Akao, Isao Yashiro, Akira Hosoyama, Hiroshi Kitagaki, Hiroshi Horikawa, Daisuke Watanabe,
Rinji Akada, Yoshinori Ando, Satoshi Harashima, Toyohisa Inoue, Yoshiharu Inoue, Susumu Kajiwara,
Katsuhiko Kitamoto, Noriyuki Kitamoto, Osamu Kobayashi, Satoru Kuhara, Takashi Masubuchi,
Haruhiko Mizoguchi, Yoshihiro Nakao, Atsumi Nakazato, Masahiro Namise, Takahiro Oba, Tomoo
Ogata, Akinori Ohta, Masahide Sato, Seiji Shibasaki, Yoshifumi Takatsume, Shota Tanimoto,
Hirokazu Tsuboi, Nobuo Yamashita, Koji Yoda, Takeaki Ishikawa, Kazuhiro lwashita, Nobuyuki Fujita,
and Hitoshi Shimoi

DNA research doi: 10.1093/dnares/dsr029  20114E98 [EiiE 0]

Levels of glutathione and related enzymes in yellowtail fish muscle subjected to 2 ice storage
in a modified atmosphere

Shota Tanimoto, Xing An Song, Morihiko Sakaguchi, Tatsuya Sugawara, and Takashi Hirata

Journal of Food Science 76 C974-C979 201189A [&EiiE D]
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Estimation of amounts of component in Japanese sake moromi mash by near infrared
reflectance spectroscopy using a ceramic cell
New Era of Biochemical Engineering and Biotechnology (ABSTRACTS APBioChEC '99) CD 19994

Distribution of muscular glutathione in fish and shellfish
Fisheries Science 65 329-330 19994
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A prediction method for the sake moromi fermentation process using the concept of'integrated
fermentation temperature"was investigated. Analysis of the 70 process data items using the model
revealed that not only could the alcohol concentration an...
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A ceramic cell was devised for the NIR spectrophotometric analysis of sake moromi mash
components. A thin and uniform film of sake moromi mash could be formed on the surface of the cell.
In order to develop calibration equations for alcohol, sake ...

Process control of sake fermentation with a concept of integrated fermentation temperature
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A mathematical model capable of expressing the relationship between the fermentation temperature
(the main controlling variable) and the alcohol concentration (A) or Baume (B)(process variables) in the
sake moromi brewing process was studied based...

Control of Japanese sake moromi process with a concept of integrated fermentation
temperature
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Relationships between conformational stabilities and surface functional properties of mutant
hen egg-white lysozymes constructed by genetic engineering
Journal of Agricultural Food Chemistry 42 227-230 19944
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Structural and functional properties of hen egg-white lysozymes deamidated by protein
engineering

MERIAR, BAREKX, HAEX, IWHE, RER

Bioscience Biotechnology and Biochemistry 85655595 1424-1428 19924F9A [&5HiE 0]

Misc FFEIRNTER 12 >

KOt E BRADFIAE
ar BX
BAEMR - AR aE 34(3)28-34 20145128  [#KFEE D]

WIUTTAERRBKEZSHE SHAHE - hEDEiRKE

BAEXR, KA, REE—, IWIEE, AT, BHKEE, BE%E, N6, BOxZ, X
PRk, FRETE, MURIER, k&

MU AERREEKEZEFTE 2012648

5 2 3 RS 2 M2FFDIHESBE

BAREK
BYLRBRFREHBE T Y—FRET7S 2012648

http://researchmap.jp/read0159931/ 4/10


http://ci.nii.ac.jp/naid/110002947018
http://ci.nii.ac.jp/naid/110002933903
http://ci.nii.ac.jp/naid/110002933723

2015/10/28

http://researchmap.jp/read0159931/

BER BX-WHEE - researchmap

WIUFPAERERKEZSEHE FRPiSKE

BAEX, KAEME, REE—, IWIEE, AT, BHKEE, GE%E, M6, EBOxZ, K

PRk, FRETE, MOUMIER, k& —
M AERREEKEZER5TE 2012648

MIUFAERERKESHE JLREKRI TS

BAREKX, ATME, REE—, IWEE, FEXL, BKEEZ, BEHE, NG, EOkz, K

%, FRIRIEME, MUBHIER, fRkE—
MU AERERKZRTE 2012648

MUFAERERKZSHE 1EEFKIS

BAENXK, fikEM, FELSH, REE—, KN4, FEXE, ZFERE, FREE, ok

BB, —®Ef, EEBEE, Baik
MU AERREEKEZEFTE 2011448

WIUBAERERKESHE HZzHFRKE

BAENX, fAEM, FELSHE, REE—, KN4, FEXLE, ZERE, FEEE, ok

BB, —BEt, BRBEE, aalix
MILBAERREEKEZERFTE 2011448

KIPE RN LRSI BERORERE
BAEREK
(1) RS SRERFIREME FR22FEFR, pp275-281 20114

BIEFEEFE OB D LLEE
BAEX

HARBRFRE (FRAIFEEAREARBFAARPAERCLDMFTHRRES)

F6H

KEIENDERS ILADISBRIDRF
BAREK
BIES v —7)L23%95pp. 84-86 2010424

EFES LAY
HkOEmRBIREIE S TELRBARCHMILNE, XAF¥TS> RIDPRBWEICENT

ax BX

TFIARTER

[BIEAFMARENSCALSEE! 51 77 b5 BHEBIEAT p60 2011664

A - OWRRS

Fai27F LEEHBFEETS RE REHES
aAx BX
2015%F10H2H

TEDBEEIECDWT [1E55 0]
ax BX

FERNTRR

FEmRAREDES(EBRIIBSRMAFTAMERLERIMT> 45—, LEREFIHES)

R178

LEBRERMSONETYU—Kin) > BEBONE EEES LU Thz AW\ EESEDET (13

FED]
B/ BX
BARERNT ORI RAHREIEE 2 8 EARFRS 20156685160

A3 - KIBEBSRA VTS X5 F > OXREDIFIZHIR BFE D]
ax BX

HAKEFRERIFEEFARS RS ARNMERERT 0577 - BN SKERRINTIA

DIGFAET— 201543827H

THi2 6 FEBERNERTS BES
ax BX
BEENSHEBES 2015438198

TR26BHEE HIREERE REHES

B BX

LSERE 2015818158
BRMIFEICHSITIEFEEN (SEORSEZHHIC)
ax BX

BLBIRBILEEFFRIESHEER 201466108298

BEEDRZELER

1

61(6) 54 2010

2

20154F9

510



2015/10/28

http://researchmap.jp/read0159931/

BER BX-WHEE - researchmap
Bax BX

TR26FE BILBAFARMBE REMNFEGBE ~@UOORESFZEDE> b~ 2014510

A8l

Eri26fE LEERESEEFS RE REHIS
BR EX
LBEERB (30H%ET) 201489829H

SPME/GC/MSICEWHERIZEAWE )\ FEHRIEMIDENC KB [CISUV\DLEEE
HEEE (RIILBAR) 84X - BHEX - MARE - BNUNE (BIZIESAARXIE) -

Himsk (LARR)
014FEHAKEZSMEARS BR™ 2014598208

ERAELIDRIR DS APRT UIZUDREL & REEERIM DR E
EXERET, BIA, FERE, 8KEX
BAENFRTM6FEARS [KET 20145F8H30H

BRENIFRRAS A ADREICKZTBMEFFEOZE
BAREX, ILMER, BETS, ZIUEE, BARESE
BARENFRTRB6FEAS [LEM 201448H30H

LEDREONEEHEICRIFZTRE - MIOHE
BHEX, aREX
BARRRFETI¥S $e1oAs @EM 2014888298

F100EEMEEHBS  HED
B BX
FRHEMRRBEES 2014688210

TR265FE FBREELFHBE BSROBEZLICHSIEFELL”
ax BX
Ty hD—UhE SAEEEER 2014975260

FeADHEERTS BES
ar BX
FEAMKREMRAE 2014F4821H

TR2FEFAETS BER
B/ BX
BRBEEHREES 201463878

P25 ETIREERE RETmS
BR EX
LEERE 2014518158

RO EZLMAS (BFRMR - WIRTARS) EBi
ax BX
2013%12H12H

LEERFESRUVAIORBE (E1—IYAIVR) i
B BX
2013%F12811H

Bz UEERUV/\IFROREICRE T BMEAFTEORE
BAREX, LMER, BETR, MILEE, BRES

FEEIMHARMFEHE - NESZEATRRSE ST 20134108

BEEREREMT
BR EX
(XHBLZFER)  #Em 2013%10H

RS VDT IC RIF I R DFEE F DT
BAENXK - LHH12d - BHEX
TRH2FEARKEFEMEIRE EM 2013498

SFOEBHIEEEES BT
akx BX
FPHMKRBREBS 2013588

PR EELBRESFRFENI ST EBRS - HiEs B
ax BX
2013585

6/10



2015/10/28 AKX EX - BE#H - researchmap

FIOABHEREARSE D—U33avIRe "WIRABLGEESE” B
BR EX
LBE 2013568

FeIMBAMERTS BES
BR EX
FAMKREES 2013648

TRFEFEETE BER
B BX
BIREESHEES 2013438

P4 ETIREERE RETmS
BR EX
LBEFRE 2013438

T2 4 FEREREEEYS BES
ax BX
2013438

HKPICREELRIHFOEBOSRENCHSITDiEMRY =) BOZEL
BAENXK, /| LR35, AR
SESBLIHARKFRPE - MESZEPARFERS MILT 20126108

RAS I OMIEICRF T RSB LURBORE
BAEX, EMEH
TR4FEAARKEFEMEIRE THM 2012694

{EIE_BLRR < 20T )V & B#BERP DLactobacillus fructivoransDIEE DL T
IRSEEE, SHUREIESE, VIRl T, BAEXK, RHEE
ESMASHARBRFZEIFS LM 2012488

RADHE (BEEAW) ZAETSD HED
ax BX
EERETENBRHSF109EIHES 2012688

SFOSmIEMIEEEES BT
ax BX
EFAAHRIGEES 2012688

EEEER B
BR EX
BREICEHSR 201248H

He2MBRAERTE BHES
B BX
EFAEMERIGEES 20126048

TRBFEFEET: FES
ak BX
BRIBESHEES 2012638

ER2BEERLEINA AT A ——S L B0
BR EX
LEEN\A AT O>—iEREs 20115118

KRB LVERBROBEHR
EOEM, PHER, 8KEX
BEEERMEETFS THRBFEASHR/IRTED 20114108

IN\IFHADSEP (CHITDIEFRIERDDEL
BAEX, THEH
TH2BFEARKEFEMEIRE RiFTH 2011694

SRITRIEESEES BT
ax BX
AEFAEMTKGEES 2011684

AT URUORA S & REEERMORE

WasE, (FERE, BAREXK, EXERT
BARHIERFSTEM2IFEAS &lam 201148H

http://researchmap.jp/read0159931/ 710



2015/10/28

http://researchmap.jp/read0159931/

BER BX-WHEE - researchmap

OXYGEN-FREE PACKAGING PROTECTS GLUTATHIONE, AN IMMUNOREGULATORY PEPTIDE,
IN YELLOWTAIL MUSCLE

Shota Tanimoto, XingAn Song, Morihiko Sakaguchi, Tatsuya Sugawara and Takashi Hirata
International Packaging Seminar (IPS'11)July2011. 7Kyoto, Japan 2011578
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PACKAGING PROTECTION OF GLUTATHIONE IN YELLOWTAIL Seriola quinqueradiata
MUSCLE DURING STORAGE

Shota Tanimoto, Xing An Song, Morihiko Sakaguchi, Tatsuya Sugawara and Takashi Hirata
9th Asian Fisheries & Aquaculture ForumApril. 21-25 2011 Shanghai.China 2011548
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Effect of microbial inactivation by CO2 micro- and nano-bubbles against Lactobacillus
fructivorans under pressure

Fumiyuki Kobayashi, Yasuyoshi Hayata, Shota Tanimoto, Norio Muto, and Yutaka Osajima
International Union of Food Science and Technology, Congress XV, Shanghai, China
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