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Research objectives 
    

Our laboratory studies the genotoxicity and functionality of substances in foodstuffs using 

various evaluation systems in vitro and in vivo. In addition, we propose novel control methods to 

reduce food-poisoning. 

 
 
 
 

◆ Present Research 

1) Risk assessment of chemicals in foodstuff 

2) Development of novel control methods to 

reduce food-poisoning 

3) Biological functions of plant food and their  

application to food and beverages 
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