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SREBE225 1 S TRRBZZHISBN  SKAMZZAISHM Eg
SRS C R
% (-20°C, 6ER) —REE
¢ i
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L72e WY RITANVDTITIAF v 7O %E, H
A —A (HEf21.5cm, &S 30cm) OH
IV CTEy MLz HTAT—ADFDES
1, iR, 420 BB L, -76 cmHg (2]
ETHETCTIONI, TIRTF v 7 DOFOH
DINY RIDESE, BT AT — A0S
ey b A—=F—FHWTHE L, FN% /8
YNy OFEE LTCRHMEL 720
OffEt i

#aty 7 b7 (SPSS) % et ATicH
Wiz, FEERIIL 2 [#E D Z LTV, #RIEEZO
FHETH Do BT EREROMEERILET 5720
Duncan's multiple range 5% % 17 - 72,

ﬁ%%t%%

OA—Z MNDARPRIZTEINMEADEE
A=A NERICEEB LW EGH - AL,
ZFOA—APEHWTHE Y L7 (FR2), #
N (28U (mm), LA (eme)) 13,
Iy b= CREHA—AL) LIZEAEH
CTholze MELEHEDL Y 2 a VTRLT
£912, AAETRERZHELTITIA A —X
PTG, IYTVAMM A M2 L7,
QBN TROBPDSRRT v TOFE
YR A URER, W &I, Kok
) % 20CTo HM®WHL, £20%4CT 16
FERIOR L7z 2 LCTA— A M EIIZEEL,
LDE Y I T o 72 FERIFFRI IR L 720
BONUME (2 bE—= VIS D % TRLTZ)
X, NEW, B AY T TNUE 100%, LR
9%, /INER, TIVTATI102% & 100%, /INE
B, BIBTI07% & 115%. /NEN, *5 7
HA)TI08% & 109% & 7%V, Thzha
Fa— )L E TR E % o 7o WA R I,
HAY T T116%, T7IV7TATI105%, & L&
T11%, ¥5/HF)T64% &%V, %>
M=V X)RESCHINT L2 L3 ehoT,

FoZEiX, SV NyRoKREERKS, 7V T
YRy, TIALARY —FRE, TV YT A
Xk o /NEROBS " B, HE - RE
Lo TREZS 220V ENREZ LN,

RIZ/NV KB (O FTAICA—-A LM%
Mz72bD) 2w, Mg L7z, 20T
1IWCRLz FOREREIEa Y ba—v L Ak
DN MEZRLT (R3)o ThbBLA A
7 TNV 101%, AT 104%. 7V 7 A
TIX 106% & 102%. & LZTIX 104% & 113%,
F& AL TR 109% & 106% & 7% -7z, i
HERE ORRIE, £ bE—LICHRTH
AT 146%, TN T A 106%, F L7 119%,
XTI AF)NR Lol FOZEIFINY
oA —2 M, GHEECHRICHEL %
WZEPEZ LN, HEHEEAEED L) KE (K
M35 &ld%nroi,

WHINY K COfEE, 3N 2415 72 (X
1), #OFEHE (R3) I, Ko bo—LEl
BLT, HAY T TINVET5%, LR 76%.
TNTATT8% & 1% LT 81% & 85%-
F5 AN )T88% L 85% L), Bk
DR ERILT A A S NIz, WEERARL, %3
Yha— v REBELT, A XY TTI67%, T
VT AT 128%, FLEBTI2%, ¥% /) hF
VT372% EF LKLz, ThH OfiR»
5, BNV 2 IRE LT O Yy
DU O (S Ko A, B) OB
NDOFBII/NE N Db oz, L LED

R2 A—XMDERVRIETEINMEANDZE

IX>E (mm) HERFE (cmd/g)

A 77.80a 3.31a
AR —Z b (0.00) 0.07)
A _ 77.53a 3.21a
AR —Z b (1.59) (0.05)
KPTEHRL - 76.60a 3.28a
41—k (0.28) (0.01)

FERIZ2EEVIR LTV, ZOFEERL . (R
ERE) &nL, BEAAICZNZThOL L H 2 HE
ERERL 7, p<0.05 TRALEFT—2—BRA—T®
52 EETRT,



(10) New Food Industry 2014 Vol.56 No.12

R3 FBRENEMHICEBZ/INC KT A, B, COEN M EBERKE

AAYT TILT
N5 HRTE sk 2 N5 RS LK E
(mm) (cm3/g)  (mL/100g dough) (mm) (cm3/g)  (mL/100g dough)
E;;%;%?" 77.80a (0.00) 3.31a (0.07)  7.50b (0.59) 82.07a (3.62) 3.37a (0.08) 8.83b (0.11)
N>R A 7795a (1.12) 3.29a (0.07)  8.69b (1.08) 83.68a (2.15) 3.37a (0.10) 9.29b (0.52)
N> RTP B 7894a (1.24) 3.45a (0.01) 10.92b (0.35) 86.75a (0.90) 3.44a (0.07) 9.32b (0.09)
X2 KTy C 58.05b (0.78) 2.50b (0.09) 12.56a (2.80) 64.20b (4.24) 2.40b (0.23) 11.30a (0.21)
E- P X2 /AHFY
AT HRE BBk E AT HRTE LEBEKE
(mm) (cm3/g)  (mL/100g dough) (mm) (cm3/g)  (mL/100g dough)
(jag,%';%'_”’ 80.45a (0.07) 3.27a (0.00) 13.90b (0.33) 77.35a (4.88) 3.29a (0.07) 0.69b (0.27)
XK A 86.15a (1.05) 3.76a (0.03) 15.36a (0.21) 83.45a (2.49) 3.58a (0.08) 0.44b (0.15)
N> RTP B 83.36a (2.39) 3.69a (0.11) 16.54a (0.06) 84.05a (1.23) 3.48a (0.09) 0.49b (0.01)
N> K7 C 6525b (3.61) 2.79b (0.23) 16.96a (0.06) 68.15b (0.21) 2.80b (0.08) 2.57a (0.91)

FERIZ2EE R LTV, ZOFHEERL, BEAACZAZIAOL L HCHBERERL, p<0.05 TRLUE

FF-4—RRA—THBZIEETRT, (

5, 5B, WL o IO TR A EHETIC
fibhzz8ty OV FoC) I2BwTit, 20
HEBOREVWZENEZ LN, DF D, X
FYHDA — A MR/WNEROGEHROBER L, #
NG Loz LAL, IO
BOGHIE, BANVHEICKRECHE L, Y
K7 ClRE ML ORHIC & - THIBE 2T 72
EEZOND, TbbNY Ky Ch ook
S, WK AL L 72KIE, RaL 72X
Y RTHIZHBINE N o Tz, 23 RO O
HROBHEIZE > TT VT M) v 7 AHhD
IRGDIGHE L 72728, /N2 Ko Cld#EN Yo
i S S (I N T ) R DAV GV
LN droiz,
ORBFEHBDINC RY CICHFEE 1 —X M &N
A, EOT—REE, B, —REBE1T-
7-REDELN

INERFH A TISTER L7228 R C %
ffpofits, WOMEL72IIRHEL 4 — 2 P EMA 72X
YRYC1 NV Ry C2RER LT, 5
OB THRER21Z, ZOREERLITR
L7720 %V K C-11Z, 7805 (6230 mm (2
Y PHE—VD 80%) ), A (2.24 cm’/g (68%))
), BRIV HOKTrALNT, £D2

) DFRBREREERL o

T4 INPRTJC-1&EC2DEINE
INom (mm)  HEFTE (cmd/g)
E;é;g;%jéj;g 77.80a (0.00)  3.31a (0.07)
X2 R C-1 6230b (3.42)  2.24b (0.22)
/N>R C2  83.09a (4.03) 3.53a (0.27)

FRIF 2 @B LTV, TOTFHEERLE, HiE
HACZhZThoZ L H o HABRERERL, p<0.05 T
RALEFTF—4—RA—TH3ZEERT. () O
HIMEEREL R

L, L7282 Fy CoORD A —Z M,
Mz on7wiHEEFIHTES, 2L TCO b
BESEDLIENTELD /22 EERLT
Wh, LLGDS, LY FYCI
A=A FEMALTRIIBWTHE S otk
FIIAON G072, (F—F —FEd), —
i, WL A — A MEMAT, —RERE, K
W, ZREEEEN Y Cc2l3ary ba—
W& X KMl e o WA SNz, T
bbary ba— Vo3 E 77.80 mm, HAEH
33lem¥g 12X LT, /S R C23 /80 &
83.09 mm (107%), %% 3.53 cm’/g (107%)
oty FOZEIE, Ny Ry COHDA —
AN (RACHZ SRz b D) &, 72k 2k
PRIMENTIREE X F C1) THoTdh
CO* ZRAESHDHEN 2R > TV D T LD TR
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SNz, LLah s, BE, i1 —A R
NV ROHIIMZ Iz O3 Ko C2) i,
CO* P& B ENTE, HRELTaY
= VRO N WG S NIz, XU R Y
C2HEFE LB N HARLAHENE, 1 —
A MOTRIMZ L% CO* DFE L BT &L,
—RIEWE, W, ZRFEBOTROE) KL T
HHIo XY R CIZBT L8 E K O IC
Lo THIERI SNLHN VKT OERIL,
L= A MEHEOFL LNy FodhD T VT o~
N w7 ZOMREYE & o 2 OZAL (K
MHDRERTHLEEZ LN S,
OIS Ky C2IC6 2 —REBOVLEM
RIZNY B C2 D TRICBWT—RERED
TREPLEIE) DERANT (H2), /S F
7 C2 IR & RGP 2 AT\, BNV E
BA4T o720 ZOMER (FS5) X, 3 bo—
VD781 77.80 mm, FEZAE 3.31 em’/g 1M,
I8 V15 58.35 mm (75%) , L7l 2.24 em’/g (68%)
), BELVWEAVHRIEONRP o7,
FOZ L, BHE LN R CHhLEDKRD
THEC X o TC, B LNV R CHO TV
TR Ny, REAEE A — A RH
BMENTZIRETH - TH, RGH FT7DOLA
VICECTHBE Lo/ 2R LTWA, L
NLBISS, —RERE, B, “REMIMAEE
FE7oXy By 213, EFELWES U A
TEWTEL, BL, BEH LYY C
A — A b EWERIRINL, —RFERE, BOE,
TR R ENT RS, FONY MY
Y b=V EFEFOENERIR LT,
OBF  BREL /8> R DBEEDETIC
LT
NRYFyOLFay—I12B5EHE KN
RO B AR D 720, a2 bua—),
G - B L7z N C, #FLT—R%E
B, W, “REMEITo780 B C2
T JET (0725 -76 cmHg) TiBE L 72

{E 40+

X3

(H3) HTAr —ZADHDFENDRT &S5
AF 2 7 DFEOTRDONY FyOEE (mm) O
PALERNRI, avra— &, kIR, K
¥, RFEBEEIT-785 B C20E 1,
120 30 mm 25 728 mm IR L7z, L
DLGEDE, WH - R L7282y K Cld 50
mm ML ISR Lo 7 FEBELZZ N2 5
SEEL7ZKICED, FyoMidary hu—)
IV Bolze L LBAS, —RHERE, K
¥, “REWEATo7/8Y K Cc21i, 2~ b
=D LXVIZETHE Lz, INEH FTD
LAn Y-y, (MYNERE 7
Nz, ZLTIhESY By c2niy
PED A48 % S L T v 5 ,Czuchajowska 5 13,
BN VIEOKRGEDIRITTE— TR 22— 4
DEEL, KFEOLTEL YLD, D4
EDFNTORD, L) REWEHRE L,

KoE=

RS INORICRIZHB T2 —REBOBEI RIZT

BN
IN2E (mm) HEHE (cmd/g)

= w2
(AT K ) 77.80a (0.00)  3.31a (0.07)

ISRy C-2
—REBEH V) 83.09a (4.03)  3.53a (0.27)
—REBEL L 58.35b (2.47)  2.24b (0.13)

FERIE 2 @RV R LTV, ZOFREERL -, BiE
BRCZhZFhOE L H U ABEERERL, p<0.05 T

RUEFTF—2—RBRA—THBZEERT. () D
FIEEREERL 7=
- Y hA—L (RAR) /XU RoC
—A- /XY RT C-2 —— EH
o
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0

120 180 240 300 360 420
KefE (1)

BETFTTN R RS LAALENEERINDSFE

DEL (REME)

0 10 30 60



(12) New Food Industry 2014 Vol.56 No.12

=4
":utﬁmi

WHN Y B b OBERRRKZ, BHE%EO R
I H S FLTEEC X o TR S 7z, Z Dk
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L, ZLCHEr &, —RISEB, B, X
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BNV NVICETHE S L ENTE
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LED kR 2 W 7=55 4 v 2D
WY - $ kI X A EmIORES

IR BF (KOBAYASHI Akiko) *

S INTEE R e

Key Words : LED - St - ZH0RES - 38 - 774 v v o - F2B - R LY,

B ®IC

S L1, BRI, KSR
IR L7288 X - TIE % B S8 5 83
FEEVI . HARTIE, 1946 FIZHHEIE - K
EH - FmICERENS [N FaE=y Sy
77— L CEMW R EREESSRES Y,
TITE, TA)DEFEREICERRTEY
522 HME LT, B M TR
T 7z, BEHEEES IZEE S ~ 10 mm £ O B
REEEE L LCTHY, ORI CMRT
%o 1960 FALIZA B &, HRANICL o THHF
ZEDMEE Y, RAA R O I -
BB A B L Y, BRICEASND L)1
ol DR, HAMEHD ) TH %S, DFT
773 (Deep Flow Technique, ¥ i TG ER A AKH)
MRS E N7z DFT TlE, HEABHANIC—T
EORBW AR L 2470, mblERT % H3\
%&b, DFTI 3R COBEERBEME T 2
VBN, BEPESTH Y, EXRHE
HUMCE R L7z BHIETLZ L OB BT D
52, 1980 IR B A F Y ATHSEE S h
72 NFT 5 3 (Nutrient Film Technique, Nutrient
Flow Technique) 7%& A & 472, NFT I, K
DIRVEFF TAT 9 2CREE ©, BBl HR
RN B HMAI T > TV B, RO KERSH

ZERHNCTER SN B 120, IRADOFEREHAEAE
DBEhb, Tz, ZIZMEEEAIIC, uy -1
FEBEE L THOATENEA SN, &
W, 47 vy, ERLPED SN
KT, WEEFTHATRD KEVHEHEL D
OEWHIEY AT L THo72 Y, BAETIE, T
VSO MIME, B, MIEs EORREEM &5
& T BBV AT 20BN T2 Y,
THEREE L B L 2w O T A v (D
DT B, RS CRIE & 7% 2 EREE )83
IBRAE LV, BEORIC»2S R b L ADNHE
MSAER LY SR ORET S, 2hEholf
ROWOBEE —ERE2 5N E O FRRE
L7 EEDSHTRENC 20 B, VESERDSEITE A O
BEND, BETHL, T2, BEHIEZ, K
HARKERBICEHRS UET w5, LEies
S OBMEEWEDVEM~DRAZ 2 &I
L LTHEY, BATIE—BLER Sh 25
HELRDDODOH L, TOn, FEFEH, R
HIX, BB SN TBY, $§CICHK
ENTW5, L2aL, BEHOEEHF IOV
TOFEFNIDR L, BT 4 L2 WIRED
B BT B 07260 13, S5 T 5,
F 72, BEOBMER  NT R OFETH Y
AFLTIFo 2B EAE RV, Lo L, B
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SRS EDBEOHRERICB VT, {0
EMEREIHIBETEL VAT LRBET LS
LIIEETH D,
REBRTIX, MEOF L L THENEFTOR
WITFA Y v a R B, LT, KL
ELBERETH Y, B E LT L LW,
FEAT R (BRI RS R ISR I AN,
IT7 V=Y arxePICibiEy 558 T
R A AT, T, BEISCTEETLIL
B IC AN, S E LCLED & v, BHH
RICTRE T o720 8518, 9714 v 20
FMIZ LED & BAT9 28 L BAT L 2 WEE I
ST THEE 2TV, LED XD T 74 v v 2|2
5.2 BB R E Lz,

MEROHE

1-1. EBREEOHE

BREAR—MI8 (Fv 7 77 AL
) O — A (NFE i 47.0 cm X4 32.5
em X EE30cem) 2V, HEERTIT- 720
Io%HELT, FI9AXYA 42— b LED
FA M [ZA==F T4 S] (HET PNy F—
V) EHW, A= T4 rSiE, A
LB RO AT 5 L) IT&EF ST
o, SEERICER 2O EZ, 450 nm B
LU650nm TH BN, AXv—+TF4 SO
B1E 450 nom (2 ¥ =2 % b B, 550 nm ~ 650
nm T b EHEAE V.
Thbb, Av—1FF
A SERHE LTff
M5 &, MR
L EREIT) 2L
HTE D,

B 2% 2% 1%, 500 ml
Ny MR MVEHWT
R L 720 Xy MR B
VO EEH6~Tcem %

LERIERL
23

: S
FZILEHRAIT
a0

1 BERSG

YKL, S22 L THSIZLT, TEDRy
FARMVICESE Lz Ry PR MVERIE
Ty s TREIZED, Xy MR MVTEIET Y
IRANTHAAZLZ LT, LED B TERD
Ry PRMVICEHE L TV B EEEICYS 725 7%
WEIIT LT WA ER L (K1),

1-2. BEEHER

B2\ L 7ok, BRI, T4
S o TV LW E Z M IR 2 e %
MEL, KEBKICHHREEF T M EHEAL
THLT 52 E L7, ik 1LIZD& 1 g)
EEFTIAD (ILICD&E25g) P4 I
A ANIREAKITHE AR, 24 R LU G L,
Tk X4 T4 PelRELZSDEH W, 7
B, ¥4+ 74 bom, FoEKEERIE, I,
Ly L, AbOrFYyLARRETLZOICE
ToThbrEEZLND MY,
FEESFHECEBE LTI, N R
Mtk at) 2wz,

1-3. BESLURTFHE

AL, RAUTTFHY A3y axy b
(% % A kst & L7z, 2013459 A 25
HiZ, BES2emBEOKEEGAZARY VIZ,
A2 ~3MFRL, Ko7y vI¥—IZX
Ry DVEFE L, THRIRE L2 EZ XY
IR IOV TR L 72853885 12, 1RO L 72,

1-4. EHEROER REEE

FTTA YV AIEM AR VO EETE
MOMKT 5, 2 THELAZFMRICLED K
AT AL BT ARSI L L
oo MG, ERIHETIVIFANTELART
L2 ETIT o720 1 &MHITD & 4R D35S
L7,

LED 7 1 MIERRIT L, HBEWOZHII,
1~ 28I 1 BEDRPETIT o 720 BEFER DAL
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BlFIC, 7= ANORE, BETNELL, £
7RO pH % f SR pH 7 A ¥ — (HANNA)
*HWCTHIEL, EC (BAMEEE . F—F )L
DEFEEDOBBENHIFE) % BC A—4 —
KL-1388 (China Instruments) % H\» CTHlllE L 72
IR 12 1E, EMRE, ERoOES, RE (E)
TRZzVWllWIROES), ¥, RAER, &
KEE, m/hREXHE L. $72, FROK
D EETREWHE N 7 —F ¥ — ML D llE
L7260 2 LC, B2 %3 %,40CT—Mpzi L7,
FEAFHE L, S512, ERETIVBALT
FiH &/ T, FRLIEIFIOWEERT (MASTER
REFRACTOMETER . ATAGO) 2 & ) JEFE %
W L7z,

B L2 E, 001gH ) 1ml D 01%
HCI-MeOH" % hllz., AT C e I HE L
T %2 1572, Ml E 120 ML, 5006
& &t (HITACHI U-1800) C 300 nm ~ 700 nm
EMEL, 7Y b7 ORIEAEEZ S
N5 508 ~ 509 nm® DAY k¥ — 2 OIfi
rEmTsIET, Ty T rER R
bolze LT, 1AKRSYDRIZETINS
7y My T = vER, LED YA L 2k
CHS L o AR E THE L 72,

LEES

2-1. #FIZEFORE, BE, pH RV EC
IO r — AN OREE, 172 ~ 27.1C (F
¥)220C) THY, WEIET62~83% (F
75%) Tholo T2, RILIKKEEMBZOE
FEWOpH & EC Z/R L7z, BEBZCHL, 1
VAR EERE T2, pH I, 02~ 03 k
HA LT/, ECIZBWTIX, BEMICH-S
LEbND 2 HH, 28 HHOE#EEZIZIZ, K
T A SNz, 50 HHORERZICIE
pH O EHPR SN, 43 AH, 50 A HOH#E
BITIZEC DR E BREAIEZ AL N2 7205,

&1 HEERODpH & EC

BEEHASOHAK pH EC (uS/cm)
7BEB (EHERF) 8.6 1171
15HE 8.9+ 0.2 1273 £ 25
15 BB (i) 85 1325
22 HE 8.7+ 0.1 946 + 161
22 HE (3X#atg) 8.7 1208
28 AR 9.0+ 0.2 888 + 161
28 HE (3c#at%) 85 1183
36 HE BAELT AELT
36 HE (X#atk) 8.5 1125
43 HE 8.7+02 1086 * 186
43 HE (3#t%) 8.3 1108
50 HE 8.0+ 0.1 1216 =+ 218

BEEBOREERD pH & EC 1 8 EFDEEROTIE
EIEEREEERLTVWS,

36 BB, EEROTHENC pH & EC DBIEE1TH
BH ol

N, B3HEHDOKET, 974 v 20kE
BT T LTVl EtEZLND,

22, I 1y 1DYNFE
REBRTHINCHVT 714 v ¥ 23 B
BZBWTId, s o 2 %420 HIC
&, BE2emBEICR S, FRESH 2em 12
molcWE R TINEE4TH) 2L L L, LED h%
EAR IR ST L 728 (Not shaded ; NS &) @ 9
B 2Kk, YL 7% (Shaded ; STE) 9 H 2
HRAEERE»S A3 HE L2, 2L T, &
fEA S50 HEHICNS B, SH2SKD O 2
To (Fratk) #NHELZ, 212, L7

v 2 > o

2 NEREDTT 1 v D 1OKTF
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T4y 2D EHDEEER LT,

2-3. LED XN T T 1 v 22l RIZTHE

IR, 1-4HTRLAAEED 2R3, #&
212F L7 NSTE L SHAIKLA-LZ A,
F M (NS: 173 £ 51mm S:203 + 62
mm) (K3A), FHROES (NS: 50+ 14cm
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A 2 39 161.0 71.5 27.58 29.7 47.5 50.2

B 2 46 169.0 96.3 33.72 31.8 62.2 65.7

C 5B 44 163.0 86.7 32.63 329 55.1 58.2

D 5B 62 167.0 80.1 28.73 27.7 54.9 58.0

E £ 50 153.0 60.5 25.84 34.7 37.2 39.5

F z 52 147.0 57.2 26.49 32.7 36.3 38.5

BMI : Body Mass Index, a: M >E—4 > EICLDHE.
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, sep  ppp HbAlC 1G5 po.c HDL-C LDL-C  NEFA

WEREID MRl FE L ho) (mmHe) <N<(,;OS)P) (mg/dL) (mg/dL) (mg/dL) (mg/dL) (mEg/L)
A £ 39 135 78 6.9 271 265 50 182 102
B B 46 139 106 6.7 207 231 54 148 064
C B2 4 108 69 6.8 127 131 39 81 0.48
D 2 6 124 77 6.9 124 265 57 176 067
E % 50 126 80 7.1 137 211 40 148 064
F % 52 118 75 6.4 306 215 60 91 0.96

SBP: IX#EEAME, DBP:UUEEAME, HbAlc:NEZ/ OE > Alc (NGSP), TG:#iEfsls, Total-C:#83L X570 —
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Exploration and identification of
anti-hypertensive substances in food materials
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! Abstract.

Anti-hypertensive substances originated from some food materials were explored and identified using renin-

angiotensin system related enzymes. Firstly angiotensin I-converting enzyme (ACE) inhibitory activities of

aqueous extracts of Chinese commercial soypaste were investigated. ACE inhibitors in the sample with the

strongest activity were purified by ultrafiltration, solid-phase extraction and gradient HPLC. According to

spectroscopic and mass spectrometry methods, a compound was estimated as C,sH,;NO;. It was supposed

to be a conjugate of phenylalanine and glucose generated by Maillard reaction during soypaste production,

providing support on the contribution of Maillard reaction products to the ACE inhibitory activity of the

sample. Results further indicated that the total ACE inhibition by the sample occurred from the combined

function of various bioactive substances.

Furthermore renin inhibitory activities of three tea products were

investigated. Water extracts from fermented oolong and black tea showed strong renin inhibitory activities.

By the means of ultrafiltration, gradient high performance liquid chromatography and spectroscopic analysis,

four active compounds were separated from aqueous black tea extract and identified as theasinensin B,

theasinensin C, strictinin, and a hexose sulfate with a galloyl moiety, which had ICs, values of 19.3, 40.2,

311.1, and 50.2 pM against renin activity, respectively. Further detection indicated that the potent inhibitor

theasinensin B was present only in black tea. These results revealed novel and potent tea-derived renin

inhibitors and suggested another potential pathway for tea consumption to control hypertension. It seems that

these identified materials as anti-hypertensive food components are very attractive to development of health

functional foods.
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1 Heilongjiang (north-east) ~ SW 36.5
2 Liaoning (north-east) SwW 83.2
3 Beijing (north) SwW 153.1
4  Beijing (north) SW 34.5
5 Beijing (north) SW 32.1
6 Beijing (north) SW 36.3
7 Shandong (north) SW 235.1
8 Shandong (north) SW 109.3
9 Shandong (north) SW 322
10 Guangdong (south) SW 64.5
11 Guangdong (south) SwW 62.1
12 Guangdong (south) SwW 109.3
13 Guangdong (south) SW 308.2
14 Sichuan (middle-west) S 56.6
15 Chongging (middle-west) S 42.1
16 Liaoning (north-east) S(D)W 31.4
17 Guangdong (south) SCW 94.8
18 Fujian (east) SBW 1435
19 Sichuan (middle-west) BW 388.9
20 Sichuan (middle-west) BW 282.5
21 Sichuan (middle-west) BW 330.5
22 Sichuan (middle-west) BW 242.7
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Improving the working environment and nurturing human resources :

BEOIVRIEOSDDLS

Importance of improving the working atmosphere
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EFEAE GRS R

Key Words . #lEkDOIEHAL - A\MOBER - 2> 7947 A - HiE#%

Abstract
In relatively smaller organization, it is difficult for staff members to keep their working motivation high.
The first thing that the leaders should do to activate the organization and nurture human resources
is to improve their working atmosphere. Once this was achieved, staff members could engage in the
work more peacefully. Small organizations are not good at performing this, but such efforts will be
rewarded.
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