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We have enjoyed the blessings of nature since ancient times 

as food, medicine, aroma, cosmetics, living environment 

material. And Asia is a treasure of natural products with 

great diversity. If we can find functions that are useful for 

our healthy life-style through cutting-edge scientific 

methods, we can develop new economic value both locally 

and globally, and contribute sustainable industries. 

Furthermore, the value of these natural products can be 

made known to everybody, which can lead to environmental 

conservation to protect/keep them. In this lecture, I will 

introduce how to find the useful functions of natural 

products derived from Asian natural products such as 

Ganoderma lingzhi (kind of mushrooms), Artocarpus incisus, 

Olive (Olea europaea), and Sugi (Cryptomeria japonica) for 

humans. I also discuss the development of added economic 

value based on the discovery of the functionality of natural 

products.

Kuniyoshi SHIMIZU, PhD
Associate Professor

12:50
~12:10

We have enjoyed the blessings of nature since ancient times 

as food, medicine, aroma, cosmetics, living environment 

material. And Asia is a treasure of natural products with 

great diversity. If we can find functions that are useful for 

our healthy life-style through cutting-edge scientific 

methods, we can develop new economic value both locally 

and globally, and contribute sustainable industries. 

Furthermore, the value of these natural products can be 

made known to everybody, which can lead to environmental 

conservation to protect/keep them. In this lecture, I will 

introduce how to find the useful functions of natural 

products derived from Asian natural products such as 

Ganoderma lingzhi (kind of mushrooms), Artocarpus incisus, 

Olive (Olea europaea), and Sugi (Cryptomeria japonica) for 

humans. I also discuss the development of added economic 

value based on the discovery of the functionality of natural 

products.

Kuniyoshi SHIMIZU, PhD

2021.5.19

Dr.  Kuniyoshi  Shimizu received his  Ph.D in 
Graduate  School  of  Agr icul ture  at  Kyushu 
University in 2000, then had worked as a visiting 
scholar at University of California, Berkeley and as a 
lecturer in Kyushu University Venture Business 
Laboratory .   He returned to the Faculty  of  
Agriculture, Kyushu University as an assistant 
professor in 2002,  and now as an associate 
professor. His research has been focusing on 
natural medicines, functional foods, cosmetics, 
aroma, and woody housing materials to be usefully 
for our daily life and aims to investigate the effect 
of natural ingredients and aroma from plants and 
microorganisms on human body.  He received the 
Japan Wood Research Society Prize in 2014.
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"Natural Products"
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Lifestyles of Health and Sustainability (LOHAS) concept for the better future:  

How to utilize Asian natural products
as the valuable products
-Medicine, Functional Food, Aroma, Cosmetics,
  Woody house-

Laboratory of Systematic Forest and 
Forest Products Sciences, Division
of Sustainable Bioresources Science,
Department of Agro-environmental 
Sciences, Faculty of Agriculture,
Kyushu University

Associate Professor

Key  Words

Recorded data will be uploaded




