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Lactic acid bacteria as starter culture for sauerkraut production.
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Influence of differences in the amount of added water on quality of white sorghum flour bread

Kyoko Tsuchiya

Japan is blessed with a climate for producing rice, and many recipes with this staple food have been created, in
addition to cooked rice, thereby enriching eating habits. Wheat flour products, such as bread and noodles, are generally
eaten as staple foods in addition to cooked rice. Occasions to eat cereals with a high dietary fiber content have recently
increased because of abundant food-related information and an increase in health consciousness. Originally, cereals
represented grains other than rice and barley1), and included several types of grain including foxtail millet (awa) (Setaria
italic), common millet (kibi) (Panicum miliaceum), and Japanese millet (hie) (Echinochlo aesculenta). Cultivation of these
cereals started in the Jomon period around 4000 B.C.2), being historically older than rice. Cereals were important crops
in some eras, but cereals were considered to supplement an insufficient supply of rice in Japan, which attached a greater
importance to rice, and cultivation of cereals rapidly decreased after the Second World War2).

Cereals contain abundant vitamins, minerals, and dietary fiber, and are nutritionally superior to rice3). These are used
as substitutional foods for people with rice/wheat-induced allergies, recently attracting attention again.
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Extract of Sasa senanensis Rehder leaves promotes osteo-formation by differently modulating the osteoblast
and osteoclast.
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Abstract

Alkaline extract of the leaves of Sasa senanensis Rehder (SE, SASA-Health®) inhibited the osteoclast differentiation in
murine macrophage-like cell line, Raw 264.7, while it promoted the osteoblast differentiation in MC3T3-E1 cells. Thus, SE
reciprocally regulates the cell differentiation of bone-resorbing osteoclast and bone-forming osteoblast in vitro. SE may
have a therapeutic potential for treatment of bone disease such as osteoporosis.
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The importance of international communication skills (5) How can we not be left behind in the times?
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