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Figure 1. Process of the participants.
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Table 1. Demographic data of this trial.

Participated Screened Analyzed
N 36 21 14
Race Japanese 36  Japanese 21  Japanese 14
Sex  Female 36 Female 21 Female 14
Age 42.7%+45 43042 42645
min 33 min 36 min 36
max 49 max 49 max 49
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Table 2. Mean and standard deviations of the objective assessments of the skin.

Item Unit exam 1 exam 2 exam 3 exam 4 F(3,39)

Number of pores 2085.1 = 1483.9 3058.3 & 1244.0 2907.9 £ 1393.1 3073.6 & 1462.8 0.450
Number of pigmentations 288.3 & 149.0 298.6 & 145.0 293.9 = 161.9 276.1 £ 151.3 2.030
Area of pigmentation mm? 15225 £ 1130.6  1543.4 £ 1178.8 1538.4 = 1211.5 14455 = 1124.0 0.935
Number of subocular wrinkles 124 %55 14.1 £ 6.2 122 £ 44 157 £9.7 2.318
Length of crow's-feet mm 96.1 & 35.1 96.0 = 40.9 90.3 & 40.3 87.3 £ 40.7 0.688
Area of crow's-feet mm? 144.7 = 56.2 149.2 + 64.5 131.9 = 63.3 134.5 = 63.1 1.106
Skin brightness 61.1 29 614132 61.0 2.6 624+ 34 3.706°

Skin moisture 60.6 £ 5.7 62.1 54 72.8 £ 15.0% 489 + 6.4% 25.4784

Skin lipids 10.6 = 3.7 149 = 6.0 26.1 £ 10.9* 26.1 £11.0% 16.5934

Skin texture 37.4 %+ 13.6 424 +19.7 35.6 = 14.6 415+ 164 1.395

Skin elasticity 74.0 £+ 10.0 69.9 + 9.6 82.9 + 6.2° 76.5 £ 10.0 7.6994

a1 p<0.001 compared with exam 1 by Bonferroni's multiple comparison.

b : p <0.05 compared with exam 1 by Bonferroni's multiple comparison.
¢ p<0.05by one way ANOVA. d:p<0.001 by one way ANOVA.
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Figure 2. Objective assessments of (a) skin moisture, (b) skin lipid, and (c) skin elasticity. Error bars represent
standard deviation (SD) . p values represent the results of Bonferroni’ s multiple comparison.

Table 3. Mean and standard deviations of the subjective symptoms, measured using a Likert scale. Participants
chose one answers which were most applicable to their feelings. Options were as follows: This question ... 1: did
not apply to me at all. 2: did almost not apply to me. 3: did really not apply to me. 4: applied a little to me. 5:

quite applied to me. 6: applied to me very much.

Item exam 1 exam 2 exam 3 exam 4 F(3,39)

My makeup sits well on my face. 32X06 27108 3809 34108 4.944°
My facial skin has elasticity. 3.1 £0.6 29+0.8 3.6 £0.9 33107 2.690
My facial skin is moist. 29105 2.6 +0.8 3.6 £ 0.9* 3108 6.586°

My facial skin is brisk, not clammy. 3.5 £ 1.1 33+ 1.1 38+ 1.1 34+ 1.2 1.230
My facial skin has a fine texture. 2.6 £0.7 2.6 £0.9 34+ 1.1° 3112 5.360°
My facial skin is transparent. 24 %07 24%09 33+ 1.1° 27%08 7.272¢
My facial skin is firm. 2.4 %07 24£0.9 33+0.8° 29+£0.9 6.520°

My skin has no spots. 39+ 13 35+ 1.1 38+ 13 37+ 14 0.521

I feel flatulent. 3.0k 1.1 3.1t 1.6 30 1.5 3114 0.059

I have bulging waistline. 43+ 14 42=+1.2 31 1.6 40£1.2 5.471°¢

I worry about my body smell. 29109 25+ 13 3113 29+13 0.843

a ! p <0.05 compared with exam 1 by Bonferroni's multiple comparison.

b ! p <0.01 compared with exam 1 by Bonferroni's multiple comparison.

¢ 1 p<0.01 by one way ANOVA. d:p<0.001 by one way ANOVA.
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Figure 3. Subjective symptoms of (a) “My facial skin is moist” , (b) “My facial skin has fine texture” , (c) “My
facial skin is transparent” , and (d) “My facial skin is firm” . Error bars represent standard deviation (SD) . p
values represent the results of Bonferroni’ s multiple comparison.
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Abstracts

The present study investigated the improving effects of bananas (Musa sps.) on human skin,
using the single case, ABA design. From 36 healthy women, who complained of deteriorating
skin, 21 women with relatively low skin moisture levels were selected. The observation period
was 8 weeks, and visiting examinations were held four times. The first exam was held at the start
of the observation period, the second, third, and fourth exams were held on 2, 6, and 8 weeks after
the first exam, respectively. The ingesting period was at 4 weeks, which was between exam 2 and
exam 3. Participants ingested 2 bananas (edible part : 200g) per day. In the period between exam
1 and exam 2, and between exam 3 and exam 4, participants went about their daily lives, although
they were asked not to ingest any bananas. Primary endpoints were objective assessments of the
facial skin, and secondary endpoints were subjective symptoms. 14 participants, whose skins were
stable between exam 1 and exam 2, were analyzed. Bonferroni’s multiple comparison showed that
skin moisture (p<0.001) , skin lipids (»<0.001) and skin elasticity (p=0.015) were significantly
improved at exam 3, compared with exam 1. These improvements were not observed in exam 4. In
addition, several subjective symptoms related to facial skin were improved with the improvement of
skin moisture. These results indicate that bananas may improve and protect human skin, especially in
skin moisture and elasticity.

Keywords : Banana (Musa sp.), skin moisture, skin elasticity
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4 (MAKIun) B85 ¥R (SEKIYA Hiroshi) ™1, B2 % (TANABE Tomotaka ) *2, Fg Y&t (FUNABASHI
Tasuya ) *2, EH B (TAMAIE ) ™', 7% HE (KAWASE Masami) *3, it % (SAKAGAMI Hiroshi ) *4
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Summary
Jun Maki”, Hiroshi Sekiya?, Tomotaka Tanabe?, Tatsuya Funahashi® , Eiji Tamai", Masami
Kawase® and Hiroshi Sakagami *
DDepartment of Infectious Diseases, College of Pharmaceutical Sciences, Matsuyama University;
2 Department of Hygienic Chemistry, College of Pharmaceutical Sciences, Matsuyama
University; ¥ Department of Hygienic Chemistry, College of Pharmaceutical Sciences, Matsuyama
University; *’ Division of Pharmacology, Department of Diagnostic and Therapeutic Sciences,
Meikai University School of Dentistry:Food that needs precautionary awareness for infection in :
human body (10) - What are responsible for the infection with the pork tapeworm, Taenia solium
and the action to be taken for the prevention (note) :
The concept of “forgotten or neglected diseases” is important for our planning to take measures
against parasites. This paper describes the infection of man with the beef tapeworm, Taenia
solium (Taeniarhynchus saginatus).
When the larvae in the raw pork or related ones are ingested by man, they will grow to the adult
stage in the intestine. The adult worms excrete eggs in the body segments in feces. The eggs
hatch in pigs and so on to become infective larvae parasitizing in their muscles. The life cycle
of this parasite is maintained in the intermediate hosts such as pigs, and the final host (man).
Man is infected also with the eggs of this parasites as if man is an intermedicate host. The larvae
are found near the body surface or invade into the brain with the severe damage. It is hard to
eliminate the larvae in man with chemical agents. Though it is nowadays rare for the life cycle to
be maintained in Japan, we have to be watchful and careful not to be infected following eating
the pork harbouring the larvae imported from poorly hygienic area. The adult worms are readily
expelled with praziguantel while no chemotherapeutic strategy against the larvae has yet been
established. The treatment solely relies on the surgical removal of the migrating larvae. However,
we should not ingest the eggs given the fact that the treatment trial has been often unsuccessful.
The measures should be taken for the prevention. No raw pork should not be eaten. We have to
avoid incorporating the T.solium eggs from fresh vegetables and feces containing the eggs through
oral sex.
[key words: Taenia solium (Taeniarhynchus saginatus), cestodes, parasites]
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