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Relationship between free amino acid composition and glutamic
acid-releasing enzyme activity in chicken meat
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Molecular breeding of 2-phenylethanol-producing Lactobacillus
plantarum
ORumi MIYAUCHI, Takanori KUMAGAI, Masafumi NODA,
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(Grad. Sch. Biomed. Sci., Hiroshima Univ.)
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High-level secretion of bitterness-reducing protein, riboflavin-
binding protein in Brevibacillus choshinensis
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(1Dept Ferment. Sci., Tokyo Univ. Agric., 2Nagoya Univ.)
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GABA-producing lactic acid bacteria from Okinawa microbial
library
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