EYREEEY Management of Plant Nutrition

T HA (EdR)
Hideki OKAMOTO (Professor)
0824-74-1747  cabo@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/cabo.html
Research topics

We aim to advance the following research using soil science and plant
nutrition skill: 1. Fertilisation and cultivation management methods to
enhance environmental tolerance; 2. Investigation into the utilisation of
waste solutions in hydroponic cultivation for horticulture; 3. The grass
and forage production on abandoned mountainous farmland.
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in Hokkaido, subarctic region. The Horticultural Journal 92:171-
177

5) Oftie V+Udo I*Shao Y *Itam MO+Okamoto H*An P+Eneji EA
(2021) Salinity Effects on Morpho-Psysiological and Yield Traits
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Brassinolide. Plants 10:541
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Grassland Science 57:192-197

HEYHREZET S Advanced Plant Cell, Tissue and Organ Culture

¥k SRR
Shinjiro OGITA (Professor)
0824-74-1772 ogita@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/ogita.html
Research topics

We focus on the application of plant cell, tissue and organ culture
methodologies to all research and development areas of traditional and
modem plant biotechnology.
*Plant cell, tissue and organ culture
*Transformation
*Plant Stem Cell manipulation
*Histochemical analysis
*Metabolic engineering
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1) Bella RL.S., Sholeh A, Tri A. S., Ara M. T, S. Ogita (2019)
Apyplication of fluorescent and UV-Vis detection meethods to profile antimicrobial
activity of cassava tissues for an efficient Agrobacterivm-mediated transformation.
Plant Biotechnology 36(1) 57-61

2) S. Ogita et al. (2018) Transcriptional alterations during proliferation
and lignification in Phyllostachys nigra cells. Scientific Reports 8 (1) 11347

3) T. Nomura, S. Ogita, Y. Kato (2018) Rational metabolic-flow
switching for the production of exogenous secondary metabolites in bamboo
suspension cells. Scientific Reports 8 (1) 13203
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Shota TANIMOTO (Professor)
082-251-9792  s-tanimoto@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/s-tanimoto.html
Research topics
We study changes in chemical component in food, primarily fishery
products during storage and processing. We also investigate the
preservation of food quality during them. In addition, we try to improve
gel quality of fish meat products by using subsidiary materials.
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PARK SooYoung (Professor)
0824-74-1706  park@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/park.html
Research topics

To solve problems of agricultural management, we have been
studying a method of information processing based on data, and
neuromarketing by measuring cerebral blood flow. Furthermore, we are
interested in research on the development, diffusion and issues of smart
agriculture from a business perspective.
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1. Yajing Ji et al., Changes in bacterial flora and quality of yellowtail

(Seriola quinqueradiata) muscle stored at different temperatures. App!

Sci, 15,2996 (2025)

2. Shinta Ishizu et al., Changes in the quality and microflora of yellowtail
Seriola quinqueradiata muscles during cold storage. Foods, 13, 1086
(2024)

3. Kaori Mukojima et al., Effect of vacuum packing on the odor of
yellowtail Seriola quinqueradiata flesh stored after heating. Fish Sci,
89,709 (2023)

4. Run Wang et al., Changes in extractive components and bacterial flora
in live mussels Mytilus galloprovincialis during storage at different
temperatures. J Food Sci, 88, 1654 (2023)

5. Kaori Mukojima et al., Effect of storage after heating on odor of
muscles of yellowtail (Seriola quinqueradiata). Biosci Biotechnol
Biochem, 86,902 (2022)
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International Journal of Psychology and Behavioral Sciences, 17(2),
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Yukihiro YAMAMOTO (Professor)

0824-74-1753  yyamamoto(@pu-hiroshima.ac.jp

https://www.pu-hiroshima.ac.jp/site/kenkyu-

shoukai/yyamamoto.html

Research topics
Study on oxidation stability of oils and fats.

= Application of enzymes for highly utilization of food materials,
especially focusing on lipids.

= Screening and evaluation of physiological functions of foods and
natural products i vitro.
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Keiko FUJITA (Associate Professor)
0824-74-1722 fujitak@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/fujitak.html
Research topics
We are analyzing the effects of changes in environmental
factors on fruit trees from various perspectives, including
gene expression, secondary metabolites, and morphology,
with the aim of elucidating the regulatory mechanisms of
env1ronmenta1 responses.
» Isolation and analysis of genes involved in the
regulation of anthocyanin biosynthesis in grapes.
+ Differences in accumulation of secondary metabolites
between coloring and non-coloring grape varieties in
response to external stimuli.
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1) N. Kaji, T. Omae, H. Matsuzaki, Y. Yamamoto. Effect of four
hydroxy fatty acids on lipid accumulation in the 3T3-L1 cells: A
comparative study. Biosci., Biotechnol., Biochem.. 88, 1027-1033
(2024).

2) K. Otsuka, H. Kohmura, Y. Yamamoto, Physiological effects of
Asparagus officinalis L. fruit extracts: inhibition of o-amylase, -
glucosidase, lipase and angiotensin-I converting enzyme, and
effects on 3T3-L1 preadipocyte/adipocyte, Food Sci. Technol. Res.,
29,489-497 (2023).

3) RR Fauziah, R. Chin, S. Ogita, T. Yoshino, Y. Yamamoto, Anti-
cancer effect of phosphatidylcholine containing conjugated
linoleic acid at sn-2 position on MCF-7 breast cancer cell line,
1JoST, 7,279-290 (2022).
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1) FujitaK., Aoki Y., Suzuki S. (2018) Antidiabetic effects of novel cell
culture established from grapevine, Vifis vinifera cv. Koshu.
Cytotechnology, 70 (3): 993-999.
2) AokiY, Fujita K., Shima H., Suzuki S. (2015) Survey of annual and
seasonal fungal communities in Japanese Prunus mume orchard soil
by next-generation sequencing. Advances in Microbiology 5 (13):
817-824.
3) Chen Y., Takeda T., Aoki Y., Fujita K., Suzuki S., Igarashi D.
(2014) Peptidoglycan from fermentation by-product triggers
defense responses in grapevine. PLoS ONE 9 (11): e113340.
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Ryota MABUCHI (Associate Professor)
0824-74-1738  mabuchi@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/mabuchi.html
Research topics
Research on the evaluation of food quality using foodomics:
Specifically, in this study, we are applying metabolomic analysis to
evaluate food quality, and conduct research to develop new evaluation
methods for food and effective utilization of local agricultural resources.
(1) Characterization of local agricultural products using metabolomic
analysis
(2) Development of new quality assessment methods for marine
products using metabolomic analysis
(3) Establishment of a novel foodomics analysis system
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1) R.Mabuchi et al., Molecules, 24,4282 (2019)
DOI: 10.3390/molecules24234282

2) R.Mabuchi etal., Foods, 8, 511 (2019)
DOI: 10.3390/foods8100511

3) R. Mabuchi et al., Molecules, 24,2574 (2019)
DOI: 10.3390/molecules24142574

4) R.Mabuchi et al., Metabolites, 9, 1 (2018)
DOI: 10.3390/metabo9010001

5) R.Mabuchi etal., Food Science and Technology Research, 24, 883-
891 (2018) DOI: 10.3136/f5tr.24.883

6) R.Mabuchi et al., Nippon shokuhin kagaku kogaku kaishi, 65, 183-
191 (2018) DOI: 10.3136/nskkk.65.183 (in Japanese)
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Wakayo MURATA (Associate Professor)
0824-74-1761 murataw(@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac.jp/site/kenkyu-
shoukai/murataw.html

Research topics

We study the difference of food production in the world from
aspect of technology, policy and social condition.

=Comparative Farming Systems and Agricultural Policy

= Analysis of Food Trade and Management

*Gender and Development
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Tomoyuki YOSHINO (#£43)

0824-74-1744  yoshino@pu-hiroshima.ac.jp

https://www.pu-hiroshima.ac.jp/site/kenkyu-

shoukai/yoshino.html

Research topics

*Development of functional foods made from agricultural products.

* Development of edible biodegradable material made from food
by-products.

*Study of interaction between food ingredient and receptor on cell
surface by using scanning probe microscope (SPM).

*Imaging of the surface structure of biomaterials by using scanning
nearfield optical/atomic force microscope (SNOM/AFM).

i

LEPEZ T U & DM 2 L, BESCRIER R Y

CHER LT, IR, RO Z0AmoRREIERHI (in vitro <2 in

vivo) 1TV, BEEEMBRMERRE L T A,

2EMRED D EDRERMERFE L QD AT L

BT EINDRMEMET o VAR L, IR L B0

ﬁ%lﬂinﬂﬂﬁ’%ﬁofb Lo FET. BB OLBEERY R
FIEA~DFEO LR ER AT > TUNND,

3.ﬁmm DHSREMEEHE A ZEBIR L Q1 D, EERI 7 n—7

TGS (SPM) 12 K 0 | Aok Zaplornsilazenm| o G-z 5 8%

ﬂmuﬂmmmn SBHiZ, 2 LDL &M ko =k

BN L AR ABLEOFHITEZ B LD,

4. EEBLRESFR T A IEMEE (SNOM/AFM) |2 X 24K

BB L QD T A— MR —L T, AREED

N (CEITHDL) TREE L JAR 2 [RIRFCES L. £ ORISR IS

ZAENTL TN D,

EL@MI&%E%UL%M&@%@%@@%?

2%, B: 10 7%, C: 20 k.
BARaReE
. i@yﬁﬂ‘ % OB RN E R Sh OB
HRIPERD 7 & O ] R MEAR S RIESERA D BRTE
* SPM (T & % Bdiplsy &M bSO BRI T
- SNOM/AFM (Z & 5/ EAAt D BZ%

FER

1) S. Sugiyama, M. Fukuta, T. Hirose, T. Ohtani, T. Yoshino, A silanized
mica substrate suitable for high-resolution fi ber FISH analysis by
scanning near-fi eld optical/atomic force microscopy, Scanning, 32,
383-389 (2010).

2) S. Sugiyama, T. Yoshino, T. Hirose, T. Ohtani, Karyotyping of barley
chromosomes by a new fl uorescence banding technique combined
with scanning probe microscopy, Scanning, 34, 186190 (2012).

3) Witono Yuli, Taruna Iwan, Windrati Wiwik Siti, Azkiyah Lailatul,
Yoshino Tomoyuki, Nurani Ria Dewi, Savory Salt Production by
Enzymatic Hydrolysis from Low Economic Value of Freshwater
Fishes and Saltwater Fishes, Advanced Science Letter, 24,
7018-7028 (2018).
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Ryo KAWABE (Lecture)

0824-74-1765  rkawabe@pu-hiroshima.ac.jp
https://www.pu-hiroshima.ac Jp/s1te/kenkyu
shoukai/rkawabe.html

Research topics

‘What contributes to the revitalization of rural and other local
communities?

How can we effectively utilize the diverse resources inherent to a
region—including food resources—and how does local food culture
contribute to this effort?

Based on these research questions, we are conducting research on social
capital and local communities as essential elements, as well as on
effective approaches such as the Sixth Industrialization, food and
agriculture marketing, regional branding, social farming, regional
trading companies, and agritourism.

With regional revitalization as our primary focus, our laboratory
conducts hands-on research in collaboration with local governments
and regional industries. Through presentations at academic
conferences—such as those in agricultural economics—and the
submission of research papers, we seek to foster exchanges with various
laboratories and researchers nationwide, particularly in the social
sciences, and contribute to community building across the country.
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0824-74-1771  yu-tanigaki@pu-hiroshima.acjp S
https://www.pu-hiroshima.ac.jp/site/kenkyu- ""' LYo
shoukai/yu-tanigaki.html "~
Research topics
*Next Generation Agriculture

Cultivate crops with high efficiency in the controlled environment of

a “plant factory”.

*Circadian rthythm

Disturbance of thythm in the body causes growth

failure. Rhythm monitoring and control are important

keywords.
*Synchronization in the community

Highly efficient agricultural practices in plant factories

require control in units of communities.
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Research topics

Our laboratory conducts research on protected horticultural production
using greenhouses and plant factories with artificial lighting.

The main research themes are the following.

[Research in Greenhouses|

» Advancement of protected horticulture through environmental control
technologies and plant physiological monitoring

* Development of labor-saving and cost-effective cultivation systems

* Application of woody biomass for sustainable and energy-efficient
cultivation systems

[Research in Plant Factories]

* Development of rapid production systems using LED lighting

« Introduction and adaptability assessment of new horticultural crops

* Production of high value-added horticultural crops using precise
environmental control
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