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Effects and Safety of Milk Beverage Containing
N-acethyl Glucosamine on Knee Joint Pain and
Biomarkers of Type Il Collagen Metabolism
- Preliminary Study on Open Design -

BEpE D, D mnae Y, SRk Y,
WAHTRE 2, SR, R ®
Shinya Katsuno”, Kaoru Sato”,  Chisa Eguchi?,

Kaori Yoshimura?, Tetsuro Yamamoto®, Akihito Tomonaga®,
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D MABHT =T 4 —v— Y ARSI - A
BER B R A - AEARBG
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YTTC Co., Ltd. *TANA Orthopedic Surgery
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Juntendo University Graduate School of Medicine

Japanese Pharmacology & Therapeutics(GE¥E & 1R¥%), 38, 435-445
(2010)
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Interactive effects of milk basic protein
supplements and habitual physical activity
on bone health in older women: A 1-year
randomized controlled trial

Yukitoshi Aoyagi ® Hyuntae Park *, Sungjin Park *,
Kazuhiro Yoshiuchi °, Hiroe Kikuchi ?,
Hiroshi Kawakami ©, Yoshikazu Morita ¢, Aiko Ono ¢,
Roy J. Shephard ¢
*Exercise Sciences Research Group, Tokyo Metropolitan
Institute of Gerontology
® Department of Stress Sciences and Psychosomatic Medicine,

The University of Tokyo

¢ Technology and Research Institute, Snow Brand Milk
Products Co., Ltd.
4 Faculty of Physical Education and Health, University of
Toronto

International Dairy Journal, 20, 724-730 (2010)

FIEEMES VXU E (MBP)

e
EFIRA T I NI AL
“B<OMNDEEHHEMT, WL L, 2010, pp.397-402



Regulation of abdominal adiposity by probiotics
(Lactobacillus gasseri SBT2055) in adults with
obese tendencies in a randomized controlled trial

Y Kadooka!, M Sato?, K Imaizumi®, A Ogawal, K Ikuyama3 s
Y Akai’, M Okano®, M Kagoshima4 and T Tsuchida’
'Technology and Research Institute, Snow Brand Milk Products
Co., Ltd.

?Laboratory of Nutrition Chemistry, Department of Bioscience
and Biotechnology, Faculty of Agriculture, Graduate School,
Kyushu University
*Nippon Milk Community Co., Ltd.

“Department of Pharmacy, Faculty of Pharmacy, Iwaki Meisei
University
*Isogo Central and Neurosurgical Hospital

European Journal of Clinical Nutrition, 64, 636-643 (2010)
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Effects of Fe-lactoferrin via oral administration on
mental stress

T I U —, LR, MasR,
AL, PR =25
Ran Emilie Yoshise, Hiroaki Matsuyama, Tomohiro Hosoya,
Akihiro Ogawa, Yukio Kadooka
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Milk Science Research Institute, MEGMILK SNOW BRAND Co., Ltd.
INTHA TR, 59, 93-101  (2010)
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-5V 7)) DOBRAERICEL S AREREN
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Suppressive effect of lactoferrin with 70 irons via
oral administration on dysmenorrheal

FMW T IV —  RHE LR TR
Ran Emilie Yoshise, Noriko Ueda, Hiroaki Matsuyama,
Atsushi Serizawa
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Milk Science Research Institute, MEGMILK SNOW BRAND Co., Ltd.
I PA A, 59, 115-123  (2010)
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Functional Proteins in Milk

HIEE— Shun'ichi Dosako
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Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

ST YA A, 59, 283-294  (2010)
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Investigation into the dosage of dietary

sphingomyelin concentrate in relation to

the improvement of epidermal function in
hairless mice

Yuko HARUTA-ONO, Hiroshi UENO, Noriko UEDA,
Ken KATO and Toshimitsu YOSHIOKA
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

Animal Science Journal, 83, 178-183 (2012)



Purification and identification of lactoperoxidase
in milk basic proteins as an inhibitor of
osteoclastogenesis

Y. Morita,” A. Ono," A. Serizawa,” K. Yogo,t
N. Ishida-Kitagawa,} T. Takeya,} and T.Ogawa}'

*Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
fLaboratory of Animal Reproduction and Physiology, Faculty
of Agriculture, Shizuoka University
}Graduate School of Biological Sciences, Nara Institute of
Science and Technology

Journal of Dairy Science , 94, 2270-2279, (2011)
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Isolation and identification of casein-derived
dipeptidyl-peptidase 4(DPP-4)-inhibitory peptide
LPQNIPPL from gouda-type cheese and its effect
on plasma glucose in rats

Hiroshi Uenishi, Toshihide Kabuki, Yasuyuki Seto,
Atsushi Serizawa, Hadjime Nakajima
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

International Dairy Journal, 22, 24-30, (2012)

A cheese-containing diet modulates immune
responses and alleviates dextran sodium sulfate-
induced colitis in mice

T. Hosoya, A. Ogawa, F. Sakai, Y. Kadooka
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

Journal of Dairy Science, 95, 2810-2818 (2012)

Prevention of Rotavirus-induced Diarrhea by
Preferential Secretion of IgA in Breast Milk via
Maternal Administration of Lactobacillus gasseri
SBT2055

*Yukio Kadooka, “'Kazue Tominari, "Fumihiko Sakai, and
*'Hisako Yasui
*Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
*IScience of Functional Foods,Graduate School of Agriculture,
Shinshu University
Journal of Pediatric Gastroenterology and Nutrition, 55, 66-71
(2012)
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The improvement of fat metabolism in liver
by cheese consumption in rats
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INTHA TR, 61, 75-80  (2012)

17



The bone-strengthening activity of milk basic
protein is not dependent on lactoferrin

Yoshikazu Morita®, Aiko Ono-Ohmachi®, Satoshi Higurashi®,
Hiroaki Matsuyama®, Atsushi Serizawa®, Tatsuo Takeya®
*Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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International Dairy Journal, 27, 40-46 (2012)
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“Department of Pathology and Laboratory Medicine
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Effects of dietary sphingomyelin concentrate from
bovine milk on epidermal function.

ANGZNSS Yuko Haruta-Ono
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Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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Induction of Nitric Oxide Generation by
Various Cow Milk Cheeses in RAW264.7 Mouse
Macrophage-like Cells

Shin Yasuda', Kanae Kawamoto', Takahiro Hirayamal,
Yukio Kadooka?, Hirofumi Tachibana®, Koji Yamada®,
Hiromasa Kobayashi', and Keiji Igoshi'
'Department of Bioscience, School of Agriculture, Tokai
University
Milk Science Research Institute, MEGMILK SNOW BRAND Co.,Ltd.
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University
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Orally administered sphingomyelin in bovine milk
is incorporated into skin sphingolipids and is
involved in the water-holding capacity of hairless
mice

Yuko Haruta-Ono?®, Shuichi Setoguchib, Hiroshi M. Ueno?,
Satoshi Higurashi®, Noriko Ueda®, Ken Kato®, Tadao Saito®,
Kazuhisa Matsunaga® and Jiro Takata®
aMilk Science Research Institute, Megmilk Snow Brand Co., Ltd.
®Laboratory of Drug Design and Drug Delivery, Faculty of
Pharmaceutical Sciences, Fukuoka University
“Laboratory of Animal Products Chemistry, Graduate School of
Agricultural Science, Tohoku University

Journal of Dermatological Science, 68, 56-62, (2012)
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Shirchin Demberel® and Taku Miyamoto®
! Technology and Research Institute, Snow Brand Milk
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University of Agriculture
* Department of Veterinary Science and Biotechnology,
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* Animal Food Function, Graduate School of Natural Science
and Technology, Okayama University
Food Science and Technology Research, 16, 319-326, (2010)

Gene cluster for biosynthesis of thermophilin
1277 - alantibiotic produced by Streptococcus
thermophilus SBT1277, and heterologous
expression of Tepl, a novel
immunity peptide

T. Kabuki', Y. Kawai’, H. Uenishi', Y. Seto', J. Kok’,
H. Nakajima' and T. Saito?

"' Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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Tohoku University
3 Department of Molecular Genetics, Biomolecular Sciences
and Biotechnology Institute, University of Groningen

Journal of Applied Microbiology, 110, 641-649, (2010)
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The probiotic Lactobacillus gasseri SBT2055
inhibits enlargement of visceral adipocytes and
upregulation of serum soluble adhesion molecule
(sICAM-1) in rats

Yukio Kadooka®, Akihiro Ogawa®, Ken Ikuyama®, Masao Sato®
 Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
® Nippon Milk Community Co., Ltd.
¢ Laboratory of Nutrition Chemistry, Department of Bioscience
and Biotechnology, Graduate School, Kyushu University
International Dairy Journal, 21, 623-627 (2011)

In Vitro Antimicrobial Activity of Aminoreductone
against the Pathogenic Bacteria
Methicillin-Resistant Staphylococcus aureus
(MRSA)

Vu Thu Trang,H Hiroaki Takeuchi,” Hayato Kudo,}
Shinya Katsuno,' Tomoko Shimamura,*
Takehiro Kashiwagi,I Vu Hong Son," Tetsuro Sugiura,§
and Hiroyuki Ukeda*
School of Biology and Food Technology, Hanoi University of
Science and Technology
SDepartment of Clinical Laboratory Medicine, Kochi
University School of Medicine
*Faculty of Agriculture, Kochi University
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Journal of Agricultural and Food Chemistry, 59, 8953-8960 (2011)
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Effect of respiration and manganese on
oxidative stress resistance of
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Hadjime Nakajima® and Tjakko Abee'
'Laboratory of Food Microbiology, Wageningen University and
Research Centre
*Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

Microbiology, 158, 293-300 (2012)

Impact of Respiration on Resistance of
Lactobacillus plantarum WCFS1 to Acid Stress

Masayuki Watanabe,*® Stijn van der Veen,” and Tjakko Abee®
Laboratory of Food Microbiology, Wageningen University and
Research Centre
"Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

Applied and Environmental Microbiology, 78, 4062-4064 (2012)



Interaction between lactic acid bacteria and
yeasts in airag, an alcoholic fermented milk

SUDUN!, WULIJIDELIGEN!, Kensuke ARAKAWA,
Mari MIYAMOTO? and Taku MIYAMOTO'
!Graduate School of Natural Science and Technology,
Okayama University
Technology and Research Institute, Snow Brand Milk Products
Co., Ltd.

Animal Science Journal, 84,66-74 (2013)
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Elucidation of mechanism of aminoreductone
formation in the Maillard reaction of lactose
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HIROYUKI UKEDA? and SHINYA KATSUNO?
'School of Biology and Food Technology, Hanoi University of
Science and Technology
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International Journal of Dairy Technology, 64, 188-196 (2011)

Demonstration of the presence of
aminoreductone formed during the
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“Faculty of Agriculture, Kochi University
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Food Chemistry, 129, 1088-1092 (2011)

Effect of Fatty Acid Composition of
Monoglycerides and Shear on the Polymorph
Behavior in Water-in-Palm Oil-Based Blend

M. Shiota, A. Iwasawa, M. Kotera, M. Konno, T. Isogai,
L. Tanaka
Megmilk Snow Brand Co., Ltd. Milk Science Research Institute
Journal of the American Oil Chemists Society, 88, 1103—1111
(2011)
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The effect of milk polar lipids separated from
butter serum on the lipid levels in the liver and the
plasma of obese-model mouse (KK-AY)
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*Faculty of Fisheries Sciences, Hokkaido University
®Snow Brand Milk Products Co., Ltd.
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Model Studies on Volatile Release from Different
Semi Solid Fat Blends Correlated with Changes in
Sensory Perception
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Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
Journal of Agricultural and Food Chemistry, 59, 4904-4912 (2011)
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Native, but not thermally denatured
lactoferrin solubilizes iron in the presence
of bicarbonate ions
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Hirokazu MATSUI', Hadjime NAKAJIMA,

Milk Science Research Institute, Megmilk Snow Brand Co., Ltd. .
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Iron-Lactoferrin Complex Reduces
Iron-Catalyzed Off-flavor Formation in
Powdered Milk with Added Fish Oil
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Destabilization of Food Emulsions
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F TR ICHE L% 1500°C- H £ TAMICEE L,
ZOBREBBKRTTHZERALMNERY | ROFEFITH
BRERECTE=F Y I THILENRAREThHo T, BHE
D 1200C - A &IEHEK TEBHIO 1400C - A DL, B
L OV300°C - A DRERE M L CHEEEEERFT Lz, iR
BeR Tk, REH% O A FRIREAD 1400C « H D% BAP
0.32 uM & GA; 1.0 pM % 5 Z¢ Murashige and Skoog £ (LA
T, MSERH) CTREE L. B S Tk 2 kR
DENNA AREH, LHBGAE R TERIZRICE S 2
ERHABLDE IR oT, —J7. BREREIRE 300°C - H OER
R Tl REFFERIT NAA & BAP OFLAE bH =B
THE S, NAA0.27 uM & BAP 2.22 uM Z 3N L 72X
T b Do T2, JMEE#E %2 NAA 0.27 uM & BAP 2.22 uM
U L7255 T17V . NAA0.54 uM & BAP 11.1 uM %
WM U725 U EG 28 5 2 & C REFB LOEHK
BRI T 5 2 LN TE L, B 45 MABITIER

EFREIT 69.6% ., ZLIFRIEREIL 34.8%I25# L7z, ik
REGHIA~D L-7' 2 ) ORI X > TREFB L UL
RIERRIIRHE S 4L, NEFEAET 91.3%. ZHETAHAE
1T 435%ITE LTe, ZOEHFERNERRE S ERIRZTERR S
W HITIE, EFHUCIRINT 5 Gelrite DO & & % D MS 5%
HUZ LR CEBREWMET S5 Z EBFE TH o7, LU ED
LI MBI OMEREEE CELH B ARSI E D &
T, BRI ZRERAR O K B HIE A fENL LTz, 23RO
BRI & A IEREBIZRIC R\ T BRIRIRER O ARk DT
FRARERE L7 2 L DD | NEMIEAL % #8 7 BRAR 0O K A il

D ATREME & R LTz,

AR EARE Th HIEE DO EMSZMRMORRIZ L S
7 a— U E R L72, NAA L1 A4 = (BAP,
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TDZ. & %\ % CPPU) % fHAE oW CHN L7z MS £5H
THFRTH L. NAAO M & TDZ 32 uM, NAA 32 uM &
TDZ 1.0 uM, NAA 3.2 puM & TDZ 3.2 uM, NAA 3.2 uM &
CPPU 3.2 uM Z #ilA & oH 7z 4 FEHIXIZBW T, 37T
B DTG FMERD D L ERDBIER S Tz, ZHIRITZ
BOMMR AN EETHKR SN TEBY, ThENETH2 &
TEIEENI LTz, ZHEENPDLDOY 2 — MIREDOHK, ¥
a— MEEICFERPER SN s P —y =T
D7 v — BN ATHE &I LTz,

P H—Y =T OIEE O AR ZHAREE R T BT D 5F
Hh~Dkh R I A B 2 amiprophosmethyl FRANIZ K-> T
PUEMEME AR % B L 7=, amiprophosmethyl (2 & 2 ZLBERSRA:
LTI, BENREEEZZETSHE 10uM TO 17 HIH
WERH il & B 2 HAL, 26.7% D UEHEE L o7z, L
2L, B LT B R OTEOTERIT, R & 2
ol b DOEDILRITH B oTz,

B — Y =T THENE LT AE K O TA Sy Sk 2
T REHHNEZT VA ha A U TS L, i EZOTEE
7 SER A R T2 REEFEIZ DV TR L 72, Bt o sk
ANSEHNTEHEOEEY 2 — FE R, ZOTHIS 2450
%% BAP 10.0 uM & NAA 1.0 uM Z ¥ L7= MS Hiih (v
2B 3%) THIREREE Lok, A CARRROEEHIC 2 [B] Dk
REFBEATO 2L T, RIMEOREFAFY L1, ZOR
3% 1/2N-MS B2 & = BF 6% & N2 7= k5L (BAP 10.0
MMJMAuwM)T%ﬁ%%#é:&f%ﬁ@ﬁﬁﬁ%
AT & 7o, IELERTOMKRES I IV T Il RUIERR A £+
ftv%*“Wf/aﬁ:%&BMnmmM%iUme
1.0 uM Z Nz 72 1/2N-MS s CIRZE R B L, T Dk
(AR ZNEM L7/ R B 25 o MR A & L7z,
NEALAR AR D BITETS R % A U 7ot SR, 280828 Bl R D %6 A=

IO b hoTz,

CLEDOWEORER DG | IRERRGHE 36 K UMEZE D TH R 77 4
R OBRIZ Lo TH U & — Y =7 ORI O R EIFEA
FREE D T EEHOMNT LT, £, B O TER 3 SH5H
MDA FEAIE N LT 2RANC RSV 2 B RS 2
GERHT LN, COBFBEEZT VA M A Y T
ALUTRKEHEMENFAEETH D Z & LM LTz, AW
DOFREE, o & —Y =7 OFnFERRECH % L2 Mo
AFEICRESEMRTE 2,

(2010 4F 8 A R RZRFRE  FamLdk V)



EVIOLBRETILO—IILEEIIZE T 53EBE D
A—S O FEYFNERT EBEDRBIZET 5

W

HARH

FLEAE 1T 1878 £4E1T Lister I X » TIZ U O THHES H,
1960 FEIZITAR, A PrFE (READ) X508
RPN ST, T D%, 1980 4ELIFEIZIZ DNA-DNA
NATVEAE =3, 16S1DNA ¥ —7 = ZADHF
M7 E D5y 7AW IS S EFE GRIZR) 23 S
., ABEOSFEERRBRESFRIND Z Lo T,
SRR DT AR TIEOEANL Y v — T T
WICHbRERERE L0 L, ITE, Yo7 AnbERE
16S tDNA Z i § 2 2 & CHERFER & #R0IciiiE 4 2
DGGE (Denaturing Gradient Gel Electrophoresis ; 2= 77
FEREL VAR VKED) SO TR S 2 & T 3 E,
Tl HKEERN LW o S OFEBEBIRET DT
XL, EERTRMEOE RS b B O TR A T v —F
DFFFT R ATRE L Te o T2, & 2T, AFLTILE LV AVET
ERERNCAEPE SN TN D 7 — V3L (L) O3k
B 7 11— 5 % DGGE 112 L » TEENCIRENT L. TERDE:
BIEIC R DRER LR L, Fio, Sl L7-EROREIC
DNTH, BRI DETIECH 2 RBIAL & FHl OFEHER
REETHHEBRIZIA L, MEOBENEBRF L, &
52, 7B U7z Lactobacillus(L.) helveticus FEAE DEEFEM IR
SOMERERE 2 T ENT v 2L BIRIK DN & O/ Bk 2L
FR & g U, £ 2 SOVIERLIBE D D O 5y BERE 2SI O PR %
BTH2ZEEHALNCTDELEBIC, KEOT — A ~DIE
RSN T H B L7z,

1. FEORS 3HT & FLEEE O 5B - R

2 I)VETEEL L 72 airag (FSFLIE) | undaa (“FELIE) |
hoormog (7 7 4 $Li#) D7t 8 > 7 /L@ pH 1 3.53~3.90,
FLER S &1% 0.83~2.01%, =¥ J — /L5 &1$ 0.5~2.6%TH
0L IERE S T AOIE TRIBE e o T3 E D D
3TN TIE09~48% Thote, Fio, FHiEMN O HLEE
B 110 BRA 0B L7223 |\ b pH DIRD> o 72 %0 7L (airag
E) 2HITIMEZ ol CE oo, WRE ORI
GYP HHFERE L, AFXAINT LR RAEHD
SMY ZERIGHLO 2 A L72Ay, $%E CThtsEnm
VMEANZ & 0 LB O SRR A 47 BiES 2 DT L 7 B i
ThHhdHZENTMNoT,

DB OREIZH T > T, ETUX L. acidophilus 7 Vv—7
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HLEEEE & & DU D L. helveticus. L. delbrueckii © 8 Wl %
HuH 5% 3 % PCR-RFLP (Restriction Fragment Length
Polymorphisms ; R RZM) LA ML, 16SDNA
% Dral, Hinf1 TR L7230 R8% — TS 2 Fik
ZRENT U7z, Sy B 1R (B Ry 280 PCR PCR-RFLP,
16SIDNA — 7 = ) [ZHSWERIEDHER, L.
helveticus. L. kefiranofaciens 734 % 48 £k, Leuconostoc(Leu.)
mesenteroides 7% 10 #£, L. paracasei & L. parakefiri 1345 1
¥k, Enterococcus faecium M 2 ¥k & RE SN, F1=, L
kefiranofaciens & [FE S VT2 EIRITREN (BEEE (LR
S—) TREBRIEROERBII B IND5E61H
L2 LBy REFUCHENZIRMEOH H Z LA 5
MmElpoiz,

2. DGGE IEIC & 2 FLiE O FLER T 7 = — F fif by

LB OFLERE 7 v — 7 % DGGE 51T & > THERERI Rt
U7z, ZARZRFLIRERE & ARBE ANRAE T 2 LB O AT IC 138
FHIZREDH DT T7A ~— TP ERECTH 72720,
Lactobacillus J& & Leuconostoc J&D % iV E IR B 72 7
TA—EFHICHKE L, BFO T 74 ~—LbbE3
FEOT T4 ~—% VD2 & TLBE Y v —7 %%
K<SHEHTT 2 FIEEPAR LT, £ OfER, DGGE £ T
Lactococcus(Lc.) lactis, L. helveticus. Leu. mesenteroides 73
R & U Ot S vz, 85k & bel U CRLERER A A3
B SNDMEMIZH Y . EOMOFFEEKE & LT Le.
raffinolactis , Streptococcus(Str.) thermophilus, Leu. citreum,
Leu. lactis 72 ED3H I, 2B HREEZHEE L TWD
TEMHBEMNE IR ST, FETo. pH AMELSEFEIEIC L - T
AR Z DB CE /) o7 airag EIZBWTH O L O
FLERBE R S AL, OB Y 7 & RERIC SRR B 5
LTWeZ ERM LN E o Tn, — MR, FLERERE 13
MEAME < . ARl 553815 T Leu. mesenteroides D3t &
NI T b BREEDR 0.9%IZ3E L7V 3 3 T2
Tl o7z, DGGE LI & o THIBEAfifhT L= 2 & T, Fi#
BHICIER L T L E 9 AMERE bR T & LB ORELC
B2 ME L LV FEMICH 6N T2 &N TE T,
DGGE {EIZ & » T v S VEAB O LR 7 7 — 7 & fi#
HrLTeIo#HETH 5,

—J, ERETIIRHTE 22 BB 5 DGGE 15 T
HE N7z 0o T EFE S TR(E L 72, DGGE ¥ Tl R R 23
T TN ORER FEESEL) D 1%L WVbiTnd
ZENH AETICEDLIHEERELS TS, EELE DT
HTOREGEPMEITIUTEOREEIIRE T2 2 &R TER
WEWS REBTFET D, KiaEik & DGGE IEIE H IS



CTHEWZF DI LT, LV ZLOFHRER/RDL LN TE
Hb0EEZLND,
3. B ANVEOFIED B ATHE L T LA O Rk
(R R B R SR T DI E Tl T OFRBER MO
ettt S D BB R T 2 R e M 2 45 L
TWLEEDRH D, T T, T AVEOIIBEN LIHEL
7z L. helveticus DIRG9 D MHE & LT, BTG
BT pH K Tl EE S IREA BN | L helveticus DY
HRTdH D ICM1120" B2 & N HENE > VAR O 7
7 ZHIEN O B LTk i LTz, B FVED L
helveticus | &R IZTE AR FLES T D pHAK T 23 BRZE 1
P2 < 37°CITR W THEE 8 B E T pH K T i JCM11207
B3 1.92 TH-TDITH L, v a0 EAEN D ONR
(725 BERE L. helveticus SBT11087 Tl 0.56 T o7z, £
o EEEERESCRENMEICH D . JICM1120 KA
40CTh-o7=DIzkt L SBT11087 #£1X 35°CTH o 7=, 7=,
WEY INDT 7 ZHIED LB ST L. helveticus 1ZpH
1K FABEE IO S TIEE Y IVEFIED L. helveticus &
—B L AEEEBEREILICMI20 e —B L TR,
EANVED L helveticus & I1FERIR DMEE Th o7, 2,
L. helveticus SBT11087 DFFED T F & — L2 J7E
L7z& 2 A, 10°CTHIE L7z PepX fEMEAY JICM11207 Kk &
% Cd % —H T, PepN, PIP {EHEBEE TR & 9 &
BOBRMEEEZ Lo TWDZERH b ERoTe, I HIT,
T4 7 BRI FUWERRIC L - T, IVEOILED
5oy BlE U7 3 T FE 7 AR (L. kefiranofaciens 3%%. L. helveticus
3KE. L. parakefiri 1 ¥%) @ 5 & L. kefiranofaciens D4 3
K. L. helveticus 1 ¥k, L. parakefiri 1 #RIZRAETED B D HAL.
IO ORI E Ml ~E T 2 wRetE 2 R L7z, &£
7. RAPDIEIZ L > TR BTNy RS =2 2 T,
F 2 ANED L. helveticus BED 27 T A & — it 24T o T2
FER. TOHBEN 49%TH Y | FRIMEDOFE S RN T &M
Nk igolz, £ AVEOHIEICART S L
helveticus HIRITBEARRIZARMEICEIN TV D 2 & AR
iz,
4. HiE B 538 U T2 Lactobacillus helveticus 0 F— X8k
~DJEH

airag (GEFLIE) 2> 508k L7z L. helveticus SBT11087 (34F
BOBHHXTFHX—EEEERT DI LG, T—ADH
FORE RN SR 52 DTV v P ARE—H
— & LCoOmME& G L7z, BARIIE, @EoF— R
B IS Str. thermophilus A % — 5 —\Z L. helveticus
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? SBT11087 #R £ 721% ICM1120" kD ENZFNET P % v
JRAZ—HZ—L LTI LT —FF— Xl EL, &
R O, BBOREE , BERENR R, WEEEY X IR
JE & LCMS/MS FRITIZ L BT F Rophr & FEhE LTz, &
DOFER, BAGEEIIIY > 7L L BIZIER%E TH > 7278,
B S -7 2 BB SBT11087 S IETF— X DiE 9
N, JICMI20T RIEF— XD 1.7 15 Th »72, 77,
SBT11087 X {EF— X Tl D R g lig 3 2 < fi
iz, LC/MS/MS T OFEFTIix, SBT11087 #k &
JICMI120" BECRAE L 72 F — X DWW HIC b IERE T2
F FT# % RPKHPIK (0g,CN 1-7) . RPKHPIKHQ (ag,CN
1-9) . YQEPVLGPVRGPFPIIV (BCN 193-209) 723frH &
Nic, Tho_X7F KD 955, YQEPVLGPVRGPFPITV
(BCN 193-209) 135 fREIEH b HE SN TN D, MZ
T, L. helveticus SBT11087 OFR{EF— X7 & (i JEAR T 1F
FAMHE & TV % RDMPIQAF (BCN 183-190) &M &
iz, AVEBIIEB N D L. helveticus SBT11087 (34%
HEMEF— X DAY — & — L U CHIH T& % alfetEayvR
®I T,
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RIARTF FDS 280 RARRE
H R DT

FRI L SRARSCE A T S 2
SRS R A
R E O
* DL O ] B 2 i
S HENFL MR BT TE T
5 64 [l A A - P RRS (R TAT 1< LE)
2010.5.21-23

FFASIF—XERIZLDETHER NS VR
(DSS) FEHRTHRAKIE RO VER

OfAFIR ' /ANIESL ' sz | MsEs !
VBT BT TE T

5 64 M H AR - RiFRRE (R T7AT 1L LE)
2010.5.21-23

F—XERIC & S EIEE SEMH R

FOERE, MIAEIR, R ILERE, PR

EREIFLEEATIFZET
64 A AT - BEFAERE (R 7AT7T0ELKLE)
2010.5.21-23
FF 2T IILF—XERMN
REMEEIC 5z A8
OFEZ L aER L ALY, PR sES !
! EEIAL MR AR S BT
B e HARE - REFARS (B 7AT 1< LE)
2010.5.21-23
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N-ZEFILTILaHY I OOERMN
TYHYREBHREICEZ HEE

OFEEH ", Rt D, 2RI | BUFie ?
VAR D, EUEF MY, AE Y

R T -p N
VAKRINY a2 a=T 4 RS
%64 I HANE YA RE (@ 7A74L<LE)
2010.5.21-23

Probiotic Lactobacillus gasseri SBT2055 reduces
abdominal adiposity

Y. Kadooka!, A. Ogawal, K. Ikuyamaz, Y. Akai®
M. Okano?, M. Sato®, K. Imaizumi®, M. Kagoshima4,
T. Tsuchida’

'Megmilk Snow Brand Co., Ltd.

*Nippon Milk Community Co., Ltd.

*Kyushu University ~ *Iwaki Meisei University
*Isogo Central & Neurosurgical Hospital

IDF Symposium on Fermented Milk (Norway)
2010.6.7-9

Lactobacillus gasseri SBT2055 (H ') & SP #)
[CL AMATLEMEESF (SICAM-1) EFHNH
EF

O/NIHEBL, P = 5
(BEIAZ I NI N7 HA o AWFSERT)
ERRE R UN KPR ZZBE R IERT)
HAARELBEE 2 2010 FFE RS (EH 7+ LA MIR)
2010.7.26-27



F—ADE T « AAEEIEEMEE TDRHS

JrAmzE 2l VRELE T PSR 2
FREZ OH#itgsE !

i NN NP0 3 SN
SAEELK - BREEH
SRR 22 FERE SRRV R Y T A (IR ALK RYE)
2010.8.20

SO RT ) UOMBEHEM
-SRI UOHBICRIZTEE

LE R, LEs, MER R TR R, e %
EHIRA T INVT WY A = AFIERT
AARRMBIY LHRE 57T HRES O HARERT)
2010.9.1-3

FIEEMY XV EIX, BE)OIFEED
EXTART+r—KZ&D
BEEBNMREAESES

RRILER !, s — 2, /bR, ) PR
VRN ENE - U o~ FERHREBE NE
TV RE = - R ) —RBIFEET,
SEHIA S INI M T B A T AR,
YN EEAR - U~ TR U U~ TR
%28 [0l A ABREPF R EIES OO ET I ¥HRT L)

2010.7.22-23
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Improvement of oxidative stress tolerance by the
overexpression of Msn2 in the commercial yeast
BERF Msn2 DEHRBIC KL 5EXERD
FIER b LR TitER L

Ovpilfd, FEBpfh, KEtmA. JAAE ' JrmE ' TR
LA
WRIEIAR « A A, HEER G ET
AAEZET 2 2011 FRERS (RHE m#liFRT)
20113.26-28 (:411F)

Augmentation of intestinal IgA production by oral

administration of Lactobacillus gasseri SBT2055

Lactobacillus gasseri SBT2055 (H+t ') & SP #)
D IgA EEF TR & T DOHIBRERNT

Oz, MEmIR, NIEESL, /NFET
BRI BRI MRS
ERIA 7 IV R BN KRR - B
ARSI 2 2011 RS O U+ R5)
2011.3.26-28 (1)

BOBSLEH BRI DOERAH
REICBA9 SR

O ARFA LR 0fs— !, L3522 2, Mgt 2,
TNER R !, EE AR
TR FHIR 72 L 7 R4 2
HASEEAM 131 4F2 (HIRSIRE)
2011.3.28-31 (k)



RIARTFFEDE N EERRERRFM &
LTohOER%

HIBEHE | mERAE | EURRT
W2 S, EEEAE!
FHERT BFEW EWAEERTFR

PEHIA T INVT WIS YA = ARFIRRT,
SERIR Z IV RS
% 65 BIH ARZRE -BREFRRE GEN BAOKLTKF)
201151315

Lactobacillus gasseri SBT2055 (H+ ') & SP #)
DOEFERIZ L 5 NEAEEREMFIZR

O/MIEEBA, /NN & F I S, HETRAE, EPETL ],
BEHE, M=
EEIRA T I VIV A ARFSERT
HAFLER 72 2011 RS (KPR BIIE R
2011.7.11-12

Liquidchromatography/mass spectrometry ;%2
& % Bacillus cereus IBHFi&H

MR, BB 2 JEARE 2, CEWER
R B WL, RIRRERE !
VT RBERE - W
TEHIA T IV RS I V7 oA = AFTRET
VEFRT - REFH
HARBG B2 38 B RS
(KW FERIA 7S R H—)
2011.8.30-31
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Lactobacillus gasseri SBT 2055 12 & %

A 1E R D AZER

A% BREART L PEE— 2 KERIR WHR
B2 OPRsES S, sNscE ! EREE R !
VIUKBERE, CHEEKE, CERIA 7 IV
SERR 23 4R A AN - AHESIUN - SRS

(etg R

2011.9.3-4

LSRR DB EDRIA RTF RERM
E F B mTOR L J FILGEIZRIZTEHE

OffiARsE ', RIFHEN 2, IMs=E
SO, BT L AR ERAL

VAR B R 5 A R — Y (R E B 2R 58

AT

2E R B R A AR — Y R LA ZE R

> JUR KA R
PERIA S IV RS
% 66 [l AL AR S R 2R

(b A > e T, TREAESZ )

2011.9.16—18

VEGFR3 expression in human breast cancers
and effects of VEGFR3 antibody in a mouse
model of metastatic breast cancer

Y. Morita™, L. Shu”, K. Subik”, P. Tang", B. F. Boyce®,

L. Xing"

"University of Rochester Medical Center

+Megmilk Snow Brand Co., Ltd. Milk Science Research Institute

The American Society for Bone and Mineral Research

(San Diego, California, USA)

2011.9.16-20



RI—RTF FRARYHN S v FFEN D
EE DI RIF
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o

OfEiFE !, AfFEth !, 586G,
I 2
VETIRS K - ISZERE,
TEHIA S IV YA = ARFGRET
SERK 23 AR FE B ARG A ARSSED - U ESCE S R RS
(&l ERBYER T L, HIR R

HERE 2,

2011.9.17

Dietary sphingomyelin concentrate from bovine
milk - improvement of epidermal function

Ken Kato, Yuko Haruta-Ono, Hiroshi Ueno,
Noriko Ueda and Toshimitsu Yoshioka

Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

IDF World Dairy Summit 2011  (Parma,Itaria)

2011.10.15-19

Effects of milk basic protein (MBP) on
RANKL-expressing CD4+ T cell-mediated bone
metabolism in food-induced enteropathy

Aiko Ono', Haruyo Nakajima-Adachiz’S,
Yoshikazu Morita!, Y oshiyuki Goto?, Jun Kunisawa’,
Hiroshi Kiyono?, Satoshi Hachimura®
"Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
’The Institute of Medical Science, The University of Tokyo

3Research Center for Food Safety, The University of Tokyo

IDF World Dairy Summit 2011  (Parma,ltaria)

2011.10.15-19
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H 2R (C & DRSNS 5D
NGF EAREEREBICEYT S8R

OB, /NEREARES, /IR, BBz,
INERRE", STRZFPE, PAmplE
HAL KRR F LI IR
"EEIA I AT I N T YA T AR
55 50 7] A ASE A RO RS (B SRR

2011.10.30

Oral intake of sphingomyelin concentrate from
bovine milk - improvement of skin barrier
function

Hiroshi Ueno, Yuko Haruta-Ono, Noriko Ueda,
Ken Kato, and Toshimitsu Yoshioka
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
ISNFF 2011 Conference and Exhibition

(Royton Sapporo Hotel, Sapporo, Japan)

2011.11.14-17

Cheese whey tri-peptide, lle-Pro-Ala, enhances
the intestinal calcium absorption

Yoshihiko Takano®, Toshiki Matsuura® and
Makoto Shimizu®
*Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
®School of Human Environmental Sciences, Mukogawa
Woman’s University
“Department of Applied Biological Chemistry, The University
of Tokyo
ICoFF 2011 International Conference on Food Factors

(Taipei, Taiwan)

2011.11.20-23
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HERE S v FORBERBICRIZT
Lactobacillus gasseri SBT2055 D&
Effects of Lactobacillus gasseri SBT2055 on
glucose metabolism in diabetic rats

OfFHAART . AAF S AL MEES .
WNSCE 4 PR R
PIUK - BB PJUKBE - B CBRIA 7 IV R,
IWNRN 17
OYukiko Morita', Aya Shiraishi?, Akihiro Ogawa’,
Yukio Kadooka®, Bungo Shirouchi?, Masao Sato?
'Faculty of Agriculture, Kyushu Univ.,
%Faculty of Agriculture, Graduate School, Kyushu Univ.,
*MEGMILK SNOW BRAND Co., Ltd.
AARZE Y= 202 FERE U sUE KT
2012.3.22-26

At 2 MERR A > D NGF EAREERZ R 45
B S DERBEICET SR

OfelffCt |, NFHARS |, VHRHE |, L8722,
IUEHE?, SRRV, AL
VRCEARBE, 2 BEA S I

AARZRERH 132 4F (il ALiRER)
2012.3.28-31
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F—RAERIFBOEERHEEERFOREE
RET S

ORERE, BEEF . /WNIFFIL, Z4Pret, Ik
EEIRA T INT I P A = AFFERT
%66 Al HANSE - P a ke (B TIERT)
2012.5.18-20

470X #CT ZAV-HEHATOIRAD
BEEIZXT D MBP OEDEHE

FEMET D RATE D kLD
AR D O D | Kl Y | oG Y
DEMRAZ I NI IV VA T ARFSERT,
D UK TR
566 [l HANE - RferaRe (B #ERT)
2012.5.18-20

Lactobacillus helveticus SBT2171 @
REAEHEEE (R 9 SR 5T

ML, PR BEHEZ NIEEL, F0
R, P 52 5
EEIA S IV WV I A T ARFGERT
566 Bl H AN - PR RS (B HTIERP)
2012.5.18-20

RIARTF FEOERICEL 5 MHEELF O]
ERERHDHE

BOfRET D | EEIHAED | EIEREY
S Y OEEGRAED | ke Y
DR R B AEMAE,
D EEIA T INI I A T ARFIERT.
VEHIA S IV RS S
566 Bl H AN - YRS (B TIEKRP)
2012.5.18-20



Lactobacillus gasseri SBT2055 (H+ ') B SP #)
(2 & %< o ARERAKRRBL D 2 AE {1 4E R

OZhpeth, /NIFETA, HERRE,
AN EF . EETER], =S
EE AT INT I A = AGERT
AR 2 2012 FERE (K < IXEBESES)

2012.7.12-13

RIARTF K (HW-3) OFEREIEIZDOLNT

/PR
TRIA 7 I NI RS IV A = AR
SRR 24 FEERSERIE Y VR Y T A (B KRELFKTE)
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Probiotic bacterium, Lactobacillus gasseri
SBT2055, can enhance antigen-specific immune
responses in oral mucosa

Ryoki Kobayashil, Tomoko Ochiai', Satoshi Yuzawa',
Toshiya Kobayashi?, and Masafumi Yamamoto'
'Department of oral immunology, School of dentistry at

Matsudo, Nihon University,
2Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
European Congress of Immunology (Glasgow, Scotland, UK)
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Lactobacillus gasseri SBT2055 and
Bifidobacterium in yogurt elevate natural killer cell
activity and alleviate mental stress in humans

Jun Nishihira', Rina kawamura', Seiji Saito',
Koji Kimura', Toshiya Kobayashi? and
Hajime Nakajima®
"Health Information Science Center, Hokkaido Information
University,
*Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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Preventive effect of oral administration of
Lactobacillus gasseri SBT2055 against influenza
A virus infection

NAKAYAMA Yosuke', SAKAI Fumihiko'?,
SHIOZAKI Takuya', HOSOY A Tomohiro'?,
NAKAGAWA Hisako', MIYAZAKI Tadaaki'

'Research Section of Probiotics Immunology, Institute for

Genetic Medicine, Hokkaido University.
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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Lactobacillus gasseri SBT2055 and
Bifidobacterium in yogurt elevate natural killer cell
activity and alleviate mental stress in humans
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Jun Nishihira nishihira " , Seiji Saito

Koji Kimura" , Toshiya Kobayashi ® ,
Hajime Nakajima
() Health Information Science Center, Hokkaido Information
University.
@ Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
THE 8th INTERNATIONAL CONGRESS TASTE NUTRITION
HEALTH (Dijon France)

2013.3.19

Lactobacillus gasseri SBT2055 (#t ') & SP #%)
N, BBRUTIULT)EO—)LIMGEEESBEAE
DBRANOERIBERBICRIFTEZE
Effects of Lactobacillus gasseri SBT2055 on
postprandial lipid metabolism in Japanese
overweight subjects with hypertriacylglycerolemia
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Mechanisms for the augmentation of IgA
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Anti-inflammatory effect of dietary sphingomyelin
concentrate from bovine milk in vitro and in vivo

Rihito Soejima,' Kazunori Takeshima,*
Fumihiko Sakai,” Yukio Kadooka,”

Kazumi Yagasaki,! and Yutaka Miura,!
'Department of Applied Biological Chemistry, Graduate School
of Agriculture, Tokyo University of Agriculture and

Technology.
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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suppressing the induction of autoimmune
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Antimicrobial Activity of Aminoreductone against
Pathogenic Bacteria Methicillin-resistant
Staphylococcus aureus (MRSA)

Vu Thu Trang®, Hiroaki Takeuchi®,
Takehiro Kashiwag®, Shinya Katsuno®, Vu Hong Son",
Tomoko Shimamura®, Tetsuro Sugiumb,
Hiroyuki Ukeda“
#School of Biology and Food Technology, Hanoi University of
Science and Technology
®Department of Clinical Laboratory Medicine, Kochi
University School of Medicine
‘Faculty of Agriculture, Kochi University
9Nippon Milk Community Co., Ltd.
(Hanoi, Vietnam)

3rd regional conference in Biotechnology

2011.3.3-4

In vitro Antimicrobial Activity of Aminoreductone
against Pathogenic Bacteria Methicillin-resistant
Staphylococcus aureus (MRSA)

*Trang V.T. (Hanoi Univ. Sci. Tech.),

Takeuchi H. (Kochi Univ.), Kudo H. (Kochi Univ.),

Shimamura T. (Kochi Univ.),

Kashiwagi T. (Kochi Univ.),

Katsuno S. (Nippon Milk Community Co.),
Son V.H. (Hanoi Univ. Sci. Tech.),

Sugiura T. (Kochi Univ.), Ukeda H. (Kochi Univ.)
111th General Meeting American Society of Microbiology

(New Orleans, Louisiana, USA)

2011.5.20-24

Impact of radical formation on acid stress
resistance of Lactobacillus plantarum WCFS1

Masayuki Watanabe® 2, Stijn van der Veen',
Tjakko Abee'
'Laboratory of Food Microbiology, Wageningen University
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
10th symposium on lactic acid bacteria (Netherlands)
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Effect of divalent metal cations on production of
gassericin T, a class llb bacteriocin of
Lactobacillus gasseri SBT2055.

Xiaoyan GUO, Kensuke ARAKAWA',
Hiroshi UENISHI?, Hajime NAKAJIMAZ,
Junko Nishimura, Yasushi KAWAI,

Haruki KITAZAWA, and Tadao SAITO
Laboratory of Animal Products Chemistry, Graduate School of
Agricultural Science, Tohoku University
'Okayama University
2Megmilk Snow Brand Co., Ltd.

The 7th International Symposium on Lactic Acid Bacteria and Health &
the 3rd Asian Symposium on Lactic Acid Bacteria
(Wuxi, Jiangsu, China)
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Health Benefits of Lactobacillus gasseri SBT2055
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Characterization of fibronectin-binding properties
of the aggregation-promoting factorl (APF1)
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Effect of Shear on the Crystallization of Fat Blend

Makoto Shiota, Miki Konno, Ai Iwasawa, Tomoyuki Isogai,
Leo Tanaka, Mototake Murakami
Megmilk Snow Brand Co., Ltd.
101st AOCS Annual Meeting and Expo  (Phoenix, Arizona, USA)

2010.5.16-19

Effect of milk sphingolipids on rodent plasma and
liver lipids

S. Watanabe', T. Takahashi', L. Tanaka®, Y. Haruta’,
M. Shiota®, M. Hosokawa', K. Miyashita1
'Faculty of Fisheries Sciences, Hokkaido University.
*Megmilk Snow Brand Co., Ltd.

101st AOCS Annual Meeting and Expo  (Phoenix, Arizona, USA)

2010.5.16-19

Hypolipidemic effect of milk polar lipids

Kazuo Miyashita, Shiomi Watanabe, Tomoki Takahashi,
Masashi Hosokawa, Leo Tanaka, Makoto Shiota
Hokkaido University, Megmilk Snow Brand Co., Ltd.

2010 IFT Annual Meeting & Food Expo.  (Chicago, Illinois, USA)

2010.7.17-20
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Mastication characterization of process cheese
studied by electromyography.
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The Effect of the dissolved oxygen concentration
on the formation of aminoreductone in the heated
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The changes in process cheese properties and
their mechanisms during process cheese making.
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Separation of Nutraceutical Glycolipids

Makoto Suzuki', Tomoki Takahashi',
Shiomi Watanabe', Leo Tanaka?, Yuko Haruta’,
Makoto Shiota?, Masashi Hosokawa',
Kazuo Miyashita'
'Faculty of Fisheries Sciences, Hokkaido University.
*Megmilk Snow Brand Co., Ltd.
102nd Annual Meeting and Expo (Cincinnati, Ohio, USA)
2011.5.1-4

Effect of heat-denaturation of milk protein on
baking quality

D. Oka, C. Kikuchi, T. Noguchi, K. Takano, H. Ueno,
M. Shiota
Tokyo University of Agriculture,
Megmilk Snow Brand Co., Ltd.
2011 IFT Annual Meeiting
(New Orleans, Louisiana, USA)
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Oxidative Characteristics of Polar Lipids and
Their Antioxidant Activity

Junki Shimajiril, Masahi Hosokawa', Kazuo Miyashital,
Makoto Shiota?
'Faculty of Fisheries Sciences, Hokkaido University.
Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
103rd AOCS Annual Meeting ~ (California, USA)
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Effect of tripalmitin on granular crystals formation
in bulk model systems of fat spread

Aimi Nakaoka!, Kei Tanaka', Miwa Komatsu', Ayaka Waki,
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10th Euro Fed Lipid Congress  (Cracow, Poland)
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Effects of different types of lecithin on the
solidification of thermally treated creams

T.-A. Mutoh, Megmilk Snow Brand Co., Ltd. ,
M. Noda, Megmilk Snow Brand Co., Ltd. ,
Y. Shiinoki, Megmilk Snow Brand Co., Ltd. ,
Y. Matsumura, Kyoto University
2010 IFT Annual Meeting & Food Expo.(Chicago, Illinois, USA)
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Influence of heating process on fat globule and
protein in cream
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Mastication characterization of processed cheese
studied by electromyography.
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THE INFLUENCE OF OIL DROPLETS ON
PHASE SEPARATION OF
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Study of Gelation Mechanism in Mixed
Carrageenan Solutions by Rheological
Measurements and NMR Methods
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Effect of precooked cheese addition on
microstructures and physical properties of
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