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Production of Sea Bream Seasoning Using a New Type of Koji
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The promotive effect of Shoyu polysaccharides on iron absorption

ONorihiro MAGISHI!, Yuko NAGATANI!, Nozomu TOKURIKI},
Makio KOBAYASHI!2, Yoshiyuki NAKATA!, Ryoichi TSUKIYAMA!,
Hiromi IMAT?, Makoto SUZUKIZ, Keisuke TSUZI?

('Res. Lab. of Higashimaru Shoyu, 2Univ. of Hyogo)

Key words iron absorption, Shoyu polysaccharides, soy sauce

1B14-5 B AMIRAIR TR (T R AT RBBR EBIRKEOD
REBICH T DREE DR

OFN B, KA E5, HEF T, EKE
(BEKER « 153 « /31 A 168D

DNAVA 707 LA OB L 0, BENCRET ORBEE L B
FTHIEWTEE R o, /=P Ui EIC L 52— DRIEFORAR
W S B L C, B REREFIAT 5 LT X VRN ES T
ERETHIENTREICLZ EHFINTWS, L L, REELHEMN, &,
VPIBBETFOELLFRFT DL, L VRBBITHELEAZDPTH
Do TORVOLPERTH D, ThbhH, BREFREERIOEDLS
HRBEERTRGETZERTE, EHORBREZFT o2filtcE®ET S
ZLENTEDZDD, ZOFERPEILINT VB EEFFTVEL, BRETH
AR EBCTFRIFCIVBLNIMROREE L OBREENHAL» &
2o TRV, FFETIE, BIETRIRBRICD &0 RN FEED
Ty, BETRAEBREEFEEOEEN @Y 5 EREMEL
Foo BEFREBRE LT BBERE TICI 28 DGeneChip® 7 —
FERAV, REMOBHE LT, BEO 1 BETHREKORBERETIC
B BHMEEE 2V, ZOBR, BBERE TV GEETRENR
DI BESEOREEFIE. BIET 2 L 2 OBERIRBEREIC b REHE
LR AEEAVEV I EWRENL, Eie. RBEEHRMINCHNEET R
BEMETT2EETE. ZOWEEFBEEICREM « itk 25
BhBEIEREN, TDX D RBEEEEREET 5L T, BIEFER
HIRITH E DL MBERED FEmOMI S HEEIN 5,

Analysis of the relationship between gene expression and pheno-
type of deletion mutants for molecular breeding
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Role of “attention” during odor discrimination in mice
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