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Y EE) LA ) THET, [BEOMRTAEZ5
i o) REFAR IR CREFREELSL O
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T, HE - FUPEr-7-2 00, BED
JEER P EEICHEMEE L2 w) Y, 2o
WHEZT 22 Lbdo T, 20k, MAEHRIE,
BRI O 720 O WAL L LGNSR (RCT)
bERKIN LD o/2k)THDB, LIz oT,
BUESERE R e R i OFRANIZER LT, €
DEMELBFMT L L BKUTH S,
Natural Medicines Comprehensive Database® (Ll
T, FFaTN AT4 v ERT) EARN
A OHIWERLE L7z FF 2T AT 1 ¥
S, REHEAS - T A b (BeEETERSY)
DEMME, etk TEHET, BEES L OME
VERISE & BHF IR E D W TR L2 0
T, DHETIREERE - FEVETO [
BamDEEN - HEIERHRT A M L 0%
MEFIFIH SN TS L, KEFDA, #1554
Health Protection Agency &A% ARYICEEE L TV
%o HRNMEOFEAM (rating) 1, effective, likely
effective, possibly effective, possibly ineffective,
likely ineffective, ineffective & 7 >~ 7 4317 L T\
% (HAFETIZ likely & possibly D7 % B 12
FKHTEHVOT, EFFEEMNDL I EIZLT),
LaL, FerfEHEmOBES 8T THho T,
HATEHEEINZDDODL 3B ESnTnwi
Vo HRD S DREEDIIER I v s, 4
bDEWmMLDE K BFHABTHEEINT VD H
5Chb, F7z, BIEBALERE RCT) 2%
EEENTnhdro/zh, EfINTVTH,
RCT E§x% L T\ 5 & DX CONSORT 7 (2
HERL T2 LDDPIFFEIL LN ETH L,
(th) BARfEHR AR - 7)) 2 2 MEHt >
J—lL, FF2IINV XT4 T DIN—F—
EHRESINTNT, HARDEEREN - 477 2
Y N OFERNE, LIS LR KE S
FaTN ATFTA VIR ET LI LI 5T
Who 7z, FREEBRE DA THR SN D /N4
WMZE D, fEFEEs - 7)) A0 b (FrE i
HEMEED) 220V T, ORFPFERED) &

INTWDLIE, QFELNIVOARFYH A -
TWwawnwlé, @OGMPIEELH TIEL LT W
b2l (B - WEEH) & N IF T4
AR (E=EGE) LTwh,
R1LIHEGRDBINFTF 2TV AT 02
WL BFHiZ L OB DTHDB, FF2T)V
AT 4TI &N, effective, likely effective,
possibly effective EFFlidNTVWAHI &2 A Y
oy gL L, CoEERFELZL TV
b, BUKIEEREEREH M oBm s L
TEWEHW L7z Lo L, B
BB RHERRRAA A5 TH B (LT, [ 77—
YA LRI L) EE3hTwirbo, M
LSEahmEsncuiwy (DT, [Efish
Twiawn] LRt d2) b oz BRIEERICE
T35, FEHlE LT, EEISHETRE
Thb, ZOM, 1 OO TEFZHAZD
DIF, UTISRRTWAEZEZBRBL, ¥D
PR HEZ TR L 2250 b, 48, A% Far
liL TV DDPEFE Ly,

1) BEDORAFEEZZIESR

[BEOHRHTZEZ AN CHHSLTY
5B G, AR TLEENED R T EE
ThHE, G, WTNLOHAMREMER L LT
HMLTORWEEZOND, MEHRTD% <
X, #7227 X712 T likely or possibly
effective LEHlis T3 (R1DQ), &M
HEMELL, dietary fiber & LCTld% <, + 4
T, TTHL, INETATE, ZESITOW
TORE R SN TWT, likely effective Td
5 (R1Q@), &) THEFEE [ 77— A 145
LENTWVE, 2ofl, BRI TWZW]
bDbHb (R10~0),

2) MEHISHDHDESR
FF2INV AT 2, PYXRTFF
D% RS TWEW], F7 F 1)
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BEORFEEAZRS | | | ﬂw@%ﬁbrtéﬁwﬁ% 777777777777777
AV O BAVIIR>  possibly | |
m ol I g
L likey@| | ez | | O |
R, KI5 S B o
JoEA RS BIR O G LEORBCE VI VRS, EELACHECT SRS
SR NSF =2, TLF b,
,,,,,,, MEEK2 b @ zyxy -, #5457 Jlikely @) @
BERPEERFHTU bV ® J—Z. £ =L
JfEER)FXFZ2 bO—-X +'j’|)’71/—}[4 O """
MENFESOAORE | || XSURS Trasum| T
. ® HA (7/52), VB @
|1 O KEANT YL, VRS
Y IHEHILD I L
e
O
e 2 ey S UL ) N
LYoy LREREEDOEY |likely
B S R R
JOyalU— - XN VHRE O
OFRRTI/BE | T
rKOTX> possibly
SAFNOBNERGERS |
L PEALTARTANTIR]
TRV IEHINZIL|
AN Lk effective EHIFX O

TF NiEhEA o RTF
TEHIZOWTIE [7—
5 (R1®),

Nicawash, MR
FARF4r] &R T»

A ZE S B WVIIF =R Y Fiig

FefgE [ s hTwiwn], y- 7 3/ Bk,

MREEDHLWVIE VBT

> (quercetin. & 1 D)

X [F—R+45] EhoTnb,

[ EHAERDOFEAHEIC
BRER OB EEREE] (12
EARI RO

T, ARSI

B 5B
Xa5&, FAIEL
Ky 27 R U4

O~B: XX ESBHZ &

V27 BIESMEREZx SR E LT, 1280
FORCT2FET AL oTWD, [Hill
FEVRIEN A FF 4 >~ 2009] 7 | ;5&,Eﬁ

EfiE (130-139/85-89 mmHg) TH->TD,
A7 EFZWENDANDED A, 1E&’)X7T§)o
T b, I E AT 140-159/90-99 mmHg, &

VA7 THoTdH, MHIED 160-179/100-109
ETAIADNDD, ZDLD AL, K
WL &R bDT, FE6IIFERENAE

mmHg
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MOMREL IR SR WVEEZTWA, LU,
140-159/90-94 mmHg (B S & MIE & ST
W, e EH A O R EL, HE (160/90
mmHg ML) Y IEEHZHOBERBICH LA, T
bhLBEFIEEMEDOANTH S LEZ LN TWn
2o TOZED, MEFTRELZIINTWS LD
Thb, TOLH)REEMPS, 441%, [MIE
BEWHOF | OfEREHEmOH ) )z R
ELThSHFTITRETHA ), WS EIMmE
TEGIED W A% EIME (140/90 mmHg 2L
F) ICBAT SR WSS R EE L, FEER
G ETRETHS ), HEMIZIE, K
BEVE AL B ER (RCT) 12X 5 2 &St
SNb,

3) ALXTA—-IPEHDHFDOESR
RIIWRENTWDE L) T, MPYAT o —
Ve A5 =), AT L0 LY
likely effective &, K&, ZX# 7 F i possibly
effective LFHlidNLCTWw5b, LA L, ¥ M2,
TVEY (R1®), 7uya)—, FyxY
Z 7= AR 15] THHOT, bk
FEMERNCRATT A 121%, HEELIDE TRET
H5o WOKFEETIE, EEIRMEOEEFER O
BIRLTHHDT, £ORMODEMKF LDL-
JVATH—VORTPRELHETH L,
DIz, XL L, Lieho T,
12, OREFEMEFATREL D DFFHEOE VS DO
EARE

4) MEPHRER, FEBIRICEDZHFORS
k28 (I3 w2k G DG @ KT ) 13 possibly
effective L EFMIE N TV B A, flx [7—F R
+531 A, TSR], JEEROAR
HiZ AV F—EBREOHRD & BB TH - T,
EFELLS - 7)) A~ b OBIOHTIEET
EBWVILITHETRETH S,

5) MPEEL»RICEVAD-HDESR

7T NE (guava, 7272 L, REOEWHE
12X B IMBEEERT) &, [F—2A4+45] T,
Zofo b Dlx MBI Tz,

6) IXZIVDORILEENT BB

NLFROWIPER (23%) 1%, FEANL8 (I
B2 ~20%) LD BWPEROE N LT
DHEHFETH L DT, effective LEHH SN T VA,
FIIFEREEMTHLDT, I DELAN
BEBDOBETH S, WA VHFARRTF N
EHBE S TR, ¥ YT T NI,
BEND L F ~ (mucin), 2 275 A (mucus),
IL YA MF = (cholecystokinin) @53 %
fREL, 5IWTIE AN L ORI Z &S %0
REVEDS® 2 LV BIZERER b D208 [ T— A
Tl EEhTwd (R1OQ),

V&Y D=l VPPN N ECT ¥ (e
W], Z VRN YT LD [calcium] @
BHPTRBEINT VDS, ZJZVBANVT T LI
ERA V27 A X ) QRIS R\ &) fiff
DL, heBETLHMELDH L, BEA
EEBFO) RPN ZIEIL, &Y Y ERILED
BERICHWONTWDY, JZUVBALY Y A
EHBLZVEVIEZEZ LSS (R10),

7) BOREITRUCEDIHDRER
KEAVT7TRY (BREOEN, &E, 5F
127 V7 D) 13 possibly effective & Sl &
NTWBY, 777 M4E1) THEX, TLoN1F
FA7AD—DL LTI INTWEA, &
MEBE, BHRESICOVTOIIRIZRV, FIE
BT CED RS Twiew], A
72 A X< B (whey protein) (ZHEFH I N Tw 5
A, BHEBRE, BEEFIIOVTIRRER SN T
Wi, ¥¥ IV K2IZOVWTIE, BADZM:
DFFERM, B A 7RI OV T O
TV OhHL05, HREKEOLMEZ GG &
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INTGF /) —A, X)NVF b=y, V)X F=),
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fboitis, EHEr e ZERTHEF ) -
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VO EEEE LTI R SR, Y VK
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MRtk id 725 2w (' 1®@),

A7 v R RS Twiwn] 25, 7
¥ (fluoride) 1%, T L B IZx) L T effective
LR TWE (R1MD),

XU M= VRO ETLEGES (R QD)
IHAEIAERNCRATCTE 5, LDL, Fa—A
AL FEERE A L T D DD T BRET
FTREHTHA ),

H [ - HERBARS

[#Ef 4] CoMmTIlE, FEREHAERD
HEZ IV ARV, FEftiasm s
FREEOFRE & LMD, BRIz
DWTHERENTWBG &G4 LT\ 5
fofh - T A 2 M IZOWTIE, KEeTRFH IR
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7oo T, Wb B - R R A
(LT, T#H- b2k ] E8T), HorVvidHEL

WHEIEERIORE L VWo 72X ) b DTH
%o BIKEAER e IR B (3, MR &
Z7BOFETH LA, I TOHRIEIEMER,
Shbb [#- brk] 3, —EoRKEEL
W7z LThE, HEEmb 5 VIEETIZoWn
TRCT 2% L7 < THRRRMHALIRN TS
5 b DxIRET, RCT DA DL, Hricw et
g . WEEFIZOWTIMEREEE 2 21
NER SR VDITLROZ L TH D,

1) |7, BHLN TV IBEBEFARRICDOVT

FF 2T AT 42 (2010 M) FBIE L,
[BEOHTTE#EZ %] [MERDDHD - - -]
L0, B, F SN Th B EREMAFIRYT
EDHLEERONDLEEBMIEN T ER2ICFT LD
2o $bb, FEREHAEMmE LTHT IR
TWAHHEG LD L DT, effective, likely
effective, possibly effective & FFfi & 1L TV 5 K,
FTH b,

BEOHRTEZEZLEM. FTT 2TV A
T4 ¥ T, possibly effective & % I likely
effective EEEliSNTWVEH 7Y X ¥ MIZIE,
Ly, kA4 a3y Uy AERY (I TA
VIF, G—au NNy s - V), B U,
7O (EOWH), 775 —¥»HbEH, b
METIE [HHEEME LTRSS A
Bl (Wbw2 T463@H1]) LENTVWLEDOT
HIEE T, T3 - b7k OB 5 I3
ENb,

K207 7 v 7% A7 L (4% Plantago
psyllium) {ZFFEREREMHOY 1) 7 4
(79 ¥ FH 4724, 4 Plantago ovata T
HrH) LRED, ¥y LI LA (S
Xanthomonas campestris) (ZHI B FEHE S ¥ 72 b
DT, ik, haIFELTbHVLENTWES,
TN LD TITHARND EAEER, £ oft
RER LTI S DS, ]2 D 4 B
[#r- b7k OBHBEGHRTEEZOND,
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FR2 [#H8-BERBARSE] OBHELTHLVWEEZ SN BEEEMRS
(X71) —= > JEHE =possibly effective LI L)

BERRARGOE 7717/ o prons, BERRARROE 77270
TRCTEMERR  gmmmralcar A71 o
BEEMR S (S BEE

HR-REREER

BESRIARRAC e XT 1D EADFRAICONT

HEREE R I & B A
BEDRTFEEAS RS

mANDERAIZDWT

Ay g~ F >

(FNVAR T )
A Mikely O
INWTTRIL possibly O
NE72= possibly O IXTNORNER B RS
JLZFa—) Eg3irC possibly (REREERS)
BORENSSICE B DR

e (e U 2 7RSS
ERERRR)

(CREHEEERMR)

possibly (REHERR)
BUEDORRICE Y ICC VR, HELKTREICT 3R
ANTIL AXBR  (REMERS)
N THAER 24 sEA 0O
N LT O —— 3 €E53°D AYSHE  (REMERR)

mEFERER, FEBPRICEZANDEMR

AITVH® possibly

@ pantethine : A T pantetheine ICE#BRE N3, /X M FUBEBEL TV 3,

@ -glucan : #— bE, KEX® X727, 7HV IR, EZHEOHMBREICEETN TV,

@pectin: H#Z77VOCBORE, REICE TN DKEEEDMME,

@ polycosanol : Kh, ¥ b IXELR EH SihE S h 3 SMREEHE T IV I — LD,

®redclover: LT HFVILIY, PHYX 7Y, AV TFR, BYPIX +OSF L EEET, [46 BH ] IEEESR,
® mesoglycan : FDOF#ERE, A2k, BROBMEL o S5HE S 3 LIZHEE,
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MEREDDFT O, TLATH—=IVIE
HOJF O, MR, IR %
5 )7 O, MAEEAES 2 ) 4D 725 Db
T2 OWAE [H - b7 k| OGS S &
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£ 2 OO~@®IE [46 | 1ZRAE725 7w,
Blzal2rya—oR) oy — )b, [iEh
HRERE D AV 7)) B VIO WTRIESEGHTH S
NI, MPEOI NV VAN (RUTT
HI) ITERBREHER L TB & 7w,

AT IVORIE BT A | 8k 30mg 12K
LTE% I C200mg %459 5E, $IRIX
HEEIT 5, B, ©¥ 3 CIENERE
mCTbd b,

HORESZI %D O/ ANV 74,
¥%3IrD, 471 77K (ipriflavone, ¥
AEA U PHEREND, DAETIREE)
TEHBRIED ) A 7 KR, BHEOWEIIIOW
& EFli S LTV %, possibly
effective LIS N TV 5 b DDOH T, DHEA
(dehydroepiandrosterone) I K[E Tl 7" 1) £
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WmCHb, BB, AwvIALT} - FANVEA
REMERLTHRERTVE D H 5B,
WEOHRETII R v, A~v v I 7Y - 4 A
Vv, g T8 - b7 k] oEMES S L L
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& LRI %% DI windn, iz LkT
BT AN AN YL, EY I VDI, [
LBk, siaikT - - - ] ol e 3
HIZIEHEE 2 B 000 LIRS, EilgE Ok
DA E 4 {3 5 DIZ, possibly effective &
S E T 5,

T likely effective

2) IR X VRBRTRICOVWT

BE RS TIE, VY A - BHERE,
R - MRETEOR, TR A 7 RBRERH
AT ENTWE, LA L, EEEIIESA L

BIRMEGERDPEREIN TV AEDOT, WEDE
W) A 7 OFH AR B L 72 (R 3),
B, TITWIH Y AT (risk) &L, ZOE
BICRETAMRTEZIIZOHEATIET
RKTHb,
FFLTN AT 4 LTI, BEBLILE
A5 (RCT) & x5 7)Y A% FRYERHMO
HHEIZL TV, —J7, WHOY il s AR
Fededr - 7 A AHAWZEF Y (LLF, WHO
L) T, aFk— MR E A T F Y
VAEFMoOEEE L TWE, TETFT VAL
NV (FHRBEROmRE) owvd e, +F=
TV AT 4T OFAWHO LY MY
2 EE B, REEITIZWD &, WHOZ TV )
convincing (¥, 7 F 2TV XA T4 L T

likely effective |2, probable (3 possibly effective
WAL T B EEZTHOREGBLEZILT LI
B%5R20WTHAI,

WHO % Tld, a5k— MIZEIZL - T, KHI
E LT [#EDEM] (conventional food) & L
THERT LI EN) AZEIFIZR DL LV 2
ETHD, TF2TIV XAF4L T IBNTYD,
FHET, HIHFEDORIT, &5\ ITEHE LM -
FTYRXLIH) AR T O E ) »
IZowTor—21E, FHIE LT, [Zwv] 2,
[ 7= A+155] Thas,

fitam & LTI, fREm - 7)) A2 M2k
BNAD) AZERIZ DOV TIE, SHROEET
Hr9o W, FIHHEGEEDPIMSAD) A
7RIS ED E V) FERNS, B-I BT
7)) AL MG ORBE RCT 23 S 7z,
L2 L, MatFICABETE RV, B- 71
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£3 KR X TEBEOFFIVREL

FFa1II HED A FFaIN HERH A
¥ oA AF 1 ri"g%m MEsse ¥ A XF4T rf;‘%m L E TN
ISk BEHE T I & % 5 ICEB5HE ~7 I & B 5
BEBED A BEHNA

probably  probably

GH) EL>HTU X2 b poss/insu

BERE A A

poss/insu

possibly

FFaI

BRI B8 iy M
ICEBEHE T T
L L TENT 254 likely convincing

o possibly pYIL . convincing
NGELLT possibly

GH) :[HEETETNVEE] TREITRERSELTEFLATVS,

FFaTI AT 12 Il K BEH : likely=likely effective. possibly=possibly effective.

WHO (Z & %5l : convincing=risk decreased convincingly. 7F 1 7V %X 7 1 > > D likely effective (ZBE14HY4 T 3,
probably=risk decreased probably. F 1 FJL X 7 1 2 > O possibly effective (Z11a182 9 3, possibly=risk decreased
possibly. poss/insu=risk decreased possibly or insufficient data to rate.
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Abstract :
Maki J, Sekiya H, Tamai E and Sakagami H : Food that needs precautionary awareness for
infection in human body (2) - Prevention of inhabitants from the infection with Clonorchis sinensis
in many kinds of fresh-water fish (Note)

: People in the present Japan are still infected with Clonorchis sinensis, a kind of trematode causing
i severe liver failure, diarrhea and the aches of the abdomen 3-4 weeks after eating raw fresh :
i water fish. The important sources of its infection to humans have been ascribed to be many kinds :
of freshwater fish. These are mostly considered to be the second intermediate host, mentioned :
: in many textbooks on parasites cited in this communication. The point is that people are infected :
with this parasite by ingesting the infective larvae in the flesh of the fish. There are many kinds
of traditional cooking methods for the fish in Japan. This paper describes the dangerous cooking :
¢ methods and dishes to which Clonorchis sinensis infection is ascribable in an attempt to avoid the
infectious disease. :
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