Agri-food Processing Lah., Univ. Isukuba

Investigation of various processing & measurement methods for food and agricultural products

Micro Wet Milling Novel Rice-based materials
v Development as a efficient extraction Y Novel processing methods: rice gel and sprouted brown
method rice
. Extraction of functional compounds, « Gluten free bread and noodles made from rice gel
emulsifiers, enzymes from spice « Evaluation of physical properties of rice gel made from
v Increase in bioavailability of lactic acid bacteria fermented rice
functional compounds « Sprouted brown rice, a new sprout made from rice

« Increase in polyphenol bioavailability
(blueberries), fibers, and vitamins
(brown rice)

« Effective use of discarded parts
(orange skin)

Rice gel shows a wide range of Bread made from brown rice geI and dlfferences
rheological properties between rice cultivars
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Micro-wet milling
system
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Non-destructive and rapid measurement methods V¥ Using the mycelium of koji as a food

« Measurement of microstructure using laser scattering and ingredient
X-ray CT (apples, cheese, avocado) o - Investigating different substrates that

- Evaluation of freshness and storage characteristics (fish, affect mycelium growth, nutrition, taste
green tea, wine, beer) and texture

» Estimation of functional compounds in cacao beans, coffee . Storage characteristics of the mycelium
beans and green tea . Processmg methods for mycelium

»+ Merging imaging and spectroscopy Spatially factorized
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X-ray CT and laser scattering Estimation of cheese texture ey
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measurement of apple microstructure by laser scattering -,
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Visualizing component distribution using
fluorescence fingerprint imaging
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Research is a cooperative process; help each other and become good rivals!
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