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A Z TSI A] (Food Chemistry Lab.-FCL)
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AL FOF (FCL Research Interest)

* Chemical structure and physical characteristics of food biomaterials for their
novel utilization in food products

X Physical and enzymatic modifications of starches to enhance their performance
in different food applications

X Development of slow-digestion starches for improving carbohydrate functionality
in food products

X Quality and physical characteristics of newly developed starch-based
food products
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Macrophage

miR-27a — PPARy
miR-34a = KLF4

miR-158 = socs1

v
M1 polarization
Inflammation

Macrophage infiltration

Infiltrated
o "®®. macrophage |
oo, 1

Expansion of
white adipose tissue

miR-141-3p, — PTEN{
miR-155 —i PPARY
miR-210 —i NDUFA4
miR-222 — IRS-1

Gluconeo: genesis
Insulin resistance

o - -
- .
v '
Liver cell

Muscle cell
miR-27a — PPARy
miR34a  —CERK
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miR-210  —NDUFA4
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Glucose uptake |
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22t feF A LAl (Sensory Science Lab)

. Context . Making judgment

-
Stimulus characteristics
(ex. Arousal potential)

R

it

W

Consumer Characteristics
(ex, B ’m_‘f.-"f sought,
Wav of thinking)

) S

Situational context
(ex. Time, Place, Qccasion)

Development of quantitative model to measure
sensory and affective quality of food products

Increasing the pleasure of eating
and well-being

G

Judgmental context
(ex. Experimental context,
Question context)
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