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Seasoning Production from the Residual Waste Solution of Isada Krill Processing by Its Treatment

261 under Subcritical Water Conditions. Japan Journal of Food Engineering, 2018, 19, 113-118

02 4

Effects of Severity Factor on the Subcritical Water Treatment of Polyphenols Obtained from
Japanese Persimmon. Food Science and Technology Research, 2018, 24, 209-214

Release of Flavor Compounds from Micelles and O/W Emulsions. Japan Journal of Food Engineering,

259 2018, 19, 153-162 02
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211 conditions. Food Research International, 2015, 75, 166-173 7

12
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Lipase-Catalyzed Esterification of Triterpene Alcohols and Phytosterols with Oleic Acid. JAOCS,
Journal of the American Oil ChemistsliSociety, 2014, 91, 1885-1890

Effects of repeated treatment on the properties of rice stem extract using subcritical water,

181 ethanol, and their mixture. Journal of Industrial and Engineering Chemistry, 2014, 20, 2610-2614 63 7

Thermal analysis of drying process of durum wheat dough under the programmed

temperature-rising conditions. Food and Bioproducts Processing, 2014, 92, 9-13




SHUJI ADACHI

L Measurement of Moisture Profiles in Pasta During Rehydration Based on Image Processing. Food
79 and Bioprocess Technology, 2014, 7, 1465-1471

A Simple Method for Determining the Flaxseed or Fish Oil Content with N,N-dimethylformamide in
Microcapsules Prepared by Spray Drying. Japan Journal of Food Engineering, 2014, 15, 131-139

Optimal Conditions for Lipase-catalyzed Condensation of Erythorbic Acid with Fatty Acids in

177 Organic Solvents. Japan Journal of Food Engineering, 2014, 15, 143-148 o2 2

Surface-oil Contents of Microcapsules with Different Oil Droplet-to-Microcapsule Size Ratios. Japan
Journal of Food Engineering, 2014, 15, 191-193

175  Figure Drawing Using Microsoft Officell 2013. Japan Journal of Food Engineering, 2014, 15, 69-86 0.2

Properties of Extract from Okara by Its Subcritical Water Treatment. /nternational Journal of Food
Properties, 2013, 16, 974-982
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