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Development of acrylamide-free “ready-to-drink” coffee by Aspergillus
oryzae.
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Intracellular Proteins of Ethanol-treated Yeast Involved in Iron Adsorp-
tion Associated with Fishy Aftertaste in Wine
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The development of mass production technology of Deferriferrichrysin
produced by Aspergillus oryzae and its effects on anti-oxidization
OMotoko Irie, Shin Oura, Takehiko Todokoro, Katsuharu Fukuda, Hiroko Tsutsumi,
Yoji HATA
(Res. Inst., Gekkeikan Sake Co.)
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Stabilization of R(+)-alpha lipoic acid by complex formation with cyclo-
dextrins
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