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Devel opment of USB device driver working on Linux and Control Interface

Takeshi Fukutani, Shoji Kodani and Tomokazu Takahashi

Study on Endmill Cutting of Difficult-to-Cut Materials
Influence By Air Blow Pressure of Hardening Steel

1

Takahiro Sato 8

Studies on the Improved Quality of the Aluminum Material by Continuity Casting
Mechanical Properties of the 6000 System Aluminum Alloy
Sakae Mishima and Y usuke Date

The Studies on the Techniques of Freeze and Storage of Thunnus thynnus (1st Report)
Y ukitoshi Kodani, Mie Honda, Ai Kato, Michio Matsumoto and Hiroshi Nakano

Devel opment of Recombinant Cells for Food Evaluation System Using Human Artificial Chromosome Vector.
Y usuke Takahashi, Ichiro Arifuku, Y ukihiro Umebayashi, and Makoto Noguchi

(Technical Reports)

Devel opment on New website of Tottori Institute of Industrial Technology
Takeshi Fukutani, Y uusuke Date and Hiroshi Nakano

Report on Test Production of the Interior Goods with Japanese Cedar(Chizu-Sugi) using by Computer Aided Design.
Shoko Kanatani, Y oshimasa Hanada, Toyoko Sakamoto and Hiroyuki Kusano

Study on Highly functionalize the Metal Material by Laser Energy Application
Y oshiaki Suzuki, Y usuke Date, Kazuki Kikui and Katsunori Kimura

Studies on High Accurate Machining by Integrated Machine Tools
Case study of Accuracy Testing on an Integrated Machine Tool
AkiraKato and Y oshiaki Suzuki

Devel opment of Micro Hydroel ectric Generation System
Kengo Nojima, Hidefumi Kashiwagi and Toyohiko Kuwahara

Concentration of the Red Snow Crab Stock by Defrosting (2nd Report)
Y ukitoshi Kodani and Muneyuki Y amamoto

Devel opment of the Fish Sauce Using Viscera of Thunnus thynnus.
Ai Kato and Y ukitoshi Kodani
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Control of Moto (Sake Starter) Prepared by Traditional Method by Addition of Lactic Acid Bacteria and Nitrate Reducing

Bactertia
Akira Nishio and Kazutaka Shigeru

Development of Tottori Original Sake, Junmai-Shu
Characteristics of Original Rice Bred in Tottori Prefecture for Sake Brewing
Kazutaka Shigeru
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