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Milling technology of cereal with metal mortar mill

Characteristic features of micro-scale rice flours ground using jet mill

Characteristics of ground fish meat with a high content of ATP
(

Development of Production Technology for Nanoscale Antioxidant Food Materials

Nanochannel Emulsification: Device Development and Droplet Generation Characteristics

Microchannel Emulsification Devices for Producing Monodisperse Emulsions

Fluid analysis of gastric contents induced by peristalsis in human stomach

Effects of Particle Size on the Oxidative and Dispersion Stabilities in O/W Emulsion and Solubilized Systems

Precipitation kinetics of phytosterols in O/W emulsion droplets

Stability and zeta-potential of micro- and/or nano-bubbles

Analysis of immunological reaction of nanoscale food

Modifying effect of nano scaled b-carotene emulsion in rat with D-galactosamine induced liver injury

Coexistence of lipid vesicles modulates transepithelial transport of flavonoids

Absorption of 3 -carotene on Technology of miniaturization

Development of Integrated Micro Total Bioassay System for Evaluation of Bioavailability and Bioactivity

Stability and Quality of Microstructured Rices by in Pulverization

New Functional Properties of Fine Rice Particles

Effect of micro-bubble water in reducing bacterial population on fresh produce

Fabrication of AFM probes for imaging and characterizing food nanoparticles

Application of Atomic Force Microscopy to Food Nanostructure Analyses

Structures and interactions in food revealed by Atomic Force Microscopy

Nano- and Micro-Fluid Control Method for Single Nano-Particle Analysis

Observation of rice powder particle and its water absorption process using real-time Rl imaging system

The investigation on the applicability of total internal reflection microscopy (TIRM) to determine the local viscosity of water

Terahertz Imaging and Spectroscopy for Secure-Food Technology
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