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Protective effects of Lactobacillus gasseri SBT2055 against doxorubicin-induced

cardiomyopathy

OHisako Nakagawa’, Takahiro Seki?, Yumi Matsubara®, Tadaaki Miyazaki*
Department 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 strengthened defense against oxidative stress

and delayed senescence

Tadaaki Miyazaki’, Hisako Nakagawa®, Eiji Kobatake?
! Department of Probiotics Immunology, Institute for Genetic Medicine, Hokkaido University

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

Aging, Biology of Gordon Research Conference
(Les Diablerets Conference Center Les Diablerets, Switzerland)

2017.7.9-14
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Inhibitory effect of Lactobacillus helveticus SBT2171 on the growth of colon
carcinoma cells and the novel action mechanism

OKazunobu Baba®, Naoki Fujitani*, Masaya Miyoshi®, Kei Eguchi?, Michio Kawano?, Takahiro Seki?,
Yumi Matsubara®, Hisako Nakagawa® and Tadaaki Miyazaki®
! Department of Probiotics Immunology, Institute for Genetic Medicine, Hokkaido University

2 Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
25th World Cancer Conference

(ltaly, Lazio, Rome, Holiday Inn Rome - Aurelia)

2017.10.19-21
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Lactobacillus gasseri SBT2055 enhances oral tolerance in mice fed breast

milk containing increased IgA-immune complexes

Maya Yamashita®, Ayu Matsunaga?, Kurumi Takagi-Matsumoto®, Fumihiko Sakai’,
Toshihide Kabuki®, Hiroshi Narita?

*Megmilk Snow Brand Co., Ltd. 2Kyoto Women’s University

IDF World Dairy Summit 2017
(United Kingdom, Northern Ireland, Belfast, Belfast Waterfront)

2017.10.29-11.03
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Inhibitory effect of Lactobacillus helveticus SBT2171 on the growth of
B lymphoma cells and the novel action mechanism
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Lactobacillus helveticus SBT2171 prevents MAPKs/NF-kB activation and
pro-inflammatory cytokines production in peritoneal macrophage
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Lactobacillus helveticus SBT2171 prevents MAPKs/NF-kB activation and

pro-inflammatory cytokines production in peritoneal macrophage
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Lactobacillus helveticus SBT2171 prevents MAPKs/NF-kB activation and

pro-inflammatory cytokines production in peritoneal macrophage
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3. BRMLF

Effect of Dissociation of Kappa-Casein From Casein Micelles on Acid Milk Gel Formation
KDES2DHEA DI EDRBENBEIT VBRIZE KFTHE)

DAIKI OKA!, Wataru Ono', TOMOHIRO NOGUCHI?, Shojiro Tamaki?, Hiroshi Imai?, Katsumi Takano!
Tokyo University of Agriculture
2Megmilk Snowbrand Co., Ltd.

IFT2017
(TAUBERIE AT FARITA)

2017.6.25-28

W/O BELMDiER R Y F T —I BRI T HELKIDOZR
Effects of Emulsifiers on the Fat Crystal Network of W/O type Semisolid-fat Based Emulsion

OB MAEH AR Z2RE e FARE— 2- sk % Bt
Eri Taniguchi®, Hironori Hondoh®, Yuichi Shimomura?, Makoto Shiota?, Satoru Ueno*
IR B REER G E Y B R R TR
EEIAZ INIRRE AN A = AR SR 2
! Graduate School of Biosphere Science, Hiroshima University

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

The Asian Conference on Oleo Science 2017 & The 56th Annual Meeting of the Japan Oil Chemists' Society
(B 2 BT T A VAP AT A3 55 56 Bl H A L Fa)
(RUER AR RSE)

2017.9.11-13
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Relationship of kappa-casein desorption and addition of WPI differing in heat

denaturation degree on the yogurt card
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Basic technology of Biomaterial samples
2L - FLEMOEE

Observation of milk and dairy products
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Observation of high-speed viscoelastic droplet impact to solid surface
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Expansion of Versatility and Analytical Range of AOAC Official Method 2015.06 for
Selenium

Tetsuhisa Goto®, Naoto Hieda?, Mariko Nagatoshi?, Yoshihiro Ikeuchi?, Yoshinori Iga?
IShinshu University (Retired)
2Megmilk Snow Brand Co., Ltd.

AOAC 131st Annual Meeting & Exposition

(Atlanta, GA, USA)

2017.9.24-27
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Improvement of versatility and analytical range of the existing method for

selenium in infant formula

Naoto Hieda®, Mariko Nagatoshi®, Yoshihiro Ikeuchi?, Tetsuhisa Goto?, Yoshinori Iga*
Megmilk Snow Brand Co., Ltd.

2Shinshu University (Retired)
IDF World Daily Summit 2017

(Belfast, Northern Ireland, United Kingdom)

2017.10.29-11.3
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