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Basic study on enzyme capable of improving quality of wheat flour and its products.
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BEKI53 kDa) bR b Z L E SN Lz, £72. iy —4 o —Z2 Hn
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Yoshitaka Hirano, Keisuke Chonan, Kazutaka Murayama, Shin-ich Sakasegawa,
Hideyuki Matsumoto, and Daisuke Sugimori, Syncephalastrum racemosum
amine oxidase with high catalytic efficiency toward ethanolamine, and
its application in ethanolamine determination, Appl. Microbiol.
Biotechnol., 1-15 (2016).
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Characterization and heterologous expression of a novel galactolipase from
Chlorella kessleri, Daisuke SUGIMORI, Koyu FUJIUCHI, Shuhei HASHIRO,
Hisashi YASUEDA, 2016 AOCS annual meeting (25rd Annual Biocatalysis
Symposium), May 3, 2016 (Salt Palace Convention Center, Salt Lake
City, Utah , USA).
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