MEN BRI EZEEEER  Meraki 7% & b
[3-4] BHALRIXDEFH

[(BREFvL>Y] PIEUIERARTELLRESELILLS, abstract (24 - #4%)

MENDENIE, XDNFUXE=BHUTEXRLEL L,

XETHORBT 575, Ttis OO to ~ (FE&H) ) Tt suggested that ~~ (that X)) 'The OO thathas ~~ was
(BARREANERE)) R EDER®TEZT,

XEICT BB, BENICTIZr2EHRLET. #-oT. FTLE>F—YarnrEnd 5% "We thought~~, TOur
research showed ~~, R ECEBWLERRIID LAY IT EDbRVWHITTIEHY TEAL).

The ability to utilize sugars in natural yeasts
Name | Name?2 Nome3  Name4

Abstract
Yeasts that are attached to crops such as vegetables and fruits are called “Natural yeast”.
They can ferment sugar and be used for making bread. Natural yeast includes many species of yeast.
In previous research, it showed the possibility of fermentation in over 300 species of yeast.
The purpose of this research is to identify natural yeast’s species, and to find out the efficiency of each yeast species
fermentation in sugar.
Natural yeast obtained from some crops were cultivated to identify species, and examined carbon dioxide generation,
the change of sugar contents and pH value, and analyzed significant differences about before and after cultivation.
Three species of yeast, Saccharomyces cerevisiae, Hanseniaspora uvarum, Cyberlindnera fabianii were identified in used
natural yeast. The analysis indicated that glucose and fructose are fermented efficiently in the three species.
To future — In the future, applications to make bread have been expected based on this research. It is easy to
decompose glucose in body and using glucose for bread is healthy. The surface of crops and the sugars from

carbohydrates have possibility of food innovation.
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Introduction

Excessive consumption of sugar-rich foods is one of the most important factors leading to the global pandemic of
obesity. The prevalence of overweight and obesity is estimated to have almost tripled over the past five decades.
The number of overweight individuals reached over 1.9 billion in 2016 [1]. According to the World Health Organization
(WHO), daily energy intake from added sugars should not exceed 5-10% [2]. Unfortunately, statistics indicate that,

in many countries, sugar consumption is significantly higher [3]. XA FRDE ZNEBAINCNET
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NNS-sweetened foods enjoy great interest, and their consumption across all age groups is steadily growing [7].
Based on data from the NHANES (National Health and Nutrition Examination Survey) study conducted in 2007—-
2012, nearly 50% of American adults report regular consumption of foods containing NNS, particularly sugar-free
beverages [8]. The replacement of sugar with NNS as a weight control strategy is still controversial [9]. Although
the use of NNS under certain conditions is considered safe for the general population, little is known about the
long-term health effects [10]. In the majority of cases, studies only aim at short-term effects of NNS. Longitudinal

results are still missing to draw conclusions for the future [10]. XTI OVWERBINTNET
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This review aims to summarize the current knowledge on the use of NNS as a potential strategy for obesity

treatment and their impact on the perception of sweet taste and the efficacy of weight loss. X & %D B 89T,
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| Introduction
The aim of this study was to investigate the acrylamide mitigation effects of freezing pretreatment on homemade fried-potato
products (French fries and potato chips) and the possible mechanisms therein, detecting the influence on the quality of final

products (oil content, color, texture etc.).
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2. Materials and methods
2.1. Raw materials
Potato (Solanum tuberosum L. ‘Atlantic’) was purchased from a farm in Dingxi city, Gansu province, China. Potatoes with

similar size and shape were selected and stored at 10 - treatment. (Dingxi city, Gansu province, China: P EH#E 4 E&™)
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2.3. Freezing treatment o o

After washing with distilled water, the tubers were frozen at respectively 5 C, -5 C, -10 - C, -15 - C and- 20 - C with household
thermostatic refrigerator (BD-203KMD, Midea Group Co., Ltd, Hefei, China) for 24 h, the temperature was monitored with a
temperature controller (Model: XMTG, Delixi Electrical Co., Ltd, Shanghai, China). After thawing at room temperature, the tubers
were cut into slices with 1 mm thickness by a slicer (Model: 3139AL, Chencheng Co., Ltd, Changzhou, China), or into sticks with

1cm x 1. cm x 5 cm by a manual 1 cm x 1 cm stainless steel mold. ##EFIAHE DL T,
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2.5. Potato frying
The prepared potato slices and sticks were deep fried in palm oil at 180 C with a 2 | electric fryer (Huili Co., Ltd, Hangzhou,
China) for 90 s (potato chips) and 300 s (French fries), respectively. The fried potatoes were cooled at room temperature and

wrapped with tissue paper to remove the residue oil.
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2.6. Reducing sugars and asparagine analysis

The reducing sugars (glucose and fructose) and asparagine content was determined as the approach by Jessica Genovese et
al. (2019). Briefly, 2 g sample was dissolved in 20 ml of distilled water ultrasonic bath for 10 min, and then centrifuged for 15 min

at 1300%g. The supernatant was collected and filtered with a 0.22 y m cellulose film.
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2.11. Statistical analysis Statistical analyses were performed using SPSS using variance (ANOVA) and Tukey multiple
comparison, and repeat three times. All results were expressed as mean + standard deviations of replications (p < 0.05).
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3. Results and discussion
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Fig. 2.

As illustrated in Fig. 2 B—D, the concentrations of glucose, fructose, and asparagine in potatoes decrease significantly as the
freezing tem perature decreases. In particular, the concentrations of glucose and asparagine in the -10 - C and lower
temperature groups are significantly lower than those in the -5 - temperatures below -10 - C group, suggesting that freezing
potatoes at C results in the formation of large ice crystals, which alters the osmotic pressure of potato cells and destroys their

structure. Consequently, cellular contents, including glucose, fructose, and asparagine, are released.
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Fig. 4. The photos of potato chips and French fries after frying.

Fig. 4 illustrates the visual characteristics of potato chips and fries, which demonstrates that freezing pretreatment of raw

potatoes leads to a lighter color and a decrease in the degree of browning in potato chips and French fries.
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4. Conclusion

Our study revealed that freezing pretreatment is well-suited for household usage as it requires no specialized equipment and is
simple to execute. Freezing treatment creates substantial ice crystals that harm the cellular integrity of potato cell walls,
resulting in a reduction of precursor substances such as glucose, fructose, and asparagine, which are known contributors to
acrylamide formation. However, it is imperative to recognize that freezing pretreatment may elevate the oil content in French
fries and the hardness of potato chips, thereby adversely affecting their quality. Consequently, Additional research efforts are

necessary to mitigate the detrimental effects on potato chips and French fries prepared using freezing pretreated potatoes.
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Abstract

In this paper, first, analyses of local community mascot characters are carried out to obtain knowledge to be the popular ones.
Next a mascot characters automatic creation system is proposed using these findings. As for the analyses, we used 200 mascot
characters. Many interesting findings could be obtained such that dark-round eyes tend to contribute to be popular as a mascot
character. The proposed system utilizing these findings can create a mascot character reflecting a user's image inputted by
affective words. Many parts having degrees of affective images are prepared in the proposed system and are combined to form
a character using Rough Sets Theory and an Interactive Genetic Algorithm framework. We performed evaluation experiments.
Many mascot characters satisfying user's image were created and remarkable results were obtained through subjective
evaluations. For example, by using the extracted rules from the analyses and Interactive Genetic Algorithm, the proposed
system can create more favorable mascot characters. Moreover, we found some interesting tendencies of the color used to

paint characters. One of them is that gentle characters are often painted in colors with low saturation.
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2.1 Analyses of mascot characters Affective words input
We collected and analyzed 200 mascot characters from
- Sclection of parts
Compositionof characters ]
Crossoverand
Selection of mascot characters Mutation
for display
Evaluation of
characters

Output characters

2,258 characters in “Catalog of local mascot characters”
[30]. Among 200 characters, 100 are top 100 ones, and

remaining 100 are low 100 ones in the 2,258 characters.

We defined the popularity degree as follows,

Popularity = Number of favoriteusers

Number of access tothe character page

Figure 2: Elements of the analyses

Here, Number of favorite users means the number of the Figure 8: Flow of the proposed automatic character creation
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