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Shochu production using new variety of sweet potato “Koganemasari”
(OHideki Yamamoto!, Masami Mizutani!, Kazufumi Yamada?, Hideki Iwaizono?,
Kiyoko Takayama?, Keisuke Fukumoto?

(*Miyazaki Food Res. Development Center, 2Miyazaki Agric. Res. Inst.)
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Examination of fermentation condition of sake using wild type of yeasts
isolated from flowers

(OTomomi Inoue, Akira Matsuda

(Ind. Res. Inst. Ishikawa Pref.)
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The identification of microorganism isolated from the traditional sourdough
formation.
(OAkihito Fujimoto!, Madoka Itou!, Yoshiki Fujital, Akihisa Yamamoto?, Satoru
Hirayama?, Soichi Furukawa?, Yasushi Morinaga?
(*Food R&D lab., MC Food Specialties Inc., 2Coll. Bioresour. Sci., Nihon Univ.)
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Screening of black koji molds producing high amount of ferulic acid in koji
Hiroko Yamamoto, OTaisuke Watanabe, Hirohide Toyama
(Dept. Biosci. Biotechnol., Fac. Agric., Univ. Ryukyus)
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