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B-114 Calorimteric Study of the Antimicrobial Action of Various Polyols Used for Cosmetics
and Toiletries
A. Aono, K. Takahashi, N. Mori, H. Shimizu, A. Kobayashi, N. Fujiwara, F. Okada, Netsu Sokutei,
26, 2-6 (1999).
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D-108 Quantitative Study of the Synergistic Effect of Potassium Sorbate and Ethanol in
Inhibiting Yeast Growth

O.-A. Antoce, 1. Namolosanu, K. Takahashi, Proceedings of 26th World Congress of OIV,
pp.331-338(2001)
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(1999)
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G-104 Quantitative Study about the Action of Preservatives by Microbial Calorimetry
F. Okada, A. Kobayashi, N. Fujiwara, K. Matsuyama, K. Takahashi, Proceedings of 2" nd Scientific
Conference of Asian Societies of Cosmetic Scientists, Seoul, Korea, pp 626-637 (1996)

G-103 Calorimetric Study on the Inhibitory Actions of p-Hydroxybenzoic Acid Esters
against Microbial Cells

F. Okada, A. Kobayashi, N. Fujiwara, K. Takahashi, Proceedings of 14 th IUPAC Conference on
Chemical Thermodynamics, Japan, p.364 (1996)
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H-105 Evaluation of Growth Activity of Microbes in Tea Field Soil Using Microbial
Calorimetry
K. Koga, Y. Suehiro, S. Matsuoka, K. Takahashi, J. Biosci. Bioeng., 95, 429-434 (2003)
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H-104 Microcalorimetry in The Assesment of Pesticide Effects on Soil Microorganisms
H. Horiguchi, H. Isozaki, K. Takahashi, Ann. Report Interdiscipl Res. Inst. Environ. Sci. 16, 41- 51
(1997).
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H-101 Calorimetric Studies of Soil Microbes: Quantitative Relation between Heat Evolution

during Microbial Degaradation of Glucose and Changes in Microbial Activity in Soil
T. Kimura, K. Takahashi, J. Gen. Microbiol. (London), 131, 3083-3089 (1985)
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K-103 Evaluation of the Growth Activity of Escherichia coli and Staphylococcus aureus
Colonies on Solid Medium Using Microbial Calorimetry,
K. Koga, Y. Nishizawa, Y. Matsumoto, T. Hara, K. Takahashi, Biocontrol Science, 9, 21-28 (2004)
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K-101 Microbial Calorimetry of Supported Cultures and Its Application to the Study of
Antimcrobial Action
F. Okada, A. Kobayashi, N. Fujiwara, K. Takahashi, Biocontrol Science, 3, 79-85 (1998)

L-102 Evaluation of the Growth Activity of Escherichia coli and Staphylococcus aureus
Colonies on Solid Medium Using Microbial Calorimetry,
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M-103 Calorimetric Study of the Effect of ®°Co y-Rays on the Growth of Microorganisms
S. Wirkner, K. Takahashi, M. Furuta, T. Hayashi, Radiation Physics and Chemistry, 63, 327-330
2002
0 15kGy S. cerevisiae, E. coli B. pumilus, B.

stearothermophilus

M-102 Calorimetric Analysis of the Effect of ®*Co y-Rays on the Growth of Saccharomyces
cerevisiae
S. Wirkner, K. Takahashi, M. Furuta, T. Hayashi, Netsu Sokutei, 28, 106-113 (2001)
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M-101 Inactivation of Bacillus stearothermophilus by Pulsed Electric Field
S.Katsuki, T. Mgima, K. Nagata, I. Lisitsyn, H. Akiyama, M. Furuta, T. Hayashi, K. Takahashi, S.
Wirkner, IBBB Transaction on Plasma Science, 155-160 (2000)
B. stgereothermophilus 0 180kV/cm
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O-101 Breeding of Polygalacturonase-Producing Wine Yeasts and Their Growth
Characteristics as Determined by Calorimetric Method

F. Radoi, M. Kishida, H. Fukada, K. Takahashi, H. Kawasaki (in preparation)

Abstract: Polygal acturonase-producing mutants were isolated from various Saccharomyces
cerevisiae winery strains.  They were found to be classified into two groups depending on the
growth rate; one with the similar growth rate as that of the parents and the other with the lower
growth rate than that of the parents. It was proved that their polygalacturonase production was
affected by carbon sources in the medium, being enhanced by the galactose and polygal acturonic
acid, whileit was not affected by their growth level. The analysis of DNA-content in mutants
suggested that the decrease of the growth rate is most probably due to the abnormal setting of
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