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BHRFZEIEE <, XN & E&AH T 5 &Ry 5#)
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73, 2008 £ LRI XN OBEEEMEICE T 5 8)
FHCE LT, 2009 EHE 0 'Y % T8
THEX 72w
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B EMRL Tz, DT, EEZ LI
XN O T L D72,

1-1. AEEHKEHENDREZE

AEZEE L72seTid, T, XNIiZko
CTAREIGNINHIRIRATTRD & iz, RO ER
IZoWVWTh, Yui bORBTRAREEIR OGN

o lzb DD, Miyata H D

£1 XN OB HEBREM AREBECIEAGELAE (EE
%% jﬁzﬂk {%ﬂ;ﬂ% gﬁgﬁﬁ gﬁsﬁgﬂﬁﬁ _J:'Tj, H% Fﬂﬁﬂﬁ, )—iT, EE%%K)
PoT— B X O 5 o8 0 R
A SEHE G- s e N .
(60%fat keal) T2 3B W THE DI R S A5 R
k B 358 - L , S
g Ty (15%fatkeal) g LI A £
al 6 wH[E . N
ZhZho,1.86,5.69, HoesbLEZ LN,
16.9mg/kgXN 711 BRI > % M\ B 2 BRG R
KRR R (7%fat g) HHEIZOWTIE, <1-7> DIE
& Eﬂbﬂﬁﬁ (30‘7fat ) e =4H
Yui 5 16 Wister :;%ﬁﬂq;/% 4a1gRg  HTELCBNT 5,
= =108 o N
7Y e (XN 18%) N 12. F@FO TG, TCAD
- E
I E%%E}w@imf_ JFligi @ triglyceride (TG) 33
Miyata > 17  C57BL/6] 10 BREDHE, SRR 50 B S -
Yy 2 0% (Wiw), 0.2% (W/w), & U total cholesterol (TC) {2 2
0.4% (w/w) XN &0 WTh, XNIZE - T TAA
i3 i _ SN7e XoT, XN T
. N =MEIFE (60%fat kcal) (Z . - N
Miranda > 18 CZ?fJOJme%Qm%M 12 587 D TG, TC LEFREMHIEH 2B

LEEZ LN,

2 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



PR ACRHC S e A I O AR DGR EH A & Rz ok v 7R T3> b7 E—v] opiEifeH

2 Legette 5RERICH T3 XN ORIR 3 Yui 5HERICH D XN ORR
hE T IEANADE] o X XorE AN L% N=2] AN
BERG#EA: - RS R AR BEREFEE (BE LA, BRH,
AT B AR AL - = RIS BEELL
1 DT XN (16.9 EEET, TG - TC LNILET
g Ry S RS | FROBEER
Cho : BEE% L — FAS - G6PDH - ME : {§ F{&E[)
(data not shown) TG1ET
W& — 42 insulin : BEE4L L WEREASBAEL - ﬁ.—[‘_ﬂrﬁxfsﬂ
mT (data not shown) 5 — 4 Cho, HDL-Cho BEELL
TG : HBZ4 L 77‘;*(7]'\?173“/ D BEHNMER)
(data not shown) L7 / CREELL
MCP-1: HEE% L MCP-1 : & F1ERA \
(data not shown) = BFRE = OO RE RGBS & rk R
mRNA REE | - mRNA SRR | SREBP-1c 1 Bb
7Ol N Z Dt HES DM, #EFEFOD TG M

=4 Miyata SHERICE T3 XN OHR

*E R R TEAOIC HEANHN 5
EEEE HEelEhEE (BE L, BREE- - ET - RigE), BeEhEE . EFEMA) KT
FFR#a%% E8KT, TG - TC LNIVET

TG : &BRETET

C . BEKREFENICET
glucose : HEEL L (ETMERM)
insulin + C X7F K I KT

FFBE R @ insulin > 7 FIVESE— Akt ) Bt : EEEL L

1) Bk S6K - #2 S6K - ') > E&{t AMPK : &0

FFiE R D BSRAES & BRI — ACCI * FAS - SCDI1 * SREBP-1c : &

iR O L X 70— L& R RS E— HMGCS - HMGCR -+ SQS * SREBP-2 : HEE%L L

mRNA #HE | PO L X 70— JL{XHRBIE—~ ABCAI - ABCG5 : HEZ=7% L ABCGS - CYP7AL : #i0
FFig @ p B#{ELEIE—~ PPARa * ACO * CPT-1a : BEZEHL L

B &AgRAER D ASRE 9 #ZREE —~ ACCI - SREBP-1c * HSL * PPARy - TNFa : HEEH L

FAS : %2>, ATGL - UCPI - adipnectin : &0

B EiERh#ERE D BSBA AR E — UCP-1 * Dio2 * PGCla : BEEL L

OGTT : BEZEHK L

X 4% CT I & 2 HehrmEtE & BE  I§5F - ATIEERFET&ER D, IEHMERAE (R LU
K THERE) wd

FEERO TG #EhN

R — %

Dt

%5 Miranda 5RERICH TS XN DR

RE EERTEAYIC I AN 1-3. MAEEADEE

RERAHER - . bR . -

-, KEH 1) OFFHES : £, MHEDTGBIPTC LN H XNIZL->T

e TG : &F BFARON, EHICHEEIL AT

glucose .—,%“}E‘({EE'F LEDHNDHDL I L AF 0 — VOl LAY
TG : SFETHET T S = N
TC: =EECET HDL : Hl i, XN ERETHNSHR S, ICEEa

m&T—% LDL : fETF VAT U= VEIFIENSLDL 2L AT H— )L
%%P;lﬁfgif ET 1% XN BRI EREN IR T AR S s, Lo
insulin » LFF> + PCSKO : & T, XNI2IE, TG - TCLT1EM, HDL #nfE

mRNA EIHE | - M - LDLAXFERD S % LR S 7z,

Z DAt -

New Food Industry (New Food Indust.) 2016 Vol.58 No.l11 3



B DS e MR AT 2 6 R7e ok v TG TRy 2 b7 E— V] obiiE/EH

1-4, MiEES S UPERE/ YT X — 2 —~ADOFE
MAFEME X, XN 2L > TETH 2 WIFET
fEIE A5 S 172, Miyata & O 5% L1 fi7 55
(OGTT) (ZBIVF A, IMHEME, AT gL,
EIIR SN D o720, FEIFFIZHIZE L 720
PEMEIL XN EREE T T35 M@ICH b, Mk
LAY LRV E C-RTF FLANLDS, XN
BRECTHEICEr 5720 C-RTF Fid, 4
YA YERENLAEEOWE (Tu A v
AN Y)W, DENS LI IIHETLIWE
T, 4 YR v EFEREOEE T I5W
SN, FEAEDVHTHEINL NFE FIMEF EE
BRL, REEDICHEH SN L SN B 720, 1M
HRRPO C-RTF FEHET DL, 1 VA
) U3 EDRREEREDR 2> 5 W E AT WS D8
JERTE L, FHRLY, 1V A) VKRS
WENFI, MBEEA T > P E— L TETWS
ZEMD, XNIZXoTA v A VESHI L
FENTWBEIEDEEESNS,
1-5. M7 F1 KR Y1 M hHL U ADRE
T4 RYA N A 2L, PRI S 17E
DS EBEEME O Z LT, MR
BIOELEOWEEH2bDE, WA AL %
BOLEEOWE 225D LI 5 TE 5L,
FEEOTTFARTA M AL CBELVLTF LT
TA R FLEDNDY, BEOT T4 K3 A
k1 4 1213 TNFa, MCP-1, PAI-1, 7 ¥ U5
FUY ) = EENHM T S,
(1) 7T« R IVFL8
HETTFARYFAL I HIA L ORETHLHET
T AR T F AL, IR LI, X 2 K1) v
7Ty Fa—L%FHT Ax0R % SN
TBY, Bk s EHWPRTT2Z 055D
PoTWb, M7 T4 KA 7 FraEld, Yu
LOREBRIIBNT, EEHELZEIL /TR
TR/, LAL, XN ZHEINTAHZ LT,
ZOMAF L NVOET AR 5N B HED D 5
ZEDbhoT (P=0.08), & 5IZ, Miyata b
OREE T, AEEHARCBIT2T7 74 R4
7 F ~ mRNA BHBEOHE NP HR I N, 2
LY, XNIZIZT7 74 B4 27 F 5 umETH

THWER A S 5 EE 2 5Nz,
Q) LT7F 8

L7 T g, i, AR IR AR 8
KA, IBEiASEE 2 &C, DWEATREITE <
%% L BRI ORI &P b 2 LD
bhoTWwb Y, C57BL6I ~ 7 A TIdilH £
ZIERL TWzBRI21E, 3ng/mL F2ETH 5 75,
Miranda 5 OB CEEEL B L Tz~
7 AT 16ng/mL EIEHRICE L, LT F o8
REIIHME (FUWEE) ISk o Tz, Zhs
XN 2T 5 ETHEICMKTFTL TV 2, —
b, EVRRSNL o7 Yui 5ORERTIE, K
BERG A & SRR BV Th b L 7T &~
LAWNZED ozl b0, LTF D5
WERFIITHRI LT o 2720 o/
Z e ST,

(3) MCP-1 &

MCP-1 (X, monocyte chemotactic protein-1 @
BEC, MW X D waasEL, 4 A VK
PMZLESE LI DT> TW5, Yui b
DRBRTHIFARELZIA NP o720 DO,
MR AR IR IR AR & i L <,
AR SNz, LA L XNIZE > TZEEN
P2 S 372 ), Miranda 5 O EERTIE, XN
R & > TIRT25ERE S 7z,

1-6. E{FEHFD TG HHANDEE

XN OFERUZ L o T, EFEF DTG L NS
WimLzy, BEZBEAEIEINT LI LIRS
N7ize 2O &I, BTH TG DULINA XN (12
Lo THESN, BE~OBEHEMLzZ &
WEZOLND,

1-7. FRICE T3 EHERICEET 3BT
BAFRHBEANDEZE

JEiEE, BRI O AR T L AT O — VA K-
fRa, B bz & HW, AR & K& SR L
TWh, RIZXN DHIRD /ST A =5 I125.2 %
WERIRRD,

(1) EERsEE - U JURYK-OLXFO—IL

SR & 9 555 FF SREBP "D E

SREBP (3 sterol regulatory element-binding

protein OWET, NEMifk - TG- 2L A5 0 — )L

4 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



PR B A S AR OV RS E A S 72k v 7y [ v 7' — v ] OFUiEHER

S1P

INSIG-1

AL RA7O—ILaREESR AT
..l.lJ' > ‘0.
:. . “an

2 SREBP DiEM4AbH#tE

[IEEAHBEOPLREE 28 L 285REF SREBP O FELE| (&#E5) LW5IH
DDIRKE : SREBP NiFikEE EFAIECEE LT/ LICHEE
SCAP (SREBP cleavage-activating protein) & # &4 T, INSIG(insulin inducing gene) EfE& L TV 3,
Q@QOIREE : AL X7 O—-IL A BT % &, SREBP-SCAP ZEF 1 /\B#IE (Sec23/24 BAKICERTHZET
COP II"MBICEVIAE N D) IC&-> TIILINEEE, TV T2 PAYIMT 2%, E%E SREBP &4 4), #l
faE RS h 3,
QDIRKE & WeBk L /-iEME SREBP |3, BABEIL, INSIGI ZAIKKEE L AT O-IERBREOERET
RE &,
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JHFRE 1, Haﬁﬁﬁf”\bﬂzb’&ﬂ??éﬁ%f@iﬁ‘l@tﬁfﬁ
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(4) FTED pBRILICE 2 28
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THRED MY v 7 A% &0 THRAT 5,

2, J)=r70FK) 20 EEHE
2-1. 70XV ZOEHEERS

TR ADORERET DT LA EIBHER A
ITHY, —HIZIZTOR) ZADFER,S T

Yy = VTEABG ZME LeF v 2 05E Mm%
EICFHENTWD, R I 2By L35
-0y NETORY) ARLHEE T IR A
i, FoRE—LReHITUFy, sl
DT IR A FEPEIZETNTVWED, F
SRy ) AlEOT VY s K VR
(Baccharis dracunculifolia) % &FHEW E S5 7
FYUNETARY) A2, TIVFE) Y C%
COREEREFEAR A XY R DT TR
A FESTICEETR TS Y, BuoE 4 oh
TO T I VNEDTTE) ZUILEMI LSRN
Wb
TIIINETY) = TaRY) ADERKS
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TT VNS ) — 7 a R RO RS OFE:

1YYUFUFF=> (Isoliquiritigenin)

OH

OH

OH O
FET=> (Apigenin)
OH

OH O
LT Y > (Luteolin)

OH
HO\‘;(‘)J/‘/ HO.

#Z>v*%> (Galangin)

o]

7 v~A—)L (Kaempferol)

OH
o 1)

OH

OH O
TIbeF > (Quercetin)

0.

o}

7 o~RYU R (Kaempferide)

CH,
7 #)LE/FF> (Formononetin)

0.
O

o

OH
Y/t L7 (Pinocembrin)

HO.

‘ OCH,

EAN=> A (Biochanin A)

OH

(0]

OH O

H
OCH,
€/ )Xv 2> (Pinobanksin) 1VI7IR/ARE

FZILTEYU> C (Artepilin C)

L7/ A RE

X 1

X, Zz=)v7ax/ 4 FE, Lo ft7 o

= 7asss A4 N (B2, 7vrEY s C
&), ¥AFTUNRVE, VTARVELRE

THY, BEHEWHKEOES DS GEND
(F1, K1), ARV VT A A FIROILHI A
N7 4 5 & (Dalbergia ecastophyllum) % ;i
WWeEd277 T NVELYy F7ERY 2
FEBRERT N O—FETHLAI Ny TTaR
WISy, AV TITEIALA P EICEETNE T,
ZFOMOTaRY AL IR LRLL Yy R7ORY
AMEEDOT IR A FHE (VxVFr=r, 4
VOFRY)Fr=y, FA4EAL Y, THIES L
Fr, EFH=UA) RKRY T - VHENPE
FItEFNnTwsY 2l y F7aRY
AT A MRS URRERZRT EvwbilTws
Vo AT VR TSR SN D TIL R A
(B TRy, CAFTNRY, VTR,
M) FLY) (F2) OEIG"Y 272/ —L
MWALE O " SahE"Y 37 VNES
V—=r7aR) ZOFTHEMICL > TH LT

DEL D,
72, X IR CESEREINLFEFRLE

IR/ ARE

TORD XZEETh BT HRDPDILFEE

Wi EOEEGLERICE > TRZ S, Righi &
i3 (Righi 5, 20134F) 7T VNWET ) — VT
TR ZADH > T %E 8 DD HED, %
HEHOZ) - 7aR) AZEEN S 133
D %43 % HPLC/DAD/ESI/MS & GC/MS % A
THEHLLOWL, 77 VNVALHEBE BEHEED 8
ODFEME 7T AT — L TWS ¢,

22, ZLZIEKRY 7/ —N3E

AT LZNVEIETIVRVERATOA N
HEDFEARL= Y N THY, FREEOIIRILY
HELTHOLNTWAB- ATV RT AYF
YV F U EOREREED AV TV A N
O L AEARKSINE (H2), —J, 1
VIV NVEEFEOR) 7 ) —VEELT
LR LDIE NI NI ) —VTHDB, P
VL — Vi b7 za— V& R &
eI Twas®, ba by —LEE b
a7 = 0 — VEHOFERALIEEIC O WTIZSE
HINTWED, RafiiasfFo7T L /4 F
EEMEICFEEFO I b = — VO 2
7= )V X A OEBETESEHVE WD
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TIYNET) = TR ADRE,EE ZOABIEE  (BE—)

5- IRARXANOAVE

o ATP ADP ATP ADP
> = I = I >
HO OH HO oP HO OPP

ATP
ANOVE 5- RZARXA/NAVE

O,
HOP

(o]
P AN e,
X R
OPP OPP H-0 OPP

IAFLTINZ) VB TYRYTFZIZIVEE
(DMAPP) (IPP)

\ J
Y

Head to Tail #&

PP PP
B e - et

TIZWZVVEE TFLRVLZVVE FIZIVFSZIVZVVE TSI LRV VR

l Cio l Cis l Cao l Cas

[:E‘Jv_—}l«/\"/] [tx#?lb/\"/] [ ITILRY j [1’.’7\97_‘"/\“/]

PP

Tail to Tail ﬁ%l Tail to Tail Eﬁl
<_[ 297LY ] [ m:ﬁ/»rh']
RUFILARY c c
30 30

M2 ANAVEREENLETLIIMEICEZ IV TL /1 ROEERK

27/ G (Kuwanon G) 27/ 0 (Kuwanon O) 27/ H (Kuwanon H)
3 7L ZIE%EED Kuwanon FHD{EFEE

WENHL Y, 512, L
VEEETCELS DT TR

A4 R¥H7S Japanese mulberry tree N

(Moraceae) 75 HEES N TWw H + ; g O
W, SLZNEEREDOT T
AR/ A K& LT Kuwanon 3 ([
3) EERAICHEESNZDS, Z
NoOLEWIIEEIER % &
ERT ZEDHE SN TWA,
FNOOEEHRBHICOVWTIIME IR TWS JB& L T4 DRERS SoEaM IS5 &
2%, TS OfLE W ILEEF W 7% Diels-Alder X EZzonTwa W (H4), 41V 7Lk

Diels-Alder &It
27/ G (Kuwanon G) DR
4 Diels-Alder & & Kuwanon G O E141E
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— TIVNET) =T uR) ARO ST ORE

(a) (b)

OH

HO

(a) Artepillin C;

(b) 3-[2-dimethyl-8-(3-methyl-2-butenyl) benzopyran]-6-propenoic acid;

(c)

HO NS
OH

HO

(c) 3,4-dihydroxy-5-prenylcinnamic acid

5 TITE X CEZOEUFDIEFEE

O L) TR tWE AR =y M L
TELFHENTBY, TL=VER) 7=
J =V OEIIRIRITHI 1000 FEEEASH S T
Y9, FLZ VLK) 7 = 2 — VIHEIGE,
PUEBHEYE, T A b0y UBETE, BUNO PEAE
WP, PLF a2 — B &SR e R RS
*HT DD, FOLEERERERIIRY 7 o
)= VST T L VEOFEDEST 5 2
EDEE SN TV S,

3. ZVvFEYY Y CDOEE - BRIE

7 V7 ¥~ C (3,5-Diprenyl-4-Hydroxycinnamic
Acid) WHEEEFERO VD LDOTT L =1L
T VTars ) 4 FIZoESh, HERTHW
WERROBEGETHZ, TVTEY ¥y Cldz ¥
J=, A —)bip EOFRREEIIE
ECHETBH, BEIMLL, hHEOKICIED F
DT R, L2L, TAVFEY Y CldA N
RUWmHErHLTWE72D (H5 (a), %
BERHI T VA VST B EARKICDERT S &
I Db,

Aga 5 9 UF, 19934127 TV VET TR
A DJE YL 83.9g OEEFEE T F U HhH K & RIS HZ
SET, EHIEFENTAY ) = VIZEPLT
BoNZFEHE35g» S T NVT ¥ ¥ C276mg
THEEL, ZoOMiEx 'HNMRIZ X D) HE
L7 SO, FICHEEST 2220200112
DOWTHHEZREL, FNOOHEIGEMEC
DWTHFHII L T2, ZOHBLEHOAR
DTNV — Tk >TC, 7T IVNETTR

) A Bk A RALE AT HLEE - FE & hTw
%o Matsuno 5 (37, 1998 4EICT7 VT ¥ 1)
COTLZNEDH B 1 R B L MO
Y/ (3—[2-dimethyl—8— (3-methyl—2-buteny1)
benzopyran]-6-propenoic acid) % Hi#E - [F]%E L
72 (5 (b))o Matsuno 5 1%, 100g D 7 T ¥
VETORY A% Ay ) — )L KROBEVETET
THEL, Tl EkE L7-0b, BTV
ERTHI R ATV, BEER T OV IR % 2580
B Sz, FOoNTHEWE X5 —IVITEDR
L, @dEgikra~ 7574 — (HPLC) %
AV THEE DG AT, RAAIZ 15mg DT
VT ¥ ¥y CEZOEUMAKE &L R
BESNZEHE L TWwWa, 72, Hayashi &
12 1999 4E12, B LT L = VR R R E AR
ZHEE - FE L EME LTS,

Hayashi 5 I3 (Hayashi 5, 1999 4E) W < D
DOWREDLY ) — VERNWTT I I IVETT
R ZDOMBRIRIZOWTHE L, 70% L5
J = VRIS S S L TR D@ L Tz e
WELTWD, fE51d216g D TR 2D
BWa 70% %/ — Vi T1 HEEL, £
W% 2k, FEZEWER S 2% EY 103g &
I—F)V /KGR EE, T—TIVHPLELN
72 71g DEWICE TN L KT IcowTraw
NI T4 —FHWTHNL, TEERY R
EEN TV 2 FEBHEOALEY DAL FREE % P
EL7, REDILEWOFTIE, TLTEY
YCHmDELETN, ERT13g, FDH
BlE35% THholc b L TWD, DRI
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TIGINET ) — TR ) ADRME L £ DEBIENE

(55—#0)

ZHEENTVIDIE FVIS= 2T 14%, %
DO IE TN 1% KB TH o7, &
DR, #NFE THEBID Lo 2HHOWE
(3,4-dihydroxy-5-prenylcinnamic acid) (7 )V 7 €
VY COTVLZNVDH)E1DH0H HKIZ% -
7zbm) (K5 (¢) #*FAELTBY, Z0E
B3 24mg, I 0.1% R TH o 72 & Wi

LTWb, $7, INooWEOHELEEICD
WT, ) — VRO R WA R 1 & E
L 72558, B b &Y oM R A (1K 5 (¢))
X7V TEY Yy C L) bmuiiEE L 2R L
T2 HE LT,

COL)BMfEEBELT, ZhE TIZ 130 H
L EDALEWMDS T T VIV T O RY) AL H
HE - HE SN TS,

HIAE, BFFEHEREE L LT e R A0 5508
BHIsN/T VT EY Y COEFTEINTW D
PO TEMTHY, MMmEHATLI LE—
BHICEE L Wi, 7LUFEY Y CIRET A
in vitro DFF IOV TIZIMEDI VL D0 dh b
boDIW  F 22 F RSSO ALK
Thb,

4, ER{LEE - 72 HIVHEHEKEHE
THRY R HRE G %S HATWS
Zenbd, FTuR) ANPEBLEEEET S
Z LI C v, TETERE R R BRI LAR
DR & 72 o TV B A DIFEIT T B RN EDS
W &N TH Y ¥ (Shinohara 5, 2002 4F :
Orhan 5, 1999 £ : Sun &, 2000 4F . Kwon 5,
2004 4F), TNOHEPEOIMHL LT, THFRY
ANEFENDERAYERILEE FIET 5720
PREEZOLNTWS, T7IIVNETORY) AD
in vitro TOHEEREIZOWTIE, S INLWHE
OfEfEE, LT EE L2, Zh
FCIRRA RFEEHCCEMis L TnE >
229 (Hayashi 5, 1999 4F:Simoes &, 2004 4F
Nakanishi &, 2003 4£ . Nakajima 5, 2009 %),
Hayashi 5 ® 3 & 522 b b5 D
PUBR LI M 2 FERICEE ML T\ 5, =% ) —
VG AR 7O R A5 B S

N7zZALEWE Mz, KEW®T 2 B IVEEAH
TH52,2 -TISEZX- 2-XF V7o tF
YT ITV ) IEMRYE (AAPH) 2 \WwTVY
J = VEBOBEBLY (e FautF 2 F)
DA EEWE LR REEOLEY
@ T 3 3, 4-dihydroxy-5-prenylcinnamic acid
(5 (¢) AIbimvg VA NVHEEIEEEZ R
L (IC5=0.17uM), R\ T, T 5T ¥ ¥ C
(IC50=0.44uM) THo7-LHELTWE Y, 7
VFEY Y COTaR) AhDERRENE W
CEEPEETEZRLE, TALTFEY Y COH
TRALBET) IR AT 2L B

7 EOIFHERE WL ZALEREOGEIC X BIE
PR HERE (ROS) MIE (Simoes 5, 2004 4) *
T, 79 INVET) - 7TaR) A8 ) —
VBB L OZFDn- 7% 7 — Vi, 71
O ARV L], NFH i onT, VI —
NT oA BILONVITF=0T v DZDOD
FETHIRRALREDTR-ET S LT W 5 o I FRERDSEE
ETLEMWDOROSIZA—S—FFH 4 FTh
55, BERIZL o CREIERMEZ 122 b LT
Wl WIFZ YT v IEFEICA—I—F F
YA FEARE, VI —LT7 v I3FEICK
B FEWE 2 & ORI T O FEV ROS D F 151
ERML TS EEZ L LM%, Simoes H D
EERICIDE, VI =T vELI2BNVT,
n-7% 7 = VAL 7y aa RV L EAS ) —
CTURY A - = VI B X TFEDOAN
FH UL b HEVWEIERILEEL R L2, &
72, VI UT v AIIB W T R
(10pg/mL LLF) TiE, FEkICn- 7% /7 — V55
B& ORIV AaSEN T —>FaE) X -
I8 )=V B L FOANFT UaH LY
btk bEE /R L7z

Simoes H 1%, VI /=L T7vkALIZLED S
R ZZEEFNL LG %E S5 ICFEMIC I
WL 7oRER, 7> 7 ) F (Kaempferide) 2%
£ VY27 5 F ~ (Isosakuranetin) (X 6) %
3- 7L b op- 7 RIVERICH AR S &RV HLER
Lz R L2 HELTWD, L2LaA
5, Simoes 5 2% U XA IZ/RLTWAHE D,
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— TIVNET) =T uR) ARO ST ORE

OCH; OCHj
HO 0 HO 0]
; OH ;
OH 0 OH 0]

goRYR (7 xR, Kaempferide)

1YY I 5%F > (Isosakuranetin)

Be 7N REAVYHTI2FDILFEE

0
A ~

on PhCMe, 00"

PhCMe,O0OH

7 7ILFEULCOSSHILRERSY
[+l GSTHNVERT,

HPLC I Tn- 7%/ — Vo EB IO 7ouk
IV LGl e AT L7oRESR, 7 aaaksov A5 o
F ¥ — M S SPURRILREETi D FEBRICH W 72
WL R IMEOE — 7 iR BRI
720 Z DY L 3,5-diprenyl-p-coumaric acid (7
VFEY Y C) ThbEFEEESN, TVWVTE
JryCrb 7L VEN—DHNT3- T L=
Vop- 7R VERIET 7 ) FIZHRD E L3
=T v A& B PIRALEE XA 5 7228,
TUTEY Y CHENL S VOPEEILETE %
B9 5D E 2004 F D Simoes H DEERTIZIH S
MERTWARN D,

Nakanishi 5 (& (Nakanishi 5, 2003 4£) 75
DIWVEZ) = TaR) AIEENSETIVT
VY Y CIiZ#HEL, Simoes b & 1357 % J7ik
EHWCTTNVTEY Y CDT I HIVHREE
% 3 LS L T\ A, Nakanishi 5 1%, KR
(203K=-70C) O 7o ¥t = F YV HTEFA
¥ 3t (EPR) % IV T cumylperoxyl radical
(7 A2~ VFF LTV H, PhCMe,00°) %
H%E L 72, Nakanishi 5 DRFZEIZ X B L, T
FTENYCROL T AURLVFFITIHIA
DRFERBEEEEEIL 49 X 10°M s TH Y,
NTXRIMET AT FR T T T HIANDK

FREHZEE (6.0 X 1°M's" ) & FEFEED
VT VA VHEHEEEE R L, 8518, AT
FUOBEIETREENL T A VT F
T TV AWNKERT-HE) L T 505, £D
—HT, TAMVFEY Y CDT TV H IV
37 ATy TTKRERFB T A vt F o
FIUHNMICEBHIL TS (K7) &ML TwW
3 3)0

Nakajima 5 2 (3 (Nakajima &, 2009 4E) 7
TIUNET) = TR ) ADOKMEY & Ty
J = VI B L OENRSIZE TN D KGO
PUERILRE 2\ < D OIGMEFR F il GEFRILK
H,0,, A—/X—FFH A FT7=4>2 .07, &
Fa¥xI v IV HO") 122\ CTHllgx H
WCEHi L TWb, 2D#ER, 7)) —r7aR
U A - KA B bR FE & A — X —F F 4
fR7=F>, eFaFI V5 IHN, Wi
WA LT hmWEREEE R L72e Y ) — b
B TH RO RT, A —/X—FFHF 1 F
T = G LTI AKIE Y & D b R TE
MaRLZZDOD, FNLAOIGHEE I
LTkt £ 0 & ROS I F0E M 135 1K
Mol, Tz, 7TURY ATEFND KBTI
DWTDFREDFEEEIT o 4R, TILTEY

New Food Industry (New Food Indust.) 2016 Vol.58 No.11 19



TIGINET ) — TR ) ADRME L £ DEBIENE

(55—#0)

VC, A—b—BBIUOEMEON 7 ANV F
FERFEAME b BRI L KT E A — S —F £ A
F7 =4 3 LTHEREEBF LTS E
DIREN, FOEHIZa— -l 74 A
VF FBEUAROIZ) BT IVTE) Y C LD
i o b HMBEEN TS, —J7, [ UG
DT, Baccharin (/Nv 1) V), p- 7 < IVIEE,
FFMRTIZROSHEEMZ & IRS d o7z
ZEiFENRLOfLFHEE (K8 LAabETE
2B EIERICEIREW Y, 5 UL E Y 5
72021%, TY AT BB OkERS.
W2 E) BPBETHY, hTa—) (o-¥
troXy) BErAFL TS I—b—en
T ANFFEE (yuay VR 350
WIS L VBV EERTE S, 72271
X A4 FEIZBELTIE, 22—t —ETI3 DPPH
T VA NVHEEEEERT VS, OH - —>24 %
WVp- 7T VBETIRIZEAET VNIV EMNEL
HWIZ Db, p- 7IVEBOANDT £ ) —
WHKIRERIIKF MG T B REI D55V e E R 5
Nt, 7TVFY¥) rCld3fe sfriczns
NTVZNVEEZHFLTEBY, 2807 L =)V 3k
PINDIIHITA4MD T =/ — VHAKEEZEDTF
35 (H8, bEEfAH). 22T, £lL

A BWSIYAIEREEEZTRIEY

CAPE A-E—R
[0}
X ﬁ H 2
o O3] 1\
HO HO G2
OH

B BWIIYNILEEEEZRIBWNEEY
J\w A1 (Baccharin)

CHs o

X N
H,C OH

FJLIXZ> (Drupanin)

TV FEY Y CDT ) FYTTHIVIENM
a2l 7L = VETHRE I N L TLEE
SN, TIVHINVEBERIEOM#ITEDCs 29 L
ToAER, T UANVHEEEDS W 55 b O L
XN B, Izuta & (Izuta 5, 2009 F) 2 13,
TORY AR =Y V¥ L ECETNs
7 = AV FFEEOME, RS ER L D
L& 22w TESR & Jlv72- DPPH 7 ¥ /1 v
WG MEZ G- L T\ %, Tzuta H DFEERTIE,
CAPE (22—t —H72AFNVIZATI) OF
TANVHEFEEE RS L, RWT, I—k—
Mg, 7 A ANVFFBENE, FLTT IV
FTEY) Y CDIETT I HNVHEEEMEE R L 72,
F 72, [FUEBRRIZBWT, Baccharin (/N 7
1) ~), Drupanin (K /8=2), p- 7 < VPRI
FEAEDPPH I VAN EMEEL o7k
s LTB Y, Nakajima & O FEE#E S (Nakajima
5,2009 4) % & —F T B HAHL 0, Tzuta S U3,
TV WL L7ALEY O T 7 ¥ H IIVIY 0
HERTIDERELVLDODHY, FRbHD
Mg e bS5 L, 3MOT L VNS T VT
WHEICEEREEERIZL T 2 DTl
SN B L LT3 A%, Nakajima 5 O &
BETEETLE, TLFEY X CDEDHIZS

N7z AAIFTE
(vonos V)

7ILTEU> C

H8 HM\TIHIEKERERTIEEN (A) ERELVEEYH (B) DILFEEE
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AL SMIZ2ARD L 2 VEEE T AiEED 4
ROKEEIECT VA VIHIREEZ 5 A T\nwb E#
AbNb, T, INLOMEHEBENIE
%45 &, CAPE L7V TFEY »Cliddticro
R AEEND FELRABEEEWETH D,
MR, MEstCFRIC BT 4 R FEO
VN NRIEEBEROW T AR TH B L&
Zbib,

E )]

ARE—E T, 1980 FLroMhmEF 77
1R ARFEOREE & IR DEY, I
VEEZ ) —»7aR) ZZEHLTTaRY) A

DAL G TN AL EWOREE, 7970
WHEEEIIOWTHME L7 7TV IVES
)= 7uR) ACEEINLIEER ST THET
VFEY Y Cld, 3fie 5o 2R DT L =)L
T 2 = WHRIRERIE AN & 7 ) 7 R
EELTEY, OB LEEEST VT
Yo CDI Y HIVEIREEICES L TWwWs 2
EWINF TOMZELLHELE SN TLTE
) ¥ CIEIER ISRV AEBE®Z A L T\ 528,
PREMETH A 720 BRI S T nwZ &
VoD o TWEEEZIHTIE, 7T IIVHET) —
CTHER) AOAEBEEB LT VT EY v C
DU DWW TS L7z,

B, BIHTENIEE ZEICE Lo TRET 5,
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EFEREXREY 5L &, #HSATHE LV RERE
~ANEXHRETIEZRMARICET 5 REIRE~

Al thist (KAWASAKT Yuuki)

" BMESRBRE AT (e H4EY)  email : kawasaki.yuuki.0506@gmail.com

=

Key Words : #REMHEFE R 77U A 2 b

EE

v MR T VYT AR BFZefmE

HEEMRTREHENFEBL, 1 FROBBLEZ. HEMRTBRELCTBEDEZOHICHAELREN
HOIEFYRFE MRICEITIEFMNERIIEZFERENLE2—THD, E FLNILTOIESFT
VADKROHENTND, BEEERTBRICREST, S, £ MEROFBEDIOREHHITIBXRT 5 —
H1Z35. £ hMERERMEI DZHICIE, I ANILOEYPLANILE FRBR S ZRIEBNERDNES R
d. TNERLEBEABRDEHD [N ENRETDEFRMRICET MBI THd. JOME
§itC(&, ARBEBVLAREBEDOER, MESEZSRORE, 1YI71r—LKR-OYEY MIDNT,
RE, £ MNRZETORDISETINEBENTHINTND. EFRMARICHES T, REFBRED
HWRESNTWND. S, BREFED CRO FNE MEREZTIDRICE, REEFEBHHE MR
ZIIDLETHFSRIFNBVEBNC EZEN O THBMBENDDED D, ABCIRK, MIBELHICDONT,
BICBREZED CROBFNEFITHEEIERINERICEELT, BHIT D,

Introduction

HERETEFOR A HIEE U 252015 4E 4 FHICBAMA
SN, 1ERV DB L. O THMT S F
T WA, WEEEFRRAENmE T [Zels
UHEREVEICBA S 2 — 2 ORFHAIARIICIED &,
fmBLEREE (ARFTRE (PR 25 Fikft
70 5) E2EEIHEE 1 T) ORMLEIIBW
THEE DRMED B HDHIFF T E 5 BOFIREAT
ILDLELT, WHEBTEE I IRITESOSNZY
D] ThHDHV, BEEEHEFIREMBIENS AL — b
L7228k, BEROBE~NORHEIZON
T, DB LD WBEE~TE— L LR T %o
7oo BREEMVEFRRAS & LCTRTH A 20121,
BLER MBI D B 1R, EAEEOSATICE

b LIEHR, TEUFHEY — bR Xofis, FR
L&) e 2R BEORZFRIRR, $4abbr
CTF VAV TH Do FREETEDORFIRIL &
i, BARMWICET S L (1] REEHBEHWZ
ERREER, & L < [2] misdm T 72 13 pkhE
TSRS ICETAEL Ea—, oLbE5Hh
ThHb, $hbb, BEREEFRAEME LT8R
A7, B LRV TOIETF Y AN
HTHAHLWVH)ZLETHD, HREMEFRRERD
R L ALVTOAERMEICET 5 Y5 AR
IZDOWTIE, 2014455 A 2 HICBfEE L7z 158
5 M S OF 72 R BRRE M FORTIEE (B 5 M
&) THMOTHRENY, BREZICL-TD
KEGBLFE R odz, FRICEDOLIE, FHHS
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BB ST 5 L X, S 2 TH X Vit

~NE xR L BEFAITEIZ S A mBHG# ~

N7=DH, ROSNTWLEZERIL E LT,
BRRAFZED 71 b 3V % [ K05k E RS )
v b=y — IR X T 4
(UMIN-CTR)] (www.umin.ac.jp) ~FEIEFkL,
[CONSORT W] > | |2H o T N5
ST 35 Td - 725 UMIN-CTR %> CONSORT
A, LR T A Y bR I
E o TH ERBISAD L NWEETH 72720, K
ERPEWE L LI, AEOFESHIN, £
AL LLFE, UMIN-CTR X%° CONSORT 7= I o f# 31
EELEIF—REbLHINE LI IR
726

—HT, NEWNRE L-ERIZ (A%
Wiz MREEZ &) 24T 729121, UMIN-
CTR ~D%E$%R> CONSORT #7217 CTld 7 <,
% L OGRS - A FoA4 0 2 HEFThH I L
WROOLND, b MBREIT) BOHARENT
OfFEfEEr L LT, [AextRE§ 5EFR
eI B3 2 e sl (FRL 26 4F 3G R4 -
JEAET@A SRS 3 7)) (LUT, B R
FFRST) 25h B REERITEMMHEARENE [V
WFZEIZ B3 2 MRS (PR 19 430 FH -4 -
JEASEE SRS 1 5) ] BLO [ERRIZEIC
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Case report :

A patient was completely recovered from stage 3 of colorectal cancer and 2 sites
of liver metastatic cancer by anti-cancer agents and B-glucan EX after resection of
colorectal cancer.

Abstract

A 76 years old male patient was diaghosed to be stage 3 of colorectal cancer and 2
sites of liver metastatic cancer (1cm x 2). First of all, 25 cm of colorectal cancer was
resected and then 2 sites of liver metastatic cancer were treated with anti-cancer
agents and B-glucan EX (immune modulator). Patient took only B-glucan EX (6 pouches
(90g) per day) for a month just before colorectal cancer resection and 2 sites of liver
metastatic cancer had just started to shrink, surprisingly. After resection of colorectal
cancer, it was started to treat 8 times of anti-cancer treatment. During anti-cancer
agent treatment, patient continued to take B-glucan EX (6 pouches (90g) per day). After
5 times treatment, 2 sites of liver metastatic cancer were completely disappeared.
After approximately 4 years elapsed, non-abnormal data of this patient were found by
CT, MRI and tumor markers. These data indicate that combination use of anti-cancer
agents with B-glucan EX may be more useful for cancer patients, although it needs
more study to make clear the effect of g-glucan EX on cancer patients.
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SBCHREZ/RTHAIIEO LN Lo 72,

2 2K, DL, A 5EMR O A L o i il
RS o BFIRARE L G I HigE D /N T
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0 0.090 0.634 0.015
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Introduction (Hiroshi Sakagami)

Meikai University has one domestic sister university (Asahi University) and ten foreign universities
including The Fourth Military Medical University School of Stomatology (in Xi’ an) and Peking University
School of Stomatology in China. Asahi University has also established sister university relationship between
Beijing Foreign Studies University. Meikai and Asahi School of Dentistry have performed bilateral exchange
program for long periods, sending the Sth year students and instructors to these sister universities every year,
while welcoming those from sister universities. This program helps them to form communication via sharing
the history, culture and dietary life for a week.

This article accommodates the opinions of international team composed of faculty of Meikai and Asahi
Universities, and their sister universities, about how to pave a way to improve the Japan-China relations,
focusing on the following three points:

(D) Are there any difference in the ways of thinking between Japanese and Chinese?
(IT) Are there any oppressive action of the leaders (bosses) to working people without giving a chance of doing
proactive actions ?

(III) Do you have any idea how to build up friendly human relationship between two countries?

CHU Qing
Differences in ways of thinking

The value orientation of the Chinese people are relatively diversified and emphasis on the interests of
the state and the collective interests, and pay attention to the realization of personal value. In the Japanese
thinking, work is always the 1st place; The work in the Japanese occupied the most important position in social
value orientation.

Japanese hierarchy concept is deeply rooted. The order was still strictly obeyed in companies in Japan. If
the young people want to become a manager, he must go step by step according to the rank order of efforts.
Japanese promotion is also ranked according to the generation of investment, but does not depend on the
personal ability. However, the difference of Chinese hierarchy is not so great.

The segmentation of labor in the Chinese family is not obvious. Chinese men often go to the market to buy
food, cooking is a very common thing for Chinese men, too. In Japan, men buying food and cooking are very
rare. Japan is a patriarchal society, men' s status is higher than women, the income is also higher than women.

The most obvious difference of culture between China and Japan is national character. China is a vast
country, different areas have different culture and different customs, people' s thinking difference is great.
Japan is a single nation, an island surrounded by the sea, which produces two sides of Japanese culture. The
Japanese have a strong sense of "shame", which makes the Japanese keep discipline, pursue perfectly, but not
prominently, like echo, go with the flow, keep the whole dharmadhatu.

Attitude regarding bosses intimidating subordinates

Of course there is this kind of situation. I think this situation will be happened in any country or any society.
How Japan and China can build a good relationship

First, the two countries should strictly follow the principle of three political documents in the daytime,
adhere to the "taking history as a mirror and facing the future", a long-term perspective, seeks the overall
situation, strengthen exchanges, deepen cooperation; In regional and international affairs, the two countries

should strengthen coordination and cooperation;
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Second, we should further close cultural, education and youth exchanges between the two countries;
Promote mutual understanding and develop friendship between generations

Third, should be starting from the common needs of the two countries, we are to continue to deepen
economic and trade cooperation between the two countries at the same time, strengthen cooperation in energy,
environmental protection, medical treatment and scientific research.
Fourth, strengthening the Sino Japanese folk cultural exchanges, which is to promote the two countries friendly

catalyst.

DAI Qiujuan
Differences in ways of thinking

Japanese society is regarded as having strong groupthink, which is rooted in the behaviours and ideas of
Japanese people. There is a sense of security when acting in an organisation, rather than acting alone. This is
a partial explanation for why many people in Japanese society belong to organisations. For example, in Japan,
company employees along with students and many housewives affiliate themselves with firms, schools, and
organisations (e.g., Parent-Teacher Associations, regional meetings of children, and municipalities). When
Japanese people exchange business cards, they introduce themselves in terms of the firms that they represent
before stating their names. In this context, Japanese people consider those with the same affiliation as insiders
and others as outsiders. Moreover, Japanese people show distinctive attitudes toward those with shared
affiliation (i.e., insiders) in contrast to others (i.e., outsiders). For instance, among in-group members, traits
such as homogeneity, cooperativeness, a spirit of harmony, and sympathy are regarded as virtues. Moreover,
Japanese people change their wording according to whether their companions are insiders or outsiders. This is
one of the reasons that those who study the Japanese language find using Japanese honorifics difficult.

In contrast, traditional Chinese values emphasise moral standards, and advocate maintaining correct morality
among people. Moreover, a popular proverb says that the rise and fall of the world is the responsibility of
myself wearing hoi, meaning that individual responsibility is strongly emphasised. Principles such as social
success, heroism, and individualism in China are likely to be due to the aforementioned traditional values. Due
to the latter principles, Chinese people are good at taking actions individually, and not as good at cooperating
with other individuals.

In both Japan and China, there is an idea of the ‘integration of heaven and humanity’ that emphasises
the harmony of humans and nature. However, there are some differences in the way of interpreting this idea
in Chinese and Japanese. For example, according to the Chinese interpretation, even though the integration
of nature and humanity is recognised, humans are allowed to influence nature. In contrast, the Japanese
interpretation is that adoption and symbiosis is inevitable because humans are only a part of nature. Here,
I introduce one example of this Japanese interpretation, discussing my family' s experience. My child is
currently commuting to a nursery in Japan, and experiencing many fresh events, such as looking for insects,
growing summer vegetables, and watching the development of silkworm cocoons. Experiencing such events
makes my child conscious of being friendly to nature. Japanese people do not take a position of conflict with
nature, rather of being aware of the presence of nature and protecting nature out of respect. Japanese people' s
politeness and attitude toward following rules in a strict manner is probably due to the stance adopted toward
nature.

When Chinese people give their opinions to other people, they directly confront the main subjects without
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building consensus. They are generous and do not care about the minor details of things. For that reason,
understanding Chinese people' s intentions among friends is not very difficult. In contrast, as was discussed,
Japanese people change their attitudes according to whether a companion belongs to a shared group (i.e., is
an insider) or not (i.e., is an outsider). When Japanese people express their opinions, they unconsciously try
to build consensus before revealing their intentions. For this reason, in order to bring out the true intentions
of Japanese people, lengthier discussions are needed. Understanding the aforementioned cultural differences
between Japanese and Chinese culture, and becoming cognizant of each other' s styles will help both Japanese
and Chinese people in communication.

Attitude regarding bosses intimidating subordinates

I think this is an aspect of the relationships between superiors and subordinates. In China, high mobility of
human resources can be seen in the external labour market, and many people enhance their careers through
changing occupations.

Some of my friends are changing occupations because they do not find their current occupation to be
worthwhile. For these people, an occupation being worthwhile depends on growth resulting from their own
actions and efforts at work. For supervisors, it is important to provide subordinates with the opportunity to
work on worthwhile tasks so as to energise their workplaces.

Moreover, supervisors who consider their subordinates’ growth to contribute to their own growth will achieve
higher growth. Therefore, adopting a one-sided repressive attitude toward subordinates in the workplace is not
wise for supervisors.

How Japan and China can build a good relationship

In order to build stable and friendly relations between China and Japan, it is important to have
communications at various levels. Until this August, I had taught at Asahi University under a friendship
exchange agreement between Beijing Foreign Studies University and Asahi University. This agreement began
in 1996. Even though the relations at the national level between China and Japan have been difficult at times,
the relationship between the two universities has always remained intact. One of my own instructors from my
college days also taught at Asahi University, and the exchange between the two universities has been continued
down academic generations. The basis of this long-term exchange is nothing but communication. A robust
friendship between the two universities was possible because they created a system where those involved work
on resolving problems by promoting communications, based on a mutual relationship.

I held lectures for Japanese and Chinese students at Asahi University. Even though they study at same
university, I have noticed that exchanges between Japanese students and exchange students (including Chinese
students) are surprisingly rare. Despite this, the students say that they are willing to have exchanges with
others, even when they are not confident of their language skills. To sustainably develop better state-level
relations between Japan and China, exchange of these countries’ young people is important.

The rarity of exchanges between Japanese and overseas students is probably due to a lack of opportunities.
To improve this situation, I have started trying to create opportunities for exchange by acting as an
intermediary between the students.

At the students’ suggestion, we decided to hold an event on the food cultures. Roughly 20 students
participated in the meeting. We formed groups of 4-5 students, including students from Japan, China, and
other countries and they interacted by talking about the cuisine of their hometowns. During the event, I urged

the students to communicate in any language, be it English, Japanese, or Chinese. I was delighted to see that
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the students were excited to talk about the food in their hometowns, and the event ended up going beyond its
scheduled time because the students continued to interact and talk with one another.

A single event is not enough to deepen exchanges among the students, but it was a meaningful start, creating
opportunities for further exchanges. Even though some Japanese young people are interested in interacting
with foreigners, they are hesitant to do so because of shyness and lack of confidence in their language skills.
As a university lecturer and someone with much experience in exchanges with foreigners, I encourage students
to take steps to interact with people from other countries and cultures. To cultivate human resources who can
play active roles in the international society of the future, I strive to support interactions between young people

in China and Japan.

Ryusuke Oishi
Differences in ways of thinking

Japan and China have had close relations for a long time. For example, many aspects of Japanese culture

were adopted directly from China or indirectly via Korea before being uniquely adapted to Japan. In
addition, the Japanese and Chinese languages both use Chinese characters called kanji in Japanese. Despite
stylistic differences between the Chinese and Japanese orthographies, the characters are in part mutually
comprehensible. Moreover, Japanese and Chinese people are quite similar in appearance.
Yet, some clear differences can be found in Japanese and Chinese ways of thinking. For example, due to
communism, Chinese people hold the national interest in high regard. Spectacular events (for example, the
mass games played in the opening ceremony of the Beijing Olympics) are popular. China has a large landmass
and numerous ethnic groups coexist there. In contrast, Japan is a democratic country and nearly all Japanese
residents belong to the same ethnic group. Probably due to this latter point, Japanese people are likely to
regard the intentions and lives of individuals as more important than the national interest.

Moreover, in Japan, being humble is considered a virtue and self-assertive people are likely to be shunned.
Chinese people, however, are inclined to show their intentions clearly in a way similar to those in Western
countries. As can be seen from these examples, even though Japan and China have many commonalities,
their peoples’ characters clearly differ. This is neither good nor bad: it is just a cultural difference. However,
people from other countries might struggle to understand the intentions of Japanese who do not clearly express
intentions.

Attitude regarding bosses intimidating subordinates

In my opinion, bosses’ attitudes towards intimidation are affected by both national characteristics and
firms’ characteristics, such as management policies. It is commonly asserted that management policy is
more likely to be systematised in larger rather than smaller firms, but I disagree on this point. As one piece of
evidence, some large firms in Japan are regarded as ‘black companies’ (burakku gaisha), which are businesses
that exploit their employees (for example, by forcing employees to work unpaid overtime).

Developing qualified personnel is a challenging task for all firms, whether big or small. For example, on the
one hand, bosses who rely on intimidation are unlikely to develop qualified subordinates. On the other hand,
bosses at the other extreme cannot train qualified personnel either. This is because the ability to communicate
well is also important for achieving goals.

Many Japanese firms used to offer lifetime employment. However, these days, increasingly many firms have

adopted a non-regular employment system and the number of people switching careers has begun to rise. In
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such a situation, bosses relying on intimidation are likely to experience turnover among subordinates.
How Japan and China can build a good relationship

Speaking as an individual, I have many Chinese friends with whom I have studied abroad, and we have
had a good relationship. From this experience, I think that mutual understanding and respect are important for
building good relationships with people from different countries. Because differences in characterisation of the
history between Japan and China is sensitive, I did not mention such differences when talking with my Chinese
friends. Past war and aggression is a fact, but people can have diverse views with respect to the positions of
the countries (e.g., the roles of perpetrators and victims). Thus, to build a good relationship between Japan and
China, certain parts of history should consciously not be emphasised.

To build a good relationship, we must properly understand related issues through objective, accurate
information. Knowing what to say and what not to say is important, but blaming other parties without listening
to their stories makes it difficult for people to build friendships. For getting along in the future, properly

understanding the two countries’ current status and intentions about the future is a requirement.

Tatsushi Kanzaki
Differences in ways of thinking

I have always felt cramped and inconvenient in being restricted to comparing only the Japanese and Chinese
nationalities. Some commentators have asserted that, in order to understand the characteristics of these two
nationalities, the English language should be introduced as a third term of comparison, instead of comparing
only Japanese and Chinese. This is due to the structural differences between the languages. For example, in
both English and Chinese, subjects are frequently used, resulting in content being understood together with
the speakers’ self-assertion. On the contrary, in Japanese, subjects are not used as frequently as in English and
Chinese; however, representations of honorifics, humbleness and politeness are excessively used. As a result,
in Japanese, avoiding causing uncomfortable feelings in one' s companions and the harmony between the
different parties are considered to be important. In speaking Japanese, people cannot avoid being thoughtful
about their companions, whereas the same people, speaking English or Chinese, must actively assert
themselves.

Further, language and national identity are not separate. Due to the infrequent usage of subjects in the
Japanese language and the attitude of Japanese people towards modesty in self-assertions, the intentions of
Japanese people are understood only with difficulty by the English and Chinese. These facts partially explain
the differences in the characters of the Japanese and the two other nations (the Chinese and English).
Attitude regarding bosses intimidating subordinates

Because I have no experience of working in a Chinese firm, I do not have any idea regarding a superiors’
attitudes towards his/her subordinates in China. However, according to Chinese linguistic expressions, the
expressions used in hierarchical relationships (i.e. those existing between superiors and subordinates) are not
as distinctive as they are in Japanese. In other words, there are only a few expressions for instructions and
honorifics in Chinese. As a result, Chinese speakers do not need to watch their expressions. Of course, this
does not mean that superiors cannot or do not have repressive attitudes towards their subordinates in China.
Therefore, superiors’ attitudes towards their subordinates in China must be judged on a case-by-case basis

rather than through generic inferences.
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How Japan and China can build a good relationship

I have worked as a conference language interpreter of Japanese and Chinese for over 20 years and I have
seen too many interactions, negotiations and conferences between Japanese and Chinese delegates. In some
such scenes, a friendly atmosphere has been generated by the use of four-character idioms, such as ‘same race
and same script’ and ‘narrow strip of water’ . However, due to the presence of a greater discomfort than
mutual understanding in the current relationship between Japan and China, the repetition of flattering words
does not ultimately seem productive. Fortunately, there is a Chinese magazine called Knowing Japan, which
takes up various themes centring Japan. This magazine is published regularly and its readership has begun
to increase. This behaviour, trying to discover Japan' s charms and trying to improve their understanding of
Japan, on the part of the Chinese people is meritorious and I wish to see the magazine's growth. Comparing
the image of Japan among the Chinese people and the image of China among the Japanese people, I have
come to think that the former is diversified, whereas the latter is uniform. As compared to the Chinese, the
Japanese have a low degree of interest in their partner country (i.e. China) and they have biases preventing
them from recognizing information relating the two nations. This may be surprising, as Japan takes pride in
having no regulation of information and in allowing their citizens to freely obtain information. Reviewing
Japanese media and publications about China, one sees that critical ideas of China accounts for the majority of
China coverage. Japanese, receiving such information on the daily basis, can hardly be expected to have good
feelings about China.

Even though we have recently seen large numbers of Chinese coming on shopping trips to Japan, this only
means that seeing Chinese people in Japan is becoming less uncommon; it does not mean that the Japanese
have deepened their understanding of and familiarity with the Chinese.

We associate the Three Kingdoms, the Analects, giant pandas and Shanghai Disneyland with China, but
these associations do not seem very helpful for revolutionising the image that the Japanese have of China.
Moreover, Chinese characters and foods of Chinese origin in Japan, such as ramen noodles and gyoza
dumplings, have been established as an integral part of the life of the Japanese. Hence, they are also not very
helpful in revolutionising the image that the Japanese have of China.

Therefore, in order to revolutionise the image of China among the Japanese people, new resources are
required, rather than relying on its old resources.

For example, similar to the Chinese magazine, Knowing Japan, magazines and websites centring on China,
such as a magazine entitled Knowing China, should be created. Even though in the beginning, it may be on a

small scale, we should take up a movement to generate interest in China among the Japanese.

Conclusion (Hiroshi Sakagami)

I have learned that both Japanese and Chinese can communicate more intimately by understanding the position
on which we are placed, although our principles and policies are different with each other. Our Japanese, living
in much smaller space compared with the surrounding countries, has developed original culture by overcoming
the language barrier. We hope we further progress by improving the Japan-China relationship. We would like to

discuss what is different in tasting the Chinese foods between Japanese and Chinese.
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Expertise and personal connection in the carrier as researcher.
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Abstract

It is necessary to enhance ones expertise through career formation as a researcher in lab of universities and
companies. But when you to specialize in your expertise more and more, you may lose the opportunity to obtain
wide interests and knowledges for non-professional fields. On the other hand, spreading personal connection and
network based on your own core competence, learning wide non-specific knowledge, and the further feedback to
the specialized field, also make it possible to increase profoundness in research activities.
In this short column, I would like to discuss about the distribution of interest of expertise / non-expertize and
the direction of the diffusion of the personal connection in the carrier as a researcher based on a knowledge
management.

L oic

KERREDTKRT, WFEELLTOFY I TEZREL TV LT, EfELZ L) GO TV L
BART R ETHHH, BT ST 213 EIEHM DB~ OB L A% F I s A%
Fo TV fERMEZIIHATYS, — /T, HH6Oa7 - a2 E¥5 v AL LTOEMMEZERIZANK
2N, ZNUZi o CIREMAT 0T H I, S HICEMGENT7 4 =Ny 7 L, BiFRICE
AL T ZEDMRERBEVH L, HS, HLVIIBBEO A Vv N— 12 LT, EDkHI2HEM
EFEHMANOEROIEY 7T 247, ANREILTE2RELOPIZOVWT, FLy P - IAI AL O
BE»rbEZ THIZV,

1. =ZDF0D

e s = HIg T 5HE0L L OYh, K5 4 FAROEEMNFEOBEIZ T Rz ko
ZFITHEZONT—~%ET 759 LICHLOEMEL B LZ LT, B1ieE
IHEGHTE Y FNEHEZH D DIZL TV, BT E o THREC Z OB
EZevE B2 AUTHE LR IER, oOWEEESHEo TALWEEZIE, #¥To
zex &L Cobliks %,

RWAEIZBWTZ OO THIIOBTEE & L TR L o IHE < BEPTx
T HEWIE, DBEOANAICEGLD RICERI LTS X9 I8, 20 4, 304

New Food Industry (New Food Indust.) 2016 Vol.58 No.l1 75



HEOEHEEAMDOER  —HRF+UPICHIDBPHEE AIEBERE

O THWELTY, HOOMEX Y ) 7OHT, RDFTFT LHERHTE
Lo 2 8EERTH 5728 ) DI, £ L DFEED S ICFHE 720 5 %8R Tld %
WEAH ) e IO TR E > THMCH 8BS, ROICR 7B b ox B2 LR
T AL, FLOTHIRA L L TRZBRO O OZENER, Z0L TR
2% 5.2 TS NIHERMREDOE Z FRFHAL, RICHEMEZEENL/-L LTD,
B OELDEFOEZ FRTE Z IEMNT 2B EEDOR—- 2o T T L
L\,

HOWGERF4FEOL Z 1 [RERPLFE2F0720 ] L ORI 5,
BL72RF LD LAER, 2015 45/ — ~NOVAEBISE - R % 28 S 72 Kb g2k
ATV 2 BB L EAFZERTICIRE L C W72 72 &, PUEME OLEBAiIC DOV T
BEL Iz, COLEPIAEWE Y L F WY, EE, BE, L¥BH, LT
BIETHABRZICOWTETY, FLONLWVITETLVEBOZEICIY #LA T
2T ROKMERELEE Lo TZITIE0 2 &L b1, MAOHEMEISES NS
ZERLEVHEE D o> THFRICI D M 2 E OREEW 2 Eilk§ 2 X > 212k -
2B oTwnh,

Z O, 1980 FELICTEH S IED TV 72 ilEE RIS & 5720 12K
OMEME, B0 2 EM 2B L, KAWL CTLER S TLEWD T v
A RHHEBEERITICRIT 2 AF VR B H Lz, W OorDFBILEmE RAL,
FOEARBEICRET LT UL ADRE L SDBFII L >7-DIF O E wo T
W, ZORBBEEIETLEN DD Y, BREOF) - (bk) RHEERITE
A GR WMssEEx ) ) 1Sk L, 22T K& 2l ERARMALEICHLD #L
FECOHRABIELLELSDDOD, Ll HEALRWEZ M-S h o7z, il
O ARIZBIT DS FH IO BRI RIIME D 124,553 L bwvwbh sV K
PEBILAWE W) BTV RIIHED I A2 BROTHT I LDOTE 2MRIE, &5
W IHIPLE, FloTwizt Bbhs i, RE0H < Ao TWiz7213 722410 1]
B ENLZTEH L TOLENZWVITIETH S,

2. BAULEPIMDEE

ETRKRIIFZEMETH8EHE L LTAY — Mo 7280%, FERIZT v
F—R T LITAFERY OWMY HAT, BHREW» S, BT o2 BVICE
H 5 NKT M2 EMAL L, hExdar bu—L§ba=—27 bW, 777
A7 4~ (agelasphin) ZHH$T e TERLY, ZRIZEY, FRTETO—ILRE
B 7% RINIALF R OEFED S —ig, HNEMOHBEIESND L)1k, 7757
AT 4 EPGE LT, a8, L3550, 2 0 CRMABREEIEL, %
P8 KRN7000 DFEHICEE L7z (E1) ¥,

7475 AT 4 > KRN7000 1E a-GalCer (7 IV 7 7 HF 7 FIVvtF7 3 R)THD,
BIFET b i D NKT M OEMALWE THh 5, ERMOBETRELZMNE LT
mons €7 I8 (K2 EBEOMFRIEZI VI VLT IF, HbvidtL 7

76 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



ERMOEHEEAMOBER  —HRF+ U PICHIDEPHECAIEE

OH oH
= o =
o, * N\
HO _OH \ﬁ/ﬁ\\wH) o HO _OH \éf\\mHngHs
o 2)21 3 0 |
NH NH
HO 5 HO 5
HO H H% HO : Mg
o) ; H 0 ; X
\\//\\I//\\(CHQHCH@HQZ \\//\\I//\XCHQBCHa
galactose galactose
OH OH
Agelasphin-9b KRN7000=a-GalCer
K1 745ZX74>&KRNT7000 DIEER
OH . o
o 3 0y F) EIEFICREBHE
Y Nerncr, BELTHY, KL
OH NH OFE, ZLTHELT IR
0] B v R R
A 0 AN TUANAN Dl 3
OH 34 Thb, ZLCIOr)ay
glucose WA O ARR OB T 2
B2 K- bYEOISERETIF (RLTAYK I ERS) AR
DEE A NKT A i PEAL 8 12 35 5-

T AR b BRI LR
THhbHI L%, BiEiEMHREMIE TR & kD72, BEEEAMLILIEMEN L LTo
7 IR, FIKRR MY EUITOL) RAEWORGE LTHESNIZLDTH
5%, NKT MO EALEEIR T 572 { v, O FIHEDL T FBIN 2 AW Td
BIEREI S, I TH D F e~y ADGRERINEH T AWE A>T
WABDPIZOWTIIRZIAHTHHH, 745 A7 4 > L KRNT000 A% D
BEERICEE T 2 EELYWE TH o722 L, ZOHRDOEMEZITH Z & I12%
WoTWnolz, DENHEZEDL L TEBOTELEE - T, ARER, 3
W, EYEhRE, HUEMROBMRLMKREOELBEZ L LDT A ANy v a R
f5e % i L CIESEMBASE & EICSEIFZE IC B 2 MRk A BB IR 2 2 LT &
DI KEIIFEETH 720 LML IOKRBKYMLFEOEMMEZ S 5 ITEDI-VEE
R T2 5612, KRN7000 DERIRBISE 247 9 124 72 o TRE & % o 72 B L5504
HERIEEDTDIZ, BEBMANEHTAZIL LoD TH b, bALEWIZONT
ROFEEL TV A EZRRIMICRE LTI L REETRILCHDILRDND
LIS, BREEHSOEMABETRINE RO ko722 LIS E L X1
BAREZEEHZ TS, TOZENFALIZES>TT T AT W2OPENIE
KPZIZENTIE VDD, WTFNIZLAZOREIZL > TEERFHED LR b
T E T, ENYLO GMP Bl T T O ESE G E D S IEERIR O GLP Bk, 7
REARDEEE LSS TE22 8T, ERMMEORBS —RIER 572,
DBAETIIH 2 DHEM L b VR ZEYEEAIZICSMY) ML LTS, 2w
DEFFRERKRFLEDIT KL -2 a VORI EES AT ELTEIMT LI &
WTELBPTT, EPMED TVRALERIZRSTE,

New Food Industry (New Food Indust.) 2016 Vol.58 No.1l1 77



HEOEHEEAMDOER  —HRF+UPICHIDBPHEE AIEBERE

— 5T, RIRULZEGE COEREE 2 D0H L8 S FHliV 727217 72 B2 T, 449
MPHaATRL =¥ 3 v EFo CWIZENANDOREDIF S L OLREMERFTE, L
WELIEY 27 2R - A b—=1 =& L TKRN7000 BH5§12DWT Y YV RIY 7 ARBKD
KEFEBEOHIE TN S TR E V2T LIE#H LD, b LE
B ehorzh, E0X) BEOMAEENEZRATHNZZOPIIAHTHY, 2
TERBHEMEIRAE L CEHEMEEIMA [ERE] SMEEET-Z L%,
LI RT T4 TIR—Z T 5,

ZOHFY) = VAEKT, - SRR MO A T A 2 b LA
MRS AT o 720k, WEOBL TEBICT -8 2 T MONHITRE) 724 &Y,
B () KFAEWIFERT IS L7z UHIZ RBEZR OS2 S HEN /- H A
ENGEET, it e #8E L, B3 HEEM L LTHOET 5 B SR
THETHD, FMEHAT LRI FDOAFVPFEFITEPINDLITTHL L
DEHEHTH S,

3. AIRESE

EDL ) A, EHIIBNTCO TAR] ZEER 7778 —Th b, HFHER-
&, TP LVE XL, HOOENS ARICE W REEZETE oW
IFEERIE, FELDDL o TWVBE T ETHS ), 2 ARIEIMTHHITTIT VN E VS
LOTI R\, FESIESNS R EZBLT, KREDAEZ D ZMO R VIZh hhb
5P THIAN G EEBVAATLE S TOVAMTELL L L WIS, Lo LR,
BFicZeo TS<NBAIREE, 11 TRIGICHVRZL2MEFL2DOTH-T, Mnv
MIRIZAAFARTHBF & 137 > Tz w,

F72, BiEZE LTw< ETo ARSI, F1C THE Hime TH] Hicids
V)RR, HEIC D EREERICELLTH A )0 LE ) I S TRIE X DI
KD AR E L, FMSEHTOANREIET, AL RIS EHADT L, 5 -
e ECHE HDOELFE UHMZEHEBO S 4, L W2 IEA A=V LT 0nES ) D
BRI o TG ERBEBHOY 794 v b &ENs 00 Lk v, &
ZTHLEFSETH % oMo NRIERIZ, BFIZEHERICBIT A48y b TH
R IEREGTHS OO HMEL LIF>o0, WHEKEL T ETR%HERbD
THY, MRBELESFHEIPLETELEL) L LTWDETHS ),

L2 LARRTHEA L 72w ARFESR I, T8 Hro ARERBEEL, HFHEREo
EAEIF2 L L 012, AL LTOMEDILT T z2&720niw) liTh b, (1]
CIIEHEICEZITREMTH LY, o2 OREME V) X DI, Hifr EoEpl
HRXREHOD LEMOREMZIRT (K3), [#] O A—JOAMKHFIE LT, 2
HCHR Lo 2ROF X ) THH b, UL, B - Sk, BRI,
MM DR ZAT - 2B ST A D TELLDTH b, TNT THA I
FIRHEDL I TELVvoTh, HEFTOEREMEROTZTTHS, &
ZAHPHARDEREFHFEFITFE LEN— 2T 2013 £, 329 11, # 13 Jk 3,000 f&H

78 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



ERMOEHEEAMOBER  —HRF+ U PICHIDEPHECAIEE

BABERME

> il <lani
WESTZ | A7ER3 | wETS
Tl BRI Tl

—_— 3
HARFYUTFD
RTOFEMHE

— >
SERRO
Bt

M3 EFIEDEEAROIR (1 X—2)

THHOIK LY, AinEEZEE 2012 45 TH 28 Ik 6,000 651 & 2 5 2L E o gk
TH 5V ANEPHERICIY ALAAEL V) ERTIREML T as s, EHEGE
LTI FAEE R IR L 5, FU L) ICREWALS N7 70 —F 2B
Lz ChH, EEGD L] THHEDIIH LT, BRTIE TR 125w n)
DA RIERTTH DL, EHHHNREWV, B Wnw) ZETIERL, #RLEFNOM
ORI EDRRDDIEHH o RIS TIIRKIIZDT LAV DIENT 247\,
LOGTHEEDENSRES RV, ZNEEITH L, brok LigTiHEoE
WTIEMARL L2 LIZLITLIEDH B 2T, 5F LNV TOMREMNZHMET 5 =
& CENEEGFEDOEBRMIR 2D ThH D, —HEmiTe ) &, 2HZdH 7 %
VR EIZLTHOMMEEBINT LI EEH 5721275 <, crude B A\ 1T mixture &
LTIRMESND ZEDHHIRTH 2 2 L2 0, HEEEMHBEN e IZIES
W2, A OEMERORREEERCMIE LT L ozl L E R 5,

4. BRERBHART—VOBESE

BRI GTZEIC 20 EMIED->TEC, T LOTERFEDOHICHEZ BV L X,
COX Yy TRRELRINVF v — - L av I Thot, SHLIZFOEREHRET RE
LTCAHATHAMKT, MERERLEATOEBZANTMEIILEEL I L MZ T
Wo 7z, L2*L, [When in Rome, do as the Romans do (I A Y TIHMMIZHEz )] T
Hbo LK ZE D o TEMEFICBIT AT —~ 2 AR L TADB L, K4 LM
HWIE RS 5 TlE RV,

MOYs, E—VERE LTHMONLEZFER Ky 7, SHICHERKEORNTH
BT RYRT Ik MilkE o REFREAEMBEM OREEZ YAV A P LT
VRIS HBRE 2B &, T THOFII R XD R ERFEM OIS % Bif
LTEEL, fBEVA-oTWwWZ i, ZOERCELL, $EF0H4HTH-

New Food Industry (New Food Indust.) 2016 Vol.58 No.11 79



HEOEHEEAMDOER  —HRF+UPICHIDBPHEE AIEBERE

720 WFZE %8 L THARMEIT) DL VI BmWE#SE, $7-9E% IS ik
EZHTELEORS E2HNE, ARFIEL VI b DOPIFF ITHIKIE VI TH
b EREAT,

R AMERTREEREGNICEDAARER L TR d v, £{D
FMEW) BoBRFEL, S aF - 75 K%L DBtoCAENHEIEE
LTHEY, BICHUEDPREDRSHERY Y a V2R L TWAHIE, KEIES
LEREVIHRTH S, BtoBEENLHARFLE D> THRMT2EM %, Bro C a3
BFTaFn-77 2y FELTHERIINAT 4y PRl T & v ) BRI,
SHLEMERTEELRNTH S, T TICHERL T2 BEi bR IcB VT,
WHEDMERMTOIATRL—Y a2 L) FESE TN T EE, NEOEBEFG
DIERZxF LT, RS E S, 2N EOEME LT 2259,

c B BEEW  EEMHOBRE, TOERERETREICHRIEL, BESAN
BHIRETE, FREMIEELR TV DD TH D I LD ERFFZD,
HHTEA=N=DW TN V37 IS Y HILOPHFEET, FIZHLw
RELXHEBERICTZANE) Wb L, FU LV E—LVOEKHTHDLF 22—
A RG]l O [FA4YHy bl L) RREFRIICEET 27V IER LI,
BRI A 87 FDHIEMRTH D, DL REEHRS, AHEED 72O O
WHEY T4V E—RIZER LD AMMAEDORMKDO VO EOTH L, T8
EBBOREVWZ ELAMDKEHTH L, MHETRE, »Oo¥—2ime #iES
LEBICIIHETAERL DO H D, hH LR, Z L TRERMIY-> TdENn
TWERTH B,

- FPREFTE [ A, FRICEREMER G 2R SRR MO A T BIE LT
WBT = ANL VDI, FEHE (Whwd (3K %) S LTws bl
B, ERAEFEIC L o TIMBERAOMEIT LI — FUAERV FRIZEE, 7
EREREAMIERPET S L, ZOEFICAEMERZT TR, =51 = bk
W, A= FNT TR EEIEA BRERDPSL L ORENER L TEZI LT, R
PERERMM AL L LR A A ) RN ER DR SN T &z, ZhEhD
BEELTEZAT - av ¥y v A%flioT, WEAICHRRIOD 20 xR T
B L THDONTELIEEZARATYH, TOD7 4=V EFARE B FFZES
BDIHO THEN RN LD D5, FAIIMERE L BmBEEA ] [PI 7+ —F 4],
[Frame] 2L, WENBRHEEIKE , KFAEOSMTI2EERORE L L
TEMLIZZ ETILS ZOERD T A LMY G T ENTEI, ZTNENFE LT
BOEHORLEDEEDT ADFED AL, Wik T AT TIZENLRL Y M
NTWBEZ EHEKL,

5. [%081] & [EMEE] ZHNS5FULT, HARZEEIBHN
SIS EmMMAE L REREIERLEZVF Y ) TIZOWTORFEETDH 5D,

g zgEs LT o THYN L WRAL Y 2200 T5, $THHTOE o

80 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



CTFHIL otz b & LT, EmBEOIEBENEO MM E () EHE 3
FHFREBR L 72 2 12DV TilkR7zv, Z O/, FME 25 OWfseE O, £7-
MR R O T stERe, EA DI A > v v Z38i 2 L7z, A
MICCDEHEEZEME S5 2 LI REP D72 0D, TOMIZHIfMHT 7250
MR BT A MRk & EBBERIL, MIRBEL LTLELRDDTHL EE LTV
b0 —HT, TNETHROKRFRRKFARECTIIMMEICRET 2HFIXITLAL
BEaNTwhwEM, RAFHEVEL OB OR AL S D% S 312V
RELLTOF Y TORIFIE, ElH-RLGLbDTHo2E LT, K
ELRRARTH L,

BB E V) LML THE DD EELID L THY, L EIITHEL%
WZEDPHEERMTH L EHENEINLZELHL, LELERED L) L5 T
BELOF Y VF VR EZEITL, FORKEL LTOREL < MM E =44k
WMEZ HETHDbD>ETHI L THOTHEAFEMTE LD TH > T, HHILT
Ev LWL ) B L ) ORACHETH 525, 0 L9 & HIIZmpn
WHHMENEZ, MiEZAEART L IITBIET A ENTE 500 MM 2 mnE
CETEDLILTHD, TTTHM IR L THRFLZIMETAZ LT TERL,
ok LTOEHREFOTEHIEATOI L TH L, [HFEMTEE T 50
SHF I TD W] b ) 2 EE—% <, KFERLEEICBT 2 MMEE D)
AU IR ENEREZLEZTBY, WI7REHS O BBICHMBoMEY LT,
TFZEIC L CTTRRLWE

BIVEDDRA Y PEIAT XY FEIIZOWVWTTH b, 40 %D 2 4F 1,
B EIADDH o> THFOL Y AARXYZ — )V I|Z@\, MOT (master of science and
technology: FMi#EE1-5) 2R L7z ZNETHA M s/ AEICTT AL
T, 232V AL PSS AFEIIOVTOMBREBE L WER ST ERES
MPFTH D, MOT Tl I F TN T & 7 RECAMIBEE L 7 A & 13 f8m
v, BRRHBE, ETREMPIAVF—bwvoT o ORERE ORI
Bt pl bz, ZLOHMARRA I —TibN/ R&D 2B 5 I & LMDH
Bl & A7,

INSDNIRE ML, e~ AT XY MBI bEkA T —<D< M) ¥
ZEBOERER, bTHETIT v IRy 7 AIZA->TLEONE Rl &£ DIFFED
(Ml 230 L, %EOMEZ T 27200 — VSR & O 4 m3EH O
FEBIENT LD TEL, SLICEHAPEERT L - £/ - A EZETHIM
AOBBICHT A AL T LE Y T =2 a VRIRELET AR TEL LI
ol W HTY, B2bDEE0o7. £LOMEENFTRIZERY | 2B
ALY D, FNEIBELLD, E6ICTREELELZVT LRI Y )T T v
TLTWL ZEx BT, FROWIGE) —F —FRD7-DIZH K RFRMAFETIIME
AN [Hi#EE | 2 HECMREICFIEE I RETH 5,

New Food Industry (New Food Indust.) 2016 Vol.58 No.11 81



HEOEHEEAMDOER  —HRF+UPICHIDBPHEE AIEBERE

6. FLYY - JO—-H—-ICKBRND %] DiER

CCEFTHRRTELEMEE AREZILITAERETHDL L VHIEFEZFIE, LTH
ANDEEN R ED L7202 FDHDTIR RV, bHAHALWEMME: & ZIIABET 5
Mk A AT HEMNIFEF BN THY, TOMADIT + —~ v AR L §
BA I R=va vORIMR 7L =2 AV =12 BN b, L LEGICBW
THRBIIRO SN TVEDIE, ML LTOAL /)R- a v zRITIETHb,
EEE, 4 OHERIIZFNZFNOHEMFIRTA /) N=2 3 Y FRI L EUIBITHE
REBITVDBL, TLZNENAHER 5 H OB OB L Tz RE 2 LT
TL—=27AN—=L&) EAPE/mMITVE, LELLud 64 oMz,
ALV D [H (FLyP) ] Z2RMCENIEHT 2L TETWRWVIERND
T, HLPEDON—VRIEEZBIZBIRD S DEAL - AHEEZLEI R k>TL
FoTWVE—HOKEE, BMERHENEEL oT, 1/ RN=YaryRTL—r2A
V=B N e EAL AL NER] §2RSEVERTO S Ly
VATV AYE (KM) PHEDSNFTICHE L TV BBEIRNES I b,
FOEH)ICHMET,MEALTLE> MBI LTZEF Ly Y- Ta—F —
(DM E) @ BEHEE LS L TND, FLy Y 77— i3k
WIMCIFES 2 AT Ly V% [EA], 4], NEH] T25 L9 1A
TATFTTEENTALROEIETH S (R4), FIAITHEDOE THNIE, Y
DIERD S F 572 K LWIIZET —~v 2 5% - 51l - 47 L7200, EKFAEIED 7 A
FTRRFLTERICETTAITET LY YLANSTA2a—F 1 24— —DLD
BAR=TThb, DX 725 MAZE RIS 5B K% HME LRI
MNRIZEDCF Ly PV FTH L, T TOMELZHVTTA Ay g »
NTELB VI I A= aVREHZED, FLy Y- 7u——1lkoonb
BETHD, BIROLEELZED L) L LTV AMKICHR D ROSN L DIE, &EHKIC
OB AE EA] $AMEETHY, F2ICF Ly Y - Tu—F—
PRETEDGEMRE G AL THIZDOLTHALN—FEHAL Y FTHy
FEREE T — Sy N— 2O, BNRBEL YV OEALY) LV 7 M (R

LEO
FLyy FLyY
- 70—h—

1/ R—=>3>0RIEH
TL—YRI—

faest B 5 D

X4 MEOEXEOLSICHERZ2Z, FLyP - TO—H—sNT38EnNFL v
TEUALN (A A=)

82 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



ERMOEHEEAMOBER  —HRF+ U PICHIDEPHECAIEE

e oBfk, EERL0 [VH56] OfdEn &) ORLA % BRE L 72 kN T
DFLy Yo [FE] 2330, BMALXVOEEAICMA T, [HH] 2 [l
FE] OFEEIDZOF Ly Ve [HEH] LT ZEIZEoTIELD T, Mk
ELTDOA /) R=2a VAR T L= AN =20 R FBEZENTELDTH S,
Bl 2 \SHEBRE D HAEIN D T FNA HF =2 TEAEZEN 2, @ity 7
ERRA TSR EEHEm L72) LT, BMEORERHHRZLEsTwna bz —f
B L5002 )T, MPERIIH 2 F Ly VEZTANSLZ EDOTE L
HBLOBWHEOEKE, @Y7Ly Y 70— —OFRICIYMATATIE
WIPDITED D o A DR CEPIVE &R O AR & S 201988 DRET) & ORI
WP LTZ 2, Milke LTOMDWRRIEDHDLDENE,

BhiIC
BUERAZ, 7 <@ICEEN L0 OEEBIEICER L, IRAVAT TITRLTS
CLDTELHEMAR L ZOODIEFTRICIMY HMA TS, TNETIZRIED
INOHDANRPSESGT LI EDTE/aTRL—2a v ilkl), 7<Elsi
$2F =777, UVIT Y ZELTIYA VAT CHET 2L, 2ot
WA E T o T &7,
Ka5 LATHRRTE, HFEF v

T OB ANRETSE, M50 “

£ ) [ 7 Z>o /\A;’\le’, NE =]
g ‘ A P a, e b pE “
BLUKM &\ o7k 4 R FZESR “f ,h

%4 % % 2RO LI, BFgeitay D . G

s [RCEME] & TEwA !

Rl OWzrETTZZ, ZOLD M-T—-——-qr
RFETmETRELRDD, . :
RETABTRERMT 4 = 2 K5 MEX+UT7O [H] OEK
WHEWZ % B0 HRICEMIE DML L

MNREEEIZ T NEIGEE L LTOF Y ) 72T LTERELR 7777 —Th b
WO LT, EBEIRAOE NS S22 Luh0, BRRKENLOHPTOWVTL S
BODLHIZEDbNL, he\wvoT, BHHLOXF ¥ TEHRNULEELDTIE R L,
RIS EZZ TV ) WAL H 5 WIEHT
FOBRNOEE % FHA TROFIRIIROBLHERIZ
N, NSO FEREL LTOEELREE»D LIk
Vo —ODT =Y RMEMICHD OB L b EE
A, BAPBIEOMAEREICE o RDERY, MEfL
TLEoTEniWwd, 5—FEERTIIVLLES)
7o NS [HichE] (B6) "W 22 1Fidhh e
a9, X6 [#nTHE]

New Food Industry (New Food Indust.) 2016 Vol.58 No.11 83



BB ECAMDER

—TARFE+ U PICHBITDEPHEE AIRBEE

5IA3CHE - et

1.

H A S35 T 3615 45 DATA BOOK 2015. http://www.jpma.or.jp/about/issue/gratis/databook/
pdf/databook2016 _jpn.pdf

Natori T, Koezuka Y, and Higa T: Agelasphins, novel antitumor and immunostimulatory
cerebrosides from the marine sponge Agelas mauritianus, Tetrahedron Lett., 34, 5591-
5592, 1993.

. Natori T, Motoki K, Higa T, et.al.. KRN7000 as a new type of antitumor and

immunostimulatory drug, “Drugs from the Sea” Fusetani N. (ed), Basel, Karger, pp 86-
97, 2000.

4, ZBUSAE, BOTHFE, JOAR—ZM o HEIEE 110, Fifl 1, 63-68. 1997.

10.

. FUAMBESREYRERRAT, PR 25 RFE LA OB RERA - OATER, RMOKES

i http://www.maff.go.jp/j/zyukyu/jki/j_doutai/pdf/2500.pdf
Wikipedia. https://en.wikipedia.org/wiki/Knowledge broker

. Sakagami H, Sheng H, Ono K, et.al.: Anti-halitosis effect of toothpaste supplemented with

alkaline extract of the leaves of Sasa senanensis Rehder, , In Vivo., 30 (2):107-11, 2016.
Sakagami H, Sheng H, Okudaira N, ef.al.: Prominent anti-UV activity and possible
cosmetic potential of lignin-carbohydrate complex, In Vivo., 30 (4): 331-339, 2016.

. Sakagami H, Fukuchi K, Kanamoto T, et.al.: Synergism of alkaline extract of the leaves of

Sasa senanensis Rehder and antiviral agents, In Vivo., 30 (4): 421-426, 2016.
http://www.9393.co.jp/koizumi/kako_koizumi/2006/06 0525 koizumi.html

HAESE DA B (LD gob) it GEF)

T 391-0011

RIS R JI-EE L 11400-1018

BRAAL MW 2R 1Y mEEH=ERERE=ER
Tel : 0266-79-6031

Fax : 0266-79-6033

e-mail : t_natori@daiwaseibutsu.co.jp

84 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



BRSHARDOE—AEOESDO—M

1L

=
5

A
&
£S)
5
Vo)
s
piir
a2\
72\
b
5
=
LY

il
Al
¥
hE
D
:i;
]
&
i
(1]
AN
D
7
7
o
[
f’;

=
= F
=
< H
;EB%S
o =
e
g &
Y n
ﬂasg
g%
B =
T E
% M
o)
22
?
D
® =®

2 | ST IRN T O FTHRHEIRD TS A< U Frt

I E$
¥ i
3
" *
2 <
: g
z

MA5 ki 000 x—=)  WZE(fH : (44 3,000 A + #7)
BET RREMMRS

QLMK NILEY (ADWET) IKL>THFIF Iy
JICHREIEh TV
@)Ly AMSEE LUBEREOKRILEVFHEOL < &
OSBRI EZREL T. BEBEDFHEBEICK
MORAFOMRE & ZDED
Ei KERAMYVISRYDFZRTA V. MECHREK
FELTWBEYIY K2 (XFF/V-7), BMIAVIC
BEECSHINTWEB -V VT NFHVFY, HEYRSD
EBI7FR/ A RBLTNOFYOFRT p—EROF VT IR
B. PHEVOHS. TYEOEMAS. IVNFERBRE,

cEEE/IUO ER oxcs z2s0) X
© @EPEL, RETEY-—KRFEZFFATBDRBEZMBIZERR (EH), #BEARIHEE -
. RIREBIF. BT SAETAPEPMAMLET, 1991 ELOBMETAPZAFREE |
o BERFFHERIBIKIR. 1993 EH SRR, COBICKERVIIRZFRE TFFFRTY -
L ORERLVOTFURRZORERZH CENARICHS, 2007 F£HSEB, :
« BR7E. New York Academy of Sciences, American Society for Bone and MineralResearch, -
. American Society of Biochemistry and Molecular Biology ®R8. BAREMZRTFHE
. E International Journal of Molecular Medicine, Journal of Osteoporosis 7REEE  «

1 RORERE, :

NEREEOT

2%:03-3254-9191 rax:03-3256-9559

FAX - & ﬁﬁ . WEB kT http://www.newfoodindustry.com/cheese.html

New Food Industry (New Food Indust.) 2016 Vol.58 No.11 85



ILS OZ5 4 [ALE]

TFRZBENDNA\LEKSETF 3 JEEESR
- T DEFRAAE O RREIFDIZOHDAH -
| L St

2012 FEMR. (KFREXF)

(B8]

INLEK] (F, FENLS (E#EE) KORIREDRLS, BHWERNDBWNT & THOMIBISEL T
VBDESDNTBEDETG, [NLAK] FRILT U YEBHS%T 4 YDEADICTFELTWNDZHEIE
BITRISHRIDICL L, BEPI—E—REICBENDY Y Y O—RBM(CZ TN DB Wi,
DL DL, UYVBREORD EHRFUCHERIEEZRTERE. Kz, IINLAEKFES=ZY C
PEMEZAVF<LERE CHICERT 2B CRINDEOQLZEZRIENGDRITH, [NLFK] &
SRTEVRINENESNET,

KRR TIF , LFARZECBNT (NAHSEF 3] ZERIDIEICLDEAICHIDEE
EREBRBEFORLERIELR ULz,

(B %]

iR E RROLZFAFE  B5113 38

NLHSEFIDERE 72

NLBIEFEEF3DEREE 63

BRI 1 7A NAKSEF 3 DDDVENAHBIESEF 3 DZEHEHER
(€i:3:' 005 |

NLBBEF 3 DEEEE A\L#BSEF3ID @ 1meg/@) x 61@/8 E&EULT6mg 18%)

NLBIFSHEF 3 DIBEEE . N\LHIFSEF 33 (#O0mg/@) x 618/8
(#EFHE]

HERFAIBATID ROHBRE TR ICIRIML, MRELFREIED (MRS OIBRELTHBRE (N
EJ0OEY Hb), ik (Fe), 7T UFY (BFEisk Fer), RMERE (RBC), FHIFRMIKEHE
(MCV), BRONT O UY MERBRE) ZAELTHEKUEK Uz, iz, HABRBIBATCHERR T
BICBRERCBREETDE L

CONT 2 BEDFP YT — . M (Fe)
=L, AN LBOHRZE T L 20
FUTz, 100
[#££] é), 80

MAECLORETIE AL -
HSBEF 301 7 AR’ 20
BERICKD, BREFEBVLED 0 i i i i
DSk (Fe) REDEINNE fi:ﬁé‘ﬁ%‘ajiﬂﬂy;i ’\fzsgﬁﬁ‘%afggﬁ
B, MBKLRMREBI  mmaskFe) | 10800 | 11757 10883 | 9350
STEMORENELE UD gy A LspahF 2 BB EALBHESET 3 JEMBEORD
U, Z2OfDm&ERSHEDIES (N BEEIRICEITZIKRE (ERK) OBR

86 New Food Industry (New Food Indust.) 2016 Vol.58 No.11



ILS JZ A

EJOEY, JzUFY, KM BHEERT VT —NER
K¥, FHRMIKRBE AT b
Uy MEBRE) [CDVTREE
arssnExtAiTclz (B1),

PUr— ROBRED, BE 05 __T
EEESNFBATUED, N oo
woansaommms 7z | | -
DD, [T15<5H] BED

(1515 OBRERICBNT, 10
BEENDEOCHETENT |,

B ALABKEEFITERE O NAKIFEEET3IDEE

FLEPENDE  UBLKSHTRIENHD AF1TLPTW

Fenasuie ®@2). M2 AL®SETF 3 IENEEALKIESET 3 JBNEOEOE
(=] EFEDEICHIT BEEERT V7 — MER

sACRNEN =%, madc (SREFHE (5 FRICHTEES1 | 2{HBTRESELV) &b
ABED, I MRS, W, EBEEEBREOEEREE) 1A THE
SNEEEZDONE T, SODNLKIEBEERE, BB (1 v8) Thofz/zed, MEHKUNTENRS
NFELBATUREZ. HEMGTHNICPHIRE (2~3 #A) ERINEItOMMREEDEBICEFENE SN DT
BEMEN D DRI,

BH, AMARDHREF, EE8BMEKROEVBRBEFARZLETHD, NAHKSEF 3IDDERICKD
BOEEFERSNTEBATUR. 1A, NAHKDOERFEMCTERVZEICEVWTHEREARE (1 nA) TMm
mEnaiEilcE, [FBrODD], [I5<5H#] BKU [1>17] OBREKRDEBICESUZaIgEEN
MEBENFTURL. THEOBRBETICHBIFDEANLEICIEF NLK] OROEBEMHONBEMHTHD, F/Z, #HEHN
BERICKDZDOMRESS(ICA LB DOEMNREBEINE U,

HFBENCEOTHBOBHRINENICKVRERCI . BN ZEZLSOBGHBA DG
<, &z, RECREREBZZ<<IDIERDBRRENBNCEHEBSNTHODHRT . NLFK
(&, IENLBEKDBDRNEHKRLS, RAR—YEFQIFOHMIEH TUAY FEULTHRIITCIA

F&E I,
0= _~,4u
\SBREZ 12T T A5 LT HHMO AL |
QYN=P TR KEEETIV—T | L SHREH
~ 4 0f 2
LAY ’\ﬁ%& KD 1% 3F = 3020104
ALAY WS KBEALE #31% 38 FIREFAEARYT B 1-2-1
ALOY 2HIWS KAMBBREANLE #92% 38 TEL:0297-45-6342

New Food Industry (New Food Indus.) 2016 Vol.58 No.l1 87



New Food Industry @7 F XA #Y —F— FIZDW» T

AFI New Food Industry i, "7 FANAFY—FR—F; 2RELTEVFET, K T7 g
PY—R—F, 13, BGEOEMEREE LTI b L0l - @i F o, ok
FHOERZRZ L 2ZHNE L TREL TV 20D TY, SROMEREZHE 272, UIAE
DTN EARZBLIRY - CHEZ2VEEE, WEZELSLLTHRL TV AZVLTWVS
bDTY,

WA — F X oN— (Bobg / 7 EE)
K % &

KA B K (DR A7 T TR o)

R LK CERIPNC =222 ¢9)

il ARHR K (RS R 28 I%)

Wb RK (WK R A Be )

HE K K (RERBOR 7 4d%)

W IEsE K (B —REF RFHD)

http://www.newfoodindustry.com/

Za—7—RqAVF A N)— ¥58% F115

El Rl K 28 4 10H 25 H
H T 284 114 1H
RITA T mE
REA S AKX
TR HASHARBEMIES
T101-0038  HILTHST-UHX fHEANT10 GEFEELVHTRH)
T E L :03-3254-9191 ()
F A X :03-3256-9559
IRiAJe: ZZE U R JERT 50 A6 32 65 (3558) 0070318
= I K SR AT HARESE (4P) 6551432

ENRIFR €V FARIMR R &4
E O [AA2,0000] +BL  GXEHL00M)

e-mail:newfood@newfoodindustry.com

88 New Food Industry (New Food Indust.) 2016 Vol.58 No.l11



