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Research objectives 
 

The objective of research is to find the novel methods for controlling pathogenic factors and 

foodborne pathogenic bacteria by molecular-based analysis.  
  

◆ Present Research 

1) Development of novel control methods to reduce food-poisoning 

2) Molecular characterization of pathogenic factors of Staphylococcus aureus and gene 

transfer of staphylococcal toxin  

3) Molecular characterization of Staphylococcus aureus-derived membrane vesicles 
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