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and related materials

ACULTY OF
BIOSCIENCE&
BIOINDUSTRY

Research and development of bioactive products from foods

Professor Akihiro Tai

Food components

Evaluation of biological and pharmacological activities

Anti-allergic activity, wound healing activity,
antitumor activity, neurite outgrowth-promoting
activity and antioxidant activity, etc.

Identification of bioactive compounds
Chemical modification of the compounds

Content:

In our laboratory, evaluation and identification of
bioactive compounds from foods and related materials
are carried out to promote health and healing. Structural
modifications for enhancing the biological activity of
identified compounds are also carried out. Our ultimate
goal is to develop bioactive products in food, cosmetic
and pharmaceutical fields.

Topics
Design and application of ascorbic acid derivatives

- Evaluation and identification of food factors for
promoting health and healing

-Analysis of structure-function relationship of bioactive
compounds with chemical modification

Keywords : ascorbic acid derivatives, provitamin C
agents, bioactive compounds
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