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A new insight into cystatin C contained in milk basic protein to bone metabolism: Effects on
osteoclasts and osteoblastic MC3T3-E1 cells in vitro

Takehiko Yasueda, Yusuke Abe, Mayumi Shiba, Yoshie Kamo and Yasuyuki Seto

Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
Animal Science Journal, 89(7), 1027-1032, (2018) https://doi.org/10.1111/asj.13005

Probiotic Lactobacillus gasseri SBT2055 improves insulin secretion in a diabetic rat model
M. Niibo?, B. Shirouchi!, M. Umegatani®, Y. Morital, A. Ogawa?, F. Sakai?, Y. Kadooka?, and M. Sato!

! Faculty of Agriculture, Graduate School, Kyushu University
2 Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.

Journal of Dairy Science, 102(2), 997-1006, (2019) https://doi.org/10.3168/jds.2018-15203

Anti-allergic effect of Lactobacillus helveticus SBT2171 on pollen allergen-induced allergy
model

Maya Yamashita, Kurumi Matsumoto, Nanae Matsumoto, Eiji Kobatake, Toshihide Kabuki

Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
Functional Foods in Health and Disease, 9(3), 166-179, (2019) https://doi.org/10.31989/ffhd.v9i3.586
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Intake safety of Lactobacillus helveticus SBT2171 and its effects on nasal and ocular
symptoms associated with mites and house dust: An open-label study and a randomized,
double-blind, placebo-controlled, parallel group study

Maya Yamashita?, Eiji Kobatake!, Shun Obuchi?, Masayuki lwai?, Kazuyuki Ichikawa?,
Toshihide Kabuki!, Tadao Enomoto?

1 Milk Science Research Institute and 2 Products Development Department, Megmilk Snow Brand Co., Ltd.
$NPO Japan Health Promotion Supporting Network

Functional Foods in Health and Disease, 9(1), 52-78, (2019) https://doi.org/10.31989/ffhd.v9i1.557
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In vitro Investigation of Deoxycholic Acid-Lowering Activities of Bifidobacterium longum
SBT2928 and Lactobacillus gasseri SBT2055

Toshinobu Arai*, Takahiro Seki, and Yasuyuki Seto

Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
Milk Science, 67(2), 80-87, (2018) https://doi.org/10.11465/milk.67.80

*Corresponding author

Prevention of respiratory syncytial virus infection with probiotic lactic acid bacterium
Lactobacillus gasseri SBT2055

Kei Eguchi!, Naoki Fujitani?, Hisako Nakagawa?, and Tadaaki Miyazaki?

IMilk Science Research Institute, Megmilk Snow Brand Co., Ltd.
2Department of Probiotics Immunology, Institute for Genetic Medicine, Hokkaido University

Scientific Reports, 9, Article number: 4812 (2019) https://www.nature.com/articles/s41598-019-39602-7
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Effect of Triacylglycerol Compositions and Physical Properties on the Granular Crystal
Formation of Fat Blends

Yuichi Shimomura?, Miki Tsuchiya?, Satoru Ueno?, Makoto Shiota®

1 Milk Science Research Institute, Megmilk Snow Brand, Co., Ltd.
2 Graduate School of Biosphere Science, Hiroshima University

Journal of the American Oil Chemists' Society, 96, 35-42, (2018) https://doi.org/10.1002/a0cs.12163
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Effects of emulsifying conditions on creaming effect, mechanical properties and microstructure of
processed cheese using a rapid visco-analyzer

Wei Fu?, Yurika Watanabe?, Hayaka Satoh?, Keita Inoue?, Natsumi Moriguchi?, Kazunao Fusa®,
Yuya Yanagisawa®, Takaaki Mutoh® and Takashi Nakamura?

2 School of Agriculture, Meiji University
b Milk Science Research Institute, MEGMILK SNOW BRAND Co., Ltd.

Bioscience, Biotechnology, and Biochemistry, 82(3), 476-483, (2018) https://doi.org/10.1080/09168451.2018.1431106

Effects of solid fat content in fat particles on their adsorption at the air—water interface
Tomohito Hanazawa®?, Yoko Sakurai®, Kentaro Matsumiya®, Taka-aki Mutoh®d, Yasuki Matsumura®

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

b Research and Development Planning Department, Megmilk Snow Brand Co., Ltd.

¢ Laboratory of Quality Analysis and Assessment, Division of Agronomy and Horticultural Science, Graduate School of
Agriculture, Kyoto University

d Corporate Planning Division, Megmilk Snow Brand Co., Ltd.

Food Hydrocolloids, 83, 317-325, (2018) https://doi.org/10.1016/j.foodhyd.2018.05.003
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Naoto Hieda!, Mariko Nagatoshi!, Yoshihiro Ikeuchi!, Yoshinori Iga?, Tetsuhisa Goto?

! Central Food Analysis Laboratory, Quality Assurance Department, Megmilk Snow Brand Co., Ltd.
2 Shinshu University (Retired)

Journal of AOAC International, 101(4), 1215-1218, (2018) https://doi.org/10.5740/jaoacint.17-0361

Improvement in the Reliability of AOAC Official Method 2012.15 for Iodine

Naoto Hieda, Yoshihiro Ikeuchi, Ichirou Matsuno

Central Food Analysis Laboratory, Quality Assurance Department, Megmilk Snow Brand Co., Ltd.
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Takamichi Kamigaki?, Yosiko Ito?, Yuri Nishino?, and Atsuo Miyazawa?

IMilk Science Research Institute, MEGMILK SNOW BRAND Co., Ltd.
2Graduate School of Life Science, University of Hyogo

Microscopy, 67(3), 164-170, (2018) https://doi.org/10.1093/jmicro/dfy012
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Effects of fat particles on the stability of complex food systems
Tomohito Hanazawa
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Lactobacillus gasseri SBT2055 ¥R M HILE Z 9 L - RIEHEEAE &L T DI

Research and application of health-promoting functions of Lactobacillus gasseri SBT2055 through
gastrointestinal tract

PR == 55 1 /NN SA Y B g2 L ST L RS 1 VA 2, e A S, A R 4 e R

VEEIAT IV S ST A = AT,

bR BT KT ERIGITE BRI R

SAbHFE R B TR SEET 7 oA T I R A L ay —HFSEE
YRZIFELTHAT AN TV =0

STUNRFRF BT e At B2 kM b Tk Rk = b o o
572 Bl QAR - kR ke (WL Wi~ var ks~ —)  2018.5.11-13

~ FLER I D S & | Ik AE &L 2L F R D AEEH ~
EWREIORA L, B8 — (5 L S APHeth 2, BRI 2, BAKL 2

HEHRE RS BRI HIEBTIERT T m S AT A7 A A L m Y —RESERB Y
2BHIAZ IVIRASAL IV A A SRR

IGM — AR (AbiE  AbiE K78 s A JEET)  2018.6.2

15
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Effect of Lactobacillus gasseri SBT2055 on the promotion of recovery from muscle injury via
activation of mitochondrial biogenesis
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Prevention of respiratory syncytial virus infection with probiotic lactic acid bacterium Lactobacillus
gasseri SBT2055

Kei Eguchi!, Naoki Fujitani?, Hisako Nakagawa?, Tadaaki Miyazaki?

1 Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
2 Department of Probiotics Immunology, Institute for Genetic Medicine, Hokkaido University

IDF world dairy summit 2018  (CK#&[E ., K H A3k, daejeon convention center) 2018.10.15-19
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Lactobacillus helveticus SBT2171 induces A20 expression via TLR2 and inhibits
LPS-induced activation of NF-kB/MAPKs pathways in peritoneal macrophages

Lactobacillus helveticus SBT2171 I TLR2 ZN L CTIEET- 7O 7—20M A20 #IR%E
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Effect of dissociation of kappa-casein from casein micelles on the acid milk gel formation
EEAE R R E 2

LVEFIAT VIR IV A AR T

PHOUR RS IR RSP BRI L2t JE =

SRR ARy 52018 (T3 FfE+K%) 2018.9.14

Effects of Saturated Monoglyceride on the Crystallization of Semisolid-fat in W/O Emulsion
E. Taniguchit, H. Hondoh?, Y. Shimomura?, M. Shiota?, S. Ueno!

! Graduate School of Biosphere Science, Hiroshima University
2 Milk Science Research Institute, Megmilk Snow Brand, Co., Ltd.

16th Euro Fed Lipid Congress and Expo (UK, Northern Ireland, Belfast, Belfast Waterfront Congress Center) 2018.9.16-19

BRRABDFENGLESS VS LI RTILR LMD L HEHE D ST
OfRHE AR g #1522, RIF 7oK 3 AR 2238 3, 1l JEkE !

VRAL KPR« BgRey TIRET. 2 B0l RE - BEES - ARBIE, 3 FEIAZ L7 (BR)
HARRZE(LF 2 2019 SR RE R (AL HAURFERTE)  2019.3.24-27
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Effects of gas type on foam properties of various protein dispersions.
Ai Sato!, Kentaro Matsumiya?, Tatsuya Kosugi?, Hiroaki Kubouchi?, Yasuki Matsumura’

! Laboratory of Quality Analysis and Assessment, Graduate School of Agriculture, Kyoto University
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Observation of casein micelle in bovine raw milk by cryo-electron microscopy of vitreous
sections (CEMOVIS)
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Prevention of respiratory syncytial virus infection with probiotic lactic acid bacterium Lactobacillus gasseri SBT2055
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