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Kosuke NISHI:

Exploring Food Ingredients that Affect the Immune System and Elucidating Their Mechanism of Action

Abstract
Food contains not only nutrients but also other biologically active ingredients. Effects of such ingredients

on human health are called food functionality. Remarkable advance in animal cell technology has enabled us

to readily explore food ingredients with the functionality and to understand their mechanism of action. We

have focused on the food functionality that contributes to alleviation of allergic symptoms and to suppression

of inflammation. Several food ingredients have been identified to exhibit the anti-allergy and/or

anti-inflammatory activities, and their mechanism of action has been elucidated in our laboratory. The

Japanese Association for Animal Cell Technology has recognized our contributions in the area of food

functionality and thus presented the Young Scientist Award on 7 March 2018 at Osaka University. Several

food ingredients with the functionality identified in our laboratory are herein introduced.
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