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7o, BIMEEEZHRE L 20 E % 5% 0o
72o MPTICBWT O MM —FERE L L
TEM AR g, RO REE Ok %
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HRUBFEDORR) - 3 —

IRPA R 55 FBA (SHIRATAKI Yoshiaki)

K42 4 = Houttuynia cordata Thunb.
(K2 % =%} Saururaceae)

6~78BCT%, WHEEDEF, ARLLDE
DRAHLHFHBRMTHWEUSDESEED
EOF B E BT BT B Y ET, BEHN
N—FEIZ L TVWADEEHMTY, TOEER
GEAIEEEABVREFORVNVALET,
NRIEZZTY, RUAZERT7IT7—wICD
L, BATHEEHM TEBICEONSZER
TY, ZIFHEETBEILHE 15~ 50cm IC7x
Y, BEIXEYE, AW, #&E, DEFEZLTWT
RE&4~8m, EELLITRETIH, BEE
EwmUbHTEEHIET, " NI "EWDH
IEFEENTHDT [FEHBHTWVWS] &I
£BEVSH, TEFLOYE] ZHEHIEND
A ENBYVET, £fe, ERZD " Va0
EHERD T8 LK) FITHTREOEKIET
HEVSEHELOSEED I+XE] HHW0E [E
] oFHNEALTVWASEBDNE T, filch
TELNTOFICRZZED, EETAHAEERED,
nd, £, #EEHLHVET, BERAD
&, ZDRMGICOW/NEBIEDEFT Y T, B4R
DIEFEEDIENFRICZHOWNEEDEDT
T @ERERE). LT, 4 MDIEFRICRAZD
lF—FBETDIEDEEDTY, 1@/2@74' F1ERD
HELRE 3IRDHE LSS, E&T#J%UE@A(ETWE%

B2 8 O AL decanoylacetaldehyde (A ./ A IL7 2 b7 IL7E R)
laurylaldehyde (T2 U L7 ILTE R) 75 E DR BN T ﬁb\ﬁif’ﬁﬁﬁb‘%Ui
To TORWIEIRTHEBHUESBZVET, Kz, EITET TR/ —IVECHEE
@ quercitrin (7 )L b >) |, TEIC mwmmmmﬂ4vﬁlw/hU/)%a

EE1 FI¥3 (FE1)

EH2 FI/H¥% (fE2)
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FEH3 VYIFI4=

F, FUER, 580, MMEUNKEIE

BirELHY FT, TEHEDH

EHERY, BBICBEL 0
fceD&EY 2oV (+%,  OHC-CH;—C—(CHy)g—CHs
Houttuyniae Herba) & & T,

FIEA{CER, R BE B

R EDmERELT, £ decanoylacetaldehyde quercitrin : R=rhamnose
FRBELETAIE LCHMED isoquercitrin : R=glucose
nN&Ed. RECIEFEDEED 1 RooiEss

LANICH IR, Bnt, 1L,
FERZICIZUDFBEBMTHAEWVDN, > T, 7> /Y370 E50HK 3 AKREBED
—DTCLHYVET,

WE, NEDORE (VIRIVZI) PEAHTVIVTEAGEICHEZ SN OV F K22 Ml
TNTVWET, BHD Saururaceae (R 2R TIH, EBRIEFVIV7ED Yo70OX - 7—
S—1 Ic@ERL, ThATDR (L2X) 1 OEEZOTY., RIXZOFERTERLSIFEHRLICL
WDTTH, BRID/NVA Y 377 Saururus chinensis DIEFE BNIE, B TEE T, £, K
& ZOWEERIE ish mint EWY, BOERESHEBHILET,
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REZEBOBARCUT, [REDEN BREEVYRI XY MR (Japan Food Safety Management
Association B (JFSM) ] DERIISNTzo SEOBMEH TEBSNTVDHBELZVEROND. Kz,
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HACCP NDEHEH CRDRRHEZS ISR IBBOFREZR<ICE, BRZEMDIRDOBEE(CHN
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WL SR EE COMERTH B I20 %D
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8% L) FLEAF VLTI FOPT
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Sample p.o.

30

TEWL (g/m¥hr)

TEWL (Ag/m¥hr)

SDS #ATEAL & b 12, TEWL O FHE IR 5
N7z (M3B), M3C I3 DWDIEHHAL &
SDS BATENL D TEWL D %% 775 712 L TWw
%o, GCFr, FGC & b I2H & 7 TEWL DO #/E

Day1 9 12 16
L F/a | |
7/

SDS treatment

Normal site 20 SDS-treated site

[
w
I

[
o

)
#*
#*

TEWL (g/m7/hr)
o

=y
o
L

o
L

Day
ONormal 8 GCFr 3 mg/kg-day B FGC 85.5 mg/kg-day
B Control B GCFr 10 mg/kg day FGC 256 mg/kg-day

C

SDS-treated site - normal site

Normal Control _3 10 85.5 _ 256(mg/kg-day]
GCFr FGC

3 IXEFIFRGCFBLUA YUY €SI KOPT(FGC)
D7 RH I BRREKPZEREE (TEWL) HEEH
A) #%5, SDS %®H X4 ¥ 1 —J, B) EFERf, SDS BERfi
D TEWL, C) #5 12 BBICH I B EEEM & SDS B EBAL
D TEWL D=

FINEARAELRE, n=5-6
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)ﬂ%ﬁ_\‘tﬁzo

3. NPLRATIRICHEITEHA
Ht73I VMEEREER
BMABDONT LAY ZAIZB VT,

GCFr#5- 16 A H |2 SDS #A5 #R AL D Fz

JEAPRIL, IREEmLIcHE s o~

7574 — (TLC) 12X B IRE D558

FENT 24T 0 720 Z DRGSR, FEICHAET

5tF3IF1,2 (Cerl,2) BLUZ o

It F 3 F (GleCer) EOS (£F 3 F

1 DRTERK), A/B (4 FEEH D GlcCer DR

) OARy FHMETE (H4),

70< hAF ¥ F— 2L LEBEDORER,

GCFr D512k, E7IF1 0=

DAEBZEML, 27 aivtes

N EOS,AB D& =DM T L7z (FR1),

METPDOLTIFE, £F I FIZTL

I—APFEG L7 Vvavbtes IR

POHEESN S, L >TZORER

¥, SDSOEAICL VKT L-ME L

I K% 720, GCFr DFG12L D

Va5 I Frb6+E53IF

DEWHPRE L 72D FE2z 605D

(®5) ¢ E6I1iE, Y7 AEHOL

FIRFETLVIYLET I FOREY

fmifg % R, RBEROGICBNTYH,

Cer GlcCer

GlcCer

(EOS)
GlcCe
- AlB

83:1 .. . ecCer

L PE

\ ;_.Q-Cerﬁ

R = S
SDS - —t —— Std. - — 4+ — Std.
GCFr 0 0 3 10 0 0 310
(mg/kg-day)

B4 vIZAEEPSESNLEENTLC 707 M T4
Cho: AL A7 0 —Jl, FFA: BEBEIERER, PE: 7 X7 7F I T
2/ —IVTIr, Cerr €T3 R, GlcCer: FAYIEFTIFK

i\

5 RENDEFIREITLIAVILETI ROTHA X —JFHO

=1 GCFrit5(l& 3% SDS EHBUEBENIEEENE(L
2Ry NETE
Cho FFA Cer 1 Cer 2
Normal 0.711 £0.094 0.469 £ 0.097 0.139 £ 0.028 0.112 £0.024
Control 0.669 £ 0.057 0.390 £ 0.054 0.158 £ 0.028 0.126 £ 0.022
GCFr (3 mg/kg) 0.732 % 0.026 0.623 = 0.096 0.184 £+ 0.026 0.137 £ 0.021
GCFr (10 mg/kg) 0.840 = 0.119 0.724 +=0.088* 0.211 £0.036* 0.135 £ 0.020

ZRy bEtE

GlcCer (EOS) GlcCer A/B PE
Normal 0.035 £ 0.005 0.044 £0.007  0.071 £ 0.020
Control 0.034 =0.007 0.042 £0.005 0.064 £ 0.008
GCFr (3 mg/kg) 0.032 = 0.009 0.033 £0.008 0.103 = 0.018
GCFr (10 mg/kg) 0.016 = 0.004* 0.017 = 0.006* 0.069 £ 0.011

Cho: AL XFHO—Jb, FFA: IzBkRERF®E, PE: 74 X 77 FJINI R/ =TI, Cer: T3 K,

GlcCer: )OI E53I K

TIIRBLTTLAVILETI FOBEEIR, ThZhORRTHEL 2, FHELRERE,

n=5-6, *:p<0.05.
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Cer

GlcCer

X6 GCFris~ ZAEBICHE T2 LT3
(Cer) LUV FILaA2 53K (GlcCer) D&
L EER
R4 —JVIN—(3 50um, Cer & &£ U GlcCer X F &
ICEEBIhTWVWDS,

k

I REGEFENL, FVvai keI IR

5
GEMETLTWAE I EATRE N,

4, "\FPLRA?RICETSDE
ZFIFERBRORBAICR
I$91EA

Bk DO~NT7T L A< 212BWT,
WL 7- SDS AT EBAL D FZJE 5 %
NI RMBRICY Ay Ty
FA YN LB Y v DRI
AT o 7o EBOKRE, GCFr o5
&Yy, rrai ks I FAKEEE
(GCSase) BIUP-7/Vvatlr7uy

A Gosese IS
S M - - -

3 10  (mg/kg-day]

GCase

Relative band
sit

O'OGCFrO 0 3 10 0 0 3 10(mg/kgday)

SDS - — + — - ——

M7 GCFr#5~ RAEEICH B/ LaAsitET3
RE&KEES (GCSase) $&LU - FIaAtwL TR &~
+ (GCase) DHIR
A) 10% SDS-PAGE TOW 1 X 2> T 0y 7 1 > FEf&
B) &4 NNVEORIREE TV F > THEIE control % 1
&L THIEEL 7=,

KOV ET I FOEREDTH (5
I FANOZEWR) PITEL-bDLEZ LD,
DED#ERLY, FUFET I FOIIROE
WLV EEDOELT I FEELZEDDLI LT,
B ORERCN) 7T —REA OB END D
ZENHS IR o7,

5. EFREZRTEERICE TS &
Z 3 Fi#EmEA (in vitro)

b bR ERICHAEE RO LB AN A )
5 3 F® DLW [GleCer (d18:2) , X 2] %
L, 3 HEE#EZICEI I FBIUO 7 VoY
VtT I FEEFIEL: (K8), FDfEE,

Cer GlcCer

GlcCer (EOS]
lcCer A/IB

PE

1 3 10 (pg/mL)
GlcCer (d18:2) GlcCer (d18:2)

8 b MNREEERDSESNAEZEEDTLC VAV NI T4

¥ —+ (GCase) DFEHEAHNL 72 (Bl cho: AL 27O —JU, FFA: 5BERSEEE, Cer: £ 3 K, GlcCer:
7)o ZOFMRID GCFr DF5I12L D, FINAVIWNESIK, PE: 74X T7FINIR/ LTI
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+£2  GlcCer (d18:2) FMICL Db PRE=ZRTIERERICE T IEEENEIL
XKy NEE
GlcCer (EOS) GlcCer A/B PE
Control - 0.034 =0.004 0.020 £ 0.004 0.052 + 0.017
GlcCer (d18 : 2) 1 0.049+0.010 0.020 +0.009 0.069 %+ 0.007
3 0.081 +0.009* 0.067 +0.003** 0.117 +=0.017*
10  0.084 =0.005* 0.049 +0.010* 0.104 =0.010

Cho: AL XF0A—Jb, FFA: B:BfERAEE, PE: 74 X 77 FJINI &R/ —IL T3, Cer &

J3I R, GlcCer: VA NEFIR

tIIRBLVTNLIVIETI ROBEEIR, ThFThOERLTHEL £, FHEHEE

2855, n=3, *:p<0.05, **: p<0.01.

Cer 1, Cer 2, GlcCer (EOS) B & UF GlcCer A/B H°

EcHinLz (F&2),

ROITART &I, REREBWEITHENT
{ GleCer (d:18:2) Ik A S I FE T/ Vvay
Wt T I NOBEIAELD 5 iz,

SHECT AR yTa Yy T AL
o7 E DOEBURNT 24T o 728G R, GleCer
(d:18:2) X, GCase DFHHICFEE 5.2 kh >

Cer

Control

S

— 10 pg/mL

Control

9 GlcCer (d:18:2) FMIC LB E PRE=RT
BECSTIZ2EIIFR (Cer) LU 7av it
Z 3 K (GlcCer) DRELEER
R —JVIN— 3 50um, Cer $ & Uf GlcCer I3 F &I
ZBEBINTLD,

727%, GCSase RERZDWNAIGIETH LA K
NIRRT VATIVE I F—PORMLE
»72 (M10),

A)

GCSase '™ &% N, &

Actin

0 1 3 10 (ng/mL)

Actin S

0 1 3 10 (nug/mL)
TGase [
Actin
0 1 3 10 (pug/mL)
Actin
0 1 3 10 (ng/mL)
B)
GCSase GCase TGase Involucrin
. 1.5
3 10
2=
ggos
x s
0.0

0 1 310 (ug/mL)

01 310

01310 01 310

10 GlcCer (d:18:2) FhIC L 5 & PRE=RTiE
BRICHEIB 7LV E5 3 KEREES (GCSase),
B-7iatL Oy 4 —+ (GCase), FT>ZXTIL
23F—+t (TGase) HLV1KRILT U LDFE
A)10% SDS-PAGE TO Yz X&> 70Oy 71 > JH .
B) B2 LINVEDOREEE TV F > THIER control (¥
CTIVKRAMEE) &1 &L TEEIEL %=
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FE, FOWME BB 720DFET—F AT
S AL EHEBHEIIDOPYRT L AWMT 2HE L
9. D720, WEFHIIAS OEALHEEN
FREBIZONVT, ZORAHZALRHGLED
MEE EBACERLZDANZ) LR T b

BE ik

THER, M, 41(5): 203-205, 2009.
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WRAT AW (K2),

3. ERFE

(1) HO-1 DRREAE
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“Ethical vegetarians”are not vegetarians who are morally upright persons. Rather, this term refers to vegetarians
who choose this diet for ethical reasons. See the following for some discussion of the term and its implications:
Paul R.Amato and Sonia A. Patridge, The New Vegetarians:Promoting Health and Protecing Life, New York:
Plenum Press,1989,p.35ff; Andrew Linzey and Jonathan Webber, “Vegetarianism,” Dictionary of Ethics, Theology
and Society, New York: Poutledge,1996; Gotthand M.Teutsch,”Killing Animals:Reflections on the Ethics of Meat
Eating,” Universtitas 2/1993,pp.98-107.

Tom Regan, All That Dwell Therein: Animal Right and Environmental Ethics,Berkeley: University of California
Press,1982,p.4.

Ibid. Peter Singer, Author of Animal Liberation: A New Ethics for Our treatment of Animals, New York:Avon
Books,1975, also moves the question beyond the realm of simple concern for the treatment of animals when
he says, on p.165, that vegetarianism is “not merely a symbolic gesture'*-. Becoming a vegetarian is the most
practical and effective step one can take toward ending both the killing of nonhuman animals and infliction of
suffering upon them”

William O. Stephens in “Five Arguments for Vegetarianism,” Environmental Ethics: Concepts, Policy, Theory,
Mountain View, CA: Mayfield Publishing Company, 1998, Surveys arguments of the following types: Distributive
Justice, Environmental Harm, Feminist, Moral Consideration for Animals, and Health. Jordan Curnutt, in
proposing “A New Argument for Vegetarianism,” Journal of Social Philosophy, vol.28,n0.3, Winter 1997,pp.153-
172, treats only two”old” argument, namely, Perter Singer’s utilitarian argument and Tom regan’s right-based
argument. /n the Ditionary of Ethics, Theology and Society, Andrew Linzey and Lonathan Webber include
arguments from the following perspectives: Health, Spiritual or Ascetic, Ecological, and Animal-centered.

For a good introduction to one line of research that illustrates this point, see Fraser, G.E., “Association between
diet, cancer, ischemic heart disease, and all-cause mortality in non-Hispanic white California Seventh-Day
Adventists” American Journal of Clinical Nutrition, 1999.Vol.70 supplement;pp 5325-5385.
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Peter Singer and Tom Regan are the two most prominent authors who fall under this category. Peter Singer’
s Animal Liberation, 1975 really served to move the advocating of vegetarianism into the moral realm. See the
bibliography for a selection of the works of these two important authors.

John Robbins, Diet For A New America, Tiburon,CA: H.J. Kramer Inc.,1987,pp. xiv-xv.

Paul R. Amoto and Sonia A. partridge. The New Vegetarians: Promoting Health and Protecting Life, New York:
Plenum Press,1989,p.264.

Ibid.,p.34.

Aldo Leopold, : 4 Sand Country Almanac; With Essays on Consevation from Round River, New York Ballantine
books, 13" printing,1978.

See Part Two of Environmental Phylosophy: from Animal Rights to Radical Ecology, Michael Zimmerman and
others, Upper Saddle River,NJ: Prentice Hall,1998,pp.165-262.

Jeremy Rifkin, Beyond Beef: The Rise and Fall of the Cattle Culture, New York: Dutton Books,1992,p.4.

See Diet for a small Planet, rev.ed.., New York: Ballantine Books, Ninth printing,1978,pp.7-16.

Amatto and Partridg,ibid.

Lappe, ibid.,p.xviii.

Ibid.

Ibid.,p.xix.

Singer, Animal Liberation,pp.167-169,189.

Ritkin,p.291.

Robbins,ibid.,p.xiii.

A recent illustration of the popular usage of environmental stewardship is found in Present Clinton’s Saturday
radio address of May 29, 1999. From the banks of St. Mary’s River in northern Florida, Clinton reffered to the
years of effort that he and Vice President Al Gore have put into rasing awareness of the need for “environmrntal
stewardship”. His comments reveal an assumption that Americans both understand and appreciate the notion of
stewardship of the environment: More than ever, the American people recognize the inherent value of pristine
peaks, unspoiled beaches, clear and safe water. They believe in the value of environmental stewardship. I think
all of us believe in the value of that stewardship.” Radio Adress of the President to the Nation, The White House,
Office of the Press Secretary, Saturday, May 29,1999.

Andrew Linzey, Animal Theology, Chicago: University of Illinois Press,1995,pp.58-59.

Ibid.

Leopold,ibid.,p.240.

Ibid.,p.293.

Paul Taylor, “The Ethical of Respect for Nature,” in Environmental Phylosophy.p.72.

William Aiken,Ethical Issues in Agriculture,”in Earthbound: introductory Essays in Environmrntal Ethics, Tom
Regan, Ed. Prospect Heights, Illinois: Waveland Press, Inc.,1990,p.249.

Loepold,ibid.,p.246.

Singer,ibid.,p.182.

Michael Allen Fox, “Environmental Ethics and the Ideology of Meat Eating,” Between the Species, Summer
1993,p.131.,1991,p.72.

Sharon Bloyd-Peshkin, “Mumbling About Meat,” Vegetarian Times, October

Ibid.

Tom Regan reveals this disposition when he writes in A/l That Dwell Therein, p.4, that it is possible to suppose
that vegetarian, “suffer from a perverse sentimrntally.” That they”represent a way of life where an excessive
sentimentally has spilled over the edges of rational action.” Thankfully, Regan rejects this response, but he does
ignore the force of sentiment as he proceeds with his effort to provide a “rational foundation” for vegetarianism.
David Hume, An Enquiry Concerning the Principles of Morals, reprinted from the edition of 1777, La
Salle,Illinois: Open Court Publishing, 2" ed., seventh printing,1995,p.134.

Annette Baier,”Hume,David,” Encyclopedia of Ethics, New York: Garland Publications,1992.

Edward F.Mooney, “Sympathy,” Encyclopedia of Ethics.

Lawrence Blum, “Compassion”, in Explaining Emotions, ARorty,Ed.,Berkeley: University of California
Press,1980,p.515.

Stephens,ibid.,p.299.

Loepold,ibid.,p.295.

New Food Industry 2016 Vol.58 No.6 75



New Food Industry @7 F8f Y —F—F

F T New Food Industry i, [ 7 FNA %) — K= F|ZHELTBY T, R[T7 FANALHF) —
K= N 1L, SROBEGERE LOBE, FHiERGELE LTAS b LV - il FomiE,
HADERBEOBERZHBL L ZHME LTRELTWSLLDTY,, BEOBERICMIER
HMEBER:, ABEGITRE - TPHEZWALEE, SHBOMEEKBITHRILTTEY 9,

WA — B oy — (ciis / 15 E)
K % pr

KA g K (WK AF T IR )

=
™

Rt LK (BIMRFHEBIZ)

i) A ARHR K (RAUEER R A2 B BAR)

Rt ERK (BT R R A B

HRE KM K CRBRBORE#ER)

W IEsE K (') —KEF EER)

http://www.newfoodindustry.com/

Za1—7—RAVFARN)— 558% £65

B0 Rl PR 28 4 5H25H
¥ 1T SR 28 4E 6H 1H
®ITA T ME
REAN  SF A
RITFF A SHARBEMIIES
T101-0038  HIGTHSTUH X S AHT10 GEFELHTHH)
T E L :03-3254-9191 (%)
F A X :03-3256-9559
IRiAJe: =2 UF JET 5016 32 5 (58) 0070318
=R OK R AT HARRGIOM (W)E) 6551432

ENRIER V€ MARIRR 21
E i A442,000M| +Bt  (GXKH00M)

e-mail:newfood@newfoodindustry.com

76 New Food Industry 2016 Vol.58 No.6



