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Inhibitory effect of Lactobacillus helveticus SBT2171 on the proliferation

of colorectal tumor cells and the action machanisms

K.Baba!, K.Ukibe?, M.Yamashita?, Y. Matsubara®, H. Nakagawa®, T. Miyazaki*
!Department of Probiotic Immunology, Institution for Genetic Medicine, Hokkaido University
2Milk Science Institute, Megmilk Snow Brand Co., Ltd.
®Department of Probiotic Immunology, Institution for Genetic Medicine, Hokkaido University

“Department of Probiotic Immunology, Institution for Genetic Medicine, Hokkaido Universtiy
18th World Congress on Gastrointestinal Cancer

(Spain, Barcelona, The International Convention Center of Barcelona)

2016.6.29-7.2
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Lactobacillus gasseri SBT2055 stimulates immunoglobulin production and innate immunity
after influenza vaccination in healthy adult volunteers:

a randomized, double-blind, placebo-controlled, parallel-group study

Jun Nishihira®, Tomohiro Moriya?, Fumihiko Sakai2, Toshihide Kabuki?,
Yoshihiro Kawasaki?, Mie Nishimura®
'Health Information Science Center, Hokkaido Information University

2Milk Science Research Institute, Megmilk Snow Brand Co.,Ltd.

FFC-2016 20th International Conference of FFC and International Symposium of  Academic Society
for Functional Food and Bioactive Components
CKE HAbY)

2016.9.22-23

Anti-aging effects of Lactobacillus gasseri SBT2055 and the mechanism of action.

Hisako Nakagawa®, E.Kobatake?, T. Moriya?, M. Yamashita?, K. Ukibe?, K. Baba®, M. Imura'and T. Miyazaki’
!Department of Probiotics Immunology, Institute for Genetic Medicine, Hokkaido University

2Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
The 5th Beneficial Microbes Conference

(The Netherlands, Amsterdam, Hotel Casa 400 Amsterdam)

2016.10.10-12
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Inhibitory effect of Lactobacillus helveticus SBT2171 on the proliferation

of cancer cells and the novel mechanism.
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Anti-aging effects of Lactobacillus gasseri SBT2055 and the mechanism of action
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Lactobacillus helveticus SBT2171 2k 54 VT ILT o HF I A )L ADIEFEINFIZR &
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Establishment of time-restricted feeding for equivalence

of breakfast and dinner amounts in rats
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Inhibitory effect of Lactobacillus helveticus SBT2171 on the growth
of colon carcinoma cells and the novel action mechanism
Lactobacillus helveticus SBT2171 D KigH A MR FEINFIZNR & - /ER%E
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(FZ) Ry 7 ¢ akiR)

2016.11.30-12.2

Alleviative effect of Lactobacillus helveticus SBT2171 on collagen-induced arthritis

and its mechanism of action

YAMASHITA Maya!, NAKAGAWA Hisako?, MIYAZAKI Tadaaki?
Milk Science Research Institute, Megmilk Snow Brand Co. Ltd.

2Department of Probiotics Immunology, Institute for Genetic Medicine, Hokkaido University
H5 4510 H ARG RTINS

(MR MmN arkrF— FUFH—FURTN)

2016.12.5-7
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2017.1.26-27.
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ZLEAE Lactobacillus gasseri SBT2055 M RS ™ 4 JL A #EHEHNHI%h R
Lactobacillus gasseri SBT2055 is effective to inhibit the replication of RS virus

OJLR 2 ' yn &t Wrer st B aeL YR 18 2 e A
Ff <A 20 RJE HR3E2 I AT 2 B RS 2
OKei EGUCHI*, Ken UKIBE?', Michio KAWANO?, Takahiro SEKI*, Kazunobu BABA?, Mikado IMURA?,
Kumiko TANAKA?, Yumi MATSUBARA?, Hisako NAKAGAWA?, Tadaaki MIYAZAKI?
L SBEIATINIRAB IV TP A T AR, 2 ACHEE K - 8 s 195 A 2 AT
!Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

2Institute for Genetic Medicine, Hokkaido University

AR SS 2017 SEERS (Ul mUl e K5)

2017.3.17-20

Lactobacillus gasseri SBT2055 E{AD MMZNE N HNEFEEHEFEINFIZRICRIZTTEE
The influence of heat treatment of Lactobacillus gasseri SBT2055 on the reducing effect

on accumulation of visceral adipose tissue

AN ASL, O =4F Heth B Sz, M 25
Akihiro OGAWA, OMasaya MIYOSHI, Fumihiko SAKAI, Yukio KADOOKA
EEIAZ VT (BR)
Megmilk Snow Brand Co., Ltd.

AR LSS 2017 SRERS (iUl mUl T K5)

2017.3.17-20
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Lactobacillus gasseri SBT2055 M#fg R ~ L R EHEIZH T 5222
The effects of Lactobacillus gasseri SBT2055 on lifespan and stress resistance.

Ol AT /g Bes 2 R e HIi Bt
OHISAKO NAKAGAWA', EIJI KOBATAKE?, YUMI MATSUBARA!, TADAAKI MIYAZAKI*
Ve RGE, 2 BEIAZ IV (BR)
'Hokkaido Univ., 2Megmilk Snow Brand Co., Ltd.

AR LSS 2017 SFEERS (U mUE 1K)

2017.3.17-20
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Lactobacillus gasseri SBT2055 D #EEIE R b L AZHR & ERA#EDAZER
Effects and action mechanisms of anti-oxidative stress by Lactobacillus gasseri SBT2055

O/NEZES Y, AT 2 Lr B R ERAR Y, vl g Y, JB45—13 % R 70 2, AR L 2, EIR R 2
VERIAY UV IR SNV Y A T ABFIET, 2 ALHEE K A TR A e T

% 20 UG NHIE 2

(R FORRS)

2016.6.9-10

24



Lactobacillus gasseri @ aggregation-promoting factor (X8 E~DEE &
Campylobacter jejuni DFEEREICHFET S
Cell surface-associated aggregation-promoting factor from Lactobacillus gasseri

facilitates host colonization and competitive exclusion of Campylobacter jejuni
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Oxidative Deterioration of Fish Oils and Its Prevention

Kazuo Miyashita®, Mariko Uemura’, Ai Iwashima-Suzuki?, Makoto Shiota?, Masashi Hosokawa
YFaculty of Fisheries Sciences, Hokkaido University

2Megmilk Snow Brand Co. Ltd., Milk Science Research Institute

107th AOCS Annual Meeting and Expo

(Salt Lake City, Utah, USA)

2016.5.1-4
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FRHOBIEHLEIZHT H5R T 0 >4 FIEEDHE
Effect of Sphingoid base on prevention fish oil oxidizing

O _EAFFRBLT- Lo LR BT 7 L) I PHESE L 5B (B A) 3% 2t 3k 2+ 5 Tk !
Fisheries Sciences Hokkaido univ.!, Milk Science Res. Inst. MEGMILK SNOW BRAND Co.,Ltd.?

AAM 2% 66 MFEa (RER RELFKY)

2016.9.7-9

BahtE

Effects of heat treatment and homogenization on milk fat globules

and proteins in whipping cream

Kentaro MATSUMIYA?, Sanae HORIGUCHI?, Tatsuya KOSUGI®, Taka-Aki MUTOH?,
Kimio NISHIMURA?, Yasuki MATSUMURA!
! Kyoto University
2 Doshisha Women's College of Liberal Arts

® Megmilk Snow Brand Co., Ltd.

16th Food Colloids Conference (Wageningen, the Netherlands)

2016.4.10-13
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Effect the maltooligosaccharide on demulsification of the O/W emulsion caused

by freeze-thaw treatment
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BEEAERDEL R VNV BICK BAXDRERICRIZTEE
Stability of milk protein foams as affected by fat particles
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OSatomi ONO*, Kentaro MATSUMIYA!, Tatsuya KOSUGI?,
Hiroaki KUBOUCHI?, Yasuki MATSUMURA!
Grad. Sch. of Agric., Kyoto Univ., 2Megmilk Snow Brand Co., LTD.
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FEEZL W G ARKIRI{EH & L TO Aspergillus oryzae QRSFHIZBET 2885
Application of Aspergillus oryzae for flavor enrichment of fermented dairy products

OMEF okt 75HE TR B0 &7 4/ 3% B Mi— 2 AR %23 B BIA2
O Makoto HOSONO?, Chiharu SAITO?, Yuko TANIGUCHI*, Ken KOBAYASHI?,
Junichi WAKAMATSU?, Akira KIMURA?3, Haruto KUMURA?
VAEKER 2 dEKRBRER. P BRIAZIVY Y BB
*Hokkaido Univ., 2Graduate school,Hokkaido Univ., *MEGMILK SNOW BRAND Co.,Ltd., “Company employee

AR SS 2017 SEERS (Ul mUl e K5)

2017.3.17-20

RI A BEstE EIZE (+ 2 EA Penicillium BHEED Y NA—EESE
Production of lipase from edible Penicillium sp. on the whey-based solid substrate

Ofeif BFET IR bt B Mt @R MERE L A TR 2 B BIAT
OMegumi SATO?, Taiki MACHIYA?, Toru HAYAKAWA?, Teruo SONE?, Junichi WAKAMATSU?,
Akira KIMURA?, Haruto KUMURA!

VAEKBEEE, 2 FRIAZ LY
Graduate school, Hokkaido Univ., 2MEGMILK SNOW BRAND Co.,Ltd.
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