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The co-culture tehniques |
learned will enhance my research
skills. | had a pleasant time with
all the students in the
laboratory. Thank you very
much from the bottom of my
heart.

Husniza Hussain
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Mendel  Friedman,  Nobuyuki
Kozukue, Hyun-deong Kim, Suk-
Hyun Choi, Masashi Mizuno.
Glycoalkaloid, phenolic, and
flavonoid content and anti-
oxidative activities of
conventional nonorganic and
organic potato peel powders from
commercial gold, red, and Russet
potatoes. Journal of Food
Composition and Analysis, 62,
69-75, 2017

Ken-ichiro Minato, Akihiro Ohara,
Masashi Mizuno. A proinfla-
mmatory effect of the B-glucan
from Pleurotus cornucopiae
mushroom on macrophage action.
Mediators of Inflammation, 2017,
Article ID 8402405, 2017
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