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1. REBEH

Biogenic action of Lactobacillus plantarum SBT2227 promotes sleep in Drosophila melanogaster
Taro Ko%?, Hiroki Murakami®?, Azusa Kamikouchi' and Hiroshi Ishimoto*!

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

iScience, 25, (7), 104626, (2022) https://doi.org/10.1016/].isci.2022.104626

Lactobacillus helveticus SBT2171 fERUZIAAXTIEMIZI L H OT L VX —ERITH T o =20 R
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Lactobacillus helveticus SBT2171 Relieves Japanese Cedar Allergy-induced Ocular Discomfort in
Environment Exposure Units

- Randomized, Double-blind, Placebo-controlled, Parallel-group Comparative Study -
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*DRC 7V =v7

Jpn Pharmacol Ther (FEEE&157%) 50, (8), 1413-1436, (2022)


https://doi.org/10.1016/j.isci.2022.104626

Intake of Lactobacillus paragasseri SBT2055 Improves Subjective Symptoms of Common Cold During
Winter Season in Healthy Adults: A Randomized, Double-Blind, Placebo-Controlled Parallel-Group
Comparative Study

Eiji Kobatake?, Yoshitaka lwama?, Toshinobu Arai®, Nobuhiko Shioya*, Mai Kise®, and Toshihide Kabuki*

1 Milk Science Research Institute, MEGMILK SNOW BRAND Co., Ltd.

2 Nihonbashi Cardiology Clinic

3 Research and Development Planning Department, MEGMILK SNOW BRAND Co., Ltd.
4 KSO Corporation

> Products Development Department, MEGMILK SNOW BRAND Co., Ltd.

Frontiers in Nutrition, 9, 1063584, (2022)  https://doi.org/10.3389/fnut.2022.1063584

W~ A7 S — DGR BT HBEHFHEE T VA OF T

The invertebrate models in the research on gut microbiome
PN

EHIAT IV IR DL 7 A = AWFSET

FEREZALITSE 47(1), 25-29, (2023)


https://doi.org/10.3389/fnut.2022.1063584

AL E OGTEALEMIZE 3 2058
The study for anti-aging effect of Lactic acid bacteria

A+
EFIRAT IV IS IV YA = AR SRR
Milk Science, 71(3), 116-119, 2022 https://doi.org/10.11465/milk.71.116

Behavioral screening of sleep-promoting effects of human intestinal and food-associated bacteria on
Drosophila melanogaster

Taro Ko'?, Hiroki Murakami®-2, Shunjiro Kobayashi'?, Azusa Kamikouchi, Hiroshi Ishimoto®

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

Genes Cells. 2023 Mar 13.  https://doi.org/10.1111/gtc.13025



https://doi.org/10.11465/milk.71.116
https://doi.org/10.1111/gtc.13025
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Jpn. J. Food Microbiol., 40(1), 26-35, 2023  https://doi.org/10.5803/jsfm.40.26
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Improvement in the Reliability of AOAC Official Method > 2012.15 for Iodine, Part-2
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Journal of AOAC INTERNATIONAL, 105(6), 2022, 1611-1616 https://doi.org/10.1093/jacacint/qsac076
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Artificial intelligence in food science and nutrition: a narrative review

Taiki Miyazawa?, Yoichi Hiratsuka®, Masako Toda?, Nozomu Hatakeyama?, Hitoshi Ozawa?, Chizumi Abe?!, Ting-Yu Cheng?,
Yuji Matsushima?, Yoshifumi Miyawaki?, Kinya Ashida®, Jun limura®, Tomohiro Tsuda®, Hiroto Bushita®, Kazuichi Tomonobu?,
Satoshi Ohta®, Hsuan Chung®, Yusuke Omae®, Takayuki Yamamoto!®, Makoto Morinaga®®, Hiroshi Ochi'!, Hajime Nakada'?,
Kazuhiro Otsuka’, Teruo Miyazawa'

1 New Industry Creation Hatchery Center, Tohoku University

2New Industry Creation Hatchery Center, Graduate School of Agricultural Science, Tohoku University

3 Graduate School of Agricultural Science, Tohoku University

4 Central R&D Laboratory, Kobayashi Pharmaceutical Co., Ltd. International Life Sciences Institute Japan

> Co-Creation Center, Meiji Holdings Co., Ltd. International Life Sciences Institute Japan

®Milk Science Research Institute, Megmilk Snow Brand Co., Ltd. International Life Sciences Institute Japan
" International Life Sciences Institute Japan

8 Health & Wellness Products Research Laboratories, Kao Corp. International Life Sciences Institute Japan
®Research Institute for Creating the Future, Fuji Oil Holdings Inc. International Life Sciences Institute Japan
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10 Health Science Research Center, Morinaga & Co., Ltd. International Life Sciences Institute Japan

1 Food Ingredients & Technology Institute, R&D Division, Morinaga Milk Industry Co., Ltd. International Life Sciences Institute
Japan

Nutrition Reviews, (80), 12, 2288-2300, (2022)  https://doi.org/10.1093/nutrit/nuac033



https://doi.org/10.1093/nutrit/nuac033
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Lactobacillus gasseri SBT2055 |20 EALAEH - #& 7 D fFHA
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Diets modulate the age-dependent decline of associative learning in Caenorhabditis elegans
Masaru Tanakal?, Sachio Tsukadal?, Mizuho Mohri?, Satoshi Higurashi®?2, Ikue Mori?, Kentaro Noma?

1 Megmilk Snow Brand Co., Ltd.
2Nagoya University
3 Bean Stalk Snow Co.,Ltd.

IUNS-ICN 22nd International Congress of Nutrition in Tokyo, Japan (B IR[ERE 7 +—7 A(Web [RIFFBE{E))  2022.12.6-11
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The study of the physical property change and its mechanism of model steamed pudding by adding tea
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JES Milk Basic Protein Ameliorates Bone Quality in Female Long-distance Runners with

Menstrual Abnormalities — A Prospective Study
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ZBHE Yuki FUJITA?, Eiji SASAKI?, Katsuro YONEDA?Z, Shoko KINUGASA?3, Ken KATO*, Eiichi TSUDA!, Yasuyuki ISHIBASHI?,
Takashi UMEDA?
! Department of Orthopedic Surgery, Hirosaki University Graduate School of Medicine
2 Meijo University
% Public health Center, Okazaki medical association
4 Milk Science Research Institute, Megmilk Snow Brand Co., Ltd.
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