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This subject aims to give and discuss recent advance in research on biological activities of chemical substances contained in plant—derived foods,
in particular polyphenols.
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Final goal of this subject is acquiring knowledge and ability for comprehension of biological activities of special food ingredients by chemical
methodology.
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General introduction to polyphenol chemistry
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Radical scavenging mechanism of protocatechuic esters (1)
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Radical scavenging mechanism of protocatechuic esters (2)
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Intramolecular phenol coupling reaction of dicaffeoyl esters
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alpha—Glucosidase inhibition of gallo— and ellagitannins
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6-Hydroxyflavones as alpha—glucosidase inhibitors
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Special topic on polyphenol chemistry
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Preview a ppt file for the lecture beforehand and afterward, submit a report on the outline of the lecture.
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Total achievement is evaluated by the following grade.

Grade S: Excellent chemical comprehension of functionality of food (approx. 20% of all).
Grade A: Good chemical comprehension of functionality of food.

Grade B: Sufficient chemical comprehension of functionality of food.

Grade C: Limited chemical comprehension of functionality of food.
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This subject aims to give and discuss recent advance in research on biological activities of chemical substances contained in plant—derived foods,
in particular polyphenols.
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Final goal of this subject is acquiring knowledge and ability for comprehension of biological activities of special food ingredients by chemical
methodology.
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Preparation of a report on current topics concerning plant polyphenols.
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Adequate research and thinking are required for report preparation.
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Total achievement is evaluated by the following grade.

Grade S: Excellent report preparation of food hiochemistry field (approx. 20% of all).
Grade A: Good report preparation of food biochemistry field.

Grade B: Sufficient report preparation of food biochemistry field.

Grade C: Limited report preparation of food biochemistry field.
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