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FLE2 & LJ88 (Lactobacillus johnsonii No.1088):
BERDEHOIEE

Lactic acid bacterium LJ88 (Lactobacillus johnsonii No.1088):
Lactic acid bacterium for both stomach and intestine

I\ YETZ (KOMATSU Yasuhiko)
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Key Words : Lactobacillus johnsonii No.1088 Helicobacter pylori
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SLEET 1LI88 (Lactobacillus johnsonii No.1088) © & & B> 7= D FLEETH
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Lactic acid bacterium LJ88 (Lactobacillus johnsonii No.1088): Lactic acid bacterium for both stomach and intestine
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2-3. H. pylori ¥8%5& - & |39 LJ8S BE{AND
&R (in vitro, in vivo)

CNETHEENTVLAMAEICL 2HH.
pylori JEVEE, I FEAEPEEX-EHE AV H
HTRENZZbDTHo72, L2 L, Holz b
1 Lactobacillus reuteri DSM17648 & \» 9 FLEE
AR E RO IREE T b $T H. pylori 1G 1k % 588§
B EEHALNIILIZ, £ LT, ZOIEAEF
BABHE YV HOREETH 5 2 L 2
L7z% 2T, LI88 DHHKICOVTHHLH
pylori {ETEDSFRD LN 5 EET L7ze Z 0%k

New Food Industry (New Food Indust.) 2017 Vol.59 No.7 3



SLEET 1LI88 (Lactobacillus johnsonii No.1088) © & & B> 7= D FLEETH
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Lactic acid bacterium LJ88 (Lactobacillus johnsonii No.1088): Lactic acid bacterium for both stomach and intestine
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SLEET 1LI88 (Lactobacillus johnsonii No.1088) © & & B> 7= D FLEETH
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Lactic acid bacterium LJ88 (Lactobacillus johnsonii No.1088): Lactic acid bacterium for both stomach and intestine
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SLEET 1LI88 (Lactobacillus johnsonii No.1088) © & & B> 7= D FLEETH
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Notes on the biohazardous food from the viewpoint of parasite infection (16)-The possible infection
of people with Trichinella spiralis , a kind of nematode, through the ingestion of raw meats

[(Key words: Trichinella spiralis, Nematode, Raw meat, Human infection)

The authors have studied (1) the infection of people with Trichinella spiralis that will cause social
and economic disadvantages and (2) the preventive action that will protect our body from
infection via ingested foods.

The adult worms of this parasite, a kind of species of the nematode, inhabit the intestinal wall
of mammals. Not eggs but larvae are put out from the adult worms inhabiting the wall of the
intestine. The larvae in blood are distributed and encysted in the striated muscles. When these
muscles are eaten by mammals, these animals are infected to harbor larval Trichinella spiralis in the
striated muscles. The life cycle is thus observed in the nature. Syndromes due to the infection
of this parasite are as follows: abdominal pain, edema, fever, pain in muscles, high values in
eosinophilia, respiratory disorders and myocarditis, sometimes causing lethality.

No fecal examination is of value because larvae (not eggs) are produced into muscles.
Immunological methods are important in diagnoses.

Benzimidazoles such as mebendazole are effective for eliminating the parasite nowadays.
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Abstract

Root and root canal have irregular and unigue morphologies. Root canal treatment
was complicated by its amorphous morphology. This time, I'd like to introduce the
several variations of root canals. | hope that helps to understand the importance of

root canal treatment.
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Changing Chinese Cuisines:
Commitment of Nangokusyuka and Its Origin of Creation
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Nangokusyuka takes over my grandfather's minds and creates Chinese cuisines that make
maximum use of natural resources and are friendly to our body.
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1. Life work inherited from grandfather

My grandfather Keisaburo Miyata was an
enormously energetic person with superior
management ability. Originally he was a dentist,
who has graduated from Osaka Dental College.
He has established the real estate company named
Nangokusyuka, Harajuku luxury condominium
named “Corp Olympia”, Nakano Broadway, Mekai
University (formerly Josai Dental University) and
Asahi University (formerly Gifu Dental University).
I was very much impressed that my grandfather was
used to read the Nature magazine. I believe that this
academic mind has created his originality, importance
and sociality. I am awed by the depths of Kisaburo's
thought and enthusiasm for entrepreneurship. My
grandfather's legacy will be handed down passing
through my father's generation to our grandchildren's
generation. Grandpa, who was an esophagus, founded
a Chinese restaurant "Nangokusyuka". Grandfather
was in charge of management while he left the
cooking to Mr. Wang ". Today, as the third president
of the Nangokusyuka, I would like to firmly take over
the grandfather's will and develop it further, with an
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powerful help from my younger brother Junji, who is
the 5th president.

2. Commitment of Nangokusyuka
Currently, Nangokusyuka has a total of 26 chain

restaurants (20 regulars and 6 franchises)”. We
have continued to change the taste of the classic
recipes using crabs and shark's fin little by little
adjusting to the times’ trends. When we deal with
meat material, we emphasize the meat quality. To
prevent it from getting heavy, we prefer amino acids
derived from natural resources rather than chemical
seasonings. Considering the soup is decisive
factor in complementing the deliciousness, we use
high quality water. We do not use bad oil. We pay
special attention to the thorough alcohol disinfection
and food safety. With such a sense of value, both
the number of repeaters and yearly earnings have
increased gradually during 57 years of operation.
Nangoksyuka is developing various plan of
closing up foodstuffs of each prefecture and local
areas. We have tied up 15 prefectures so far, and
provided customers various menus cooked with
foodstuffs of all over Japan. Especially, dishes
of small or ordinary size abalone "Fuku (happy)
abalone (named by Nangokusyuka)" from the
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fishery association of Shiriya (Aomori prefecture),
that are unsuitable for export, are very popular.
Fishermen dive into the deep ocean with oxygen
tanks on their back and capture the abalones. They
sort out the natural Ezo abalones weighing 100
to 150 g, and carefully take out their bodies from
the shells so as not to scratch them and detach the
cottons. They immerse them in salt, wash away the
dirt. They boil the abalones for approximately 7
minutes in boiling water in a cauldron. The floating
abalones are cooled down, passed through the
thread, and are dried for approximately 3 months, to
yield the dried "Happy abalone".

Dried abalones (Fuku Awabi) that have one third
of original volume are delivered to nangokusyuka.
First, we soften them and squeezes out amino acids
present in them. We place them on hot water to
extract amino acids. We repeat this process several
times and throw away impurities. How to recover
the amino acid is different from one branch of
restaurant to another.

In China, dried abalone is called "Baoyu gan"
and it is one of the three major foodstuffs together
with "swallow's nest" and "shark's fin." It is very
prized as a lucky item in celebrations. By drying the
abalone, the umami taste and flavor are condensed
inside. Chewing and biting the abalone, we
experience a distinctive, deeper taste of soup rich
in flavor, as if "bitter taste of the sun spreads in the
mouth". In China it is also said to be "dry coin", that
means the money from preciousness.

3. Nutritional value and amino acid

content of abalone
One hundred g of abalone provides the nutritional

value of 73 kcal. Protein is the most abundant
ingredient in abalone (12.7 g/100g), followed by
carbohydrate (4.0 g), lipid (0.3 g), sodium (0.33 g),
potassium (0.2 g), phosphorus (0.10 g), cholesterol
(0.097 g), magnesium (0.054 g), calcium (0.020 g),
pantothenic acid (Bs) (0.0005 g), iron (0.0015g),
vitamin C, niacin (B;) (0.001 g), vitamin E (0.001
g), vitamin B, (0.0001 g), vitamin B, (0.00009 g),
vitamin K (0.000023 g), folic acid (0.000022 g) and
[-carotene (0.000017 g)”.

One hundred g of abalone contains 3.09 g of free
amino acids. Although taurine is not classified as
amino acid due to the absence of carboxyl group, it
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is present in abalone at larger amount (1.408 g/ 100
g) than any other single amino acids. Among the
amino acids, glycine (0.532 g/ 100 g) is the most
abundant, followed by arginine (0.457 g), proline
(0.150 g), glutamic acid (0.138 g), tyrosine (0.064
g), leucine (0.044 g ), valine (0.043 g), threonine
(0.033 g), lysine (0.032 g), phenylalanine (0.028
g), histidine (0.026 g), isoleucine, alanine (0.025
g), aspartic acid (0.022 g), asparagine (0.015 g),
ornithine (0.01 g), methionine, sarcosine (0.006
g) and citrulline (0.004 g). Hydroxyproline and
cystine are not detected ¥. Taurine and vitamin
A are constituents of the retina, maintaining
the normal function and shape of retinal nerve
cell and the normal eyesight. Taurine promotes
the secretion of bile acid, the function of liver
and the regeneration of hepatocytes, and the
stabilization of cell membrane. Recently, anti-
inflammatory, neuroprotective, anti-aging
and antioxidant activities of taurine has been

drawing our attention™®

. Glycine is known to act
as an inhibitory amino acid and enhance sleep
quality. Sodium glutamate (known as umami
seasoning) shows neurotoxicity, and stimulates
the accumulation of B-amyloid (characteristic of
Alzheimer's disease) in the rat hippocampus.”.
Valine is important for the formation of blood
stem cells that make new leukocytes and
erythrocytes ™.

Abalone is widely used as Chinese herbal
medicine and medicinal dish in China. It is
unclear what kinds of amino acids and metabolites
are extracted into the soup during boiling process,
and how the extracts affect our living body.

4. Making use of the characteristics of

Shaoxing wine
Shaoxing wine, a brewed alcohol that are

manufactured near Shaoxing city in Zhejiang
Province of China, is regarded as one of "the
world's three greatest sake". In China, cheap
Shaoxing wine, prepared after short aging period,
is used for the home cooking. Since Shaoxing wine
promotes the appetite, and restores the fatigue and
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digestion, it is also used as an adjuvant when taking
Chinese herbal medicine. However, we should be
careful that too much drinking Shaoxing wine tends to
cause gout, since it contains purine at a slightly higher
concentration than beer (10 mg/100 mL or more).
Shaoxing wine is composed of glutinous rice, wheat
malt, yeast, lactic acid bacteria, and caramel as the
source of color and flavor. Shaoxing wine contains
18 amino acids, the amount of which is 2 to 36 times
higher than that of beer, wine and sake. The most
abundant amino acid is glutamic acid (320 mg per
100 g), followed by proline (130 mg), aspartic acid
(90 mg), alanine (75 mg), leucine (73 mg), glycine
(65 mg), arginine (62 mg), serine and valine (58 mg).
Prolongation of the aging process of Shaoxing wine
(minimum 3 years or more) reduces the amounts of
sediments and acidity, thus adding mellower taste.
Especially, Shaoxing wine aged for longer time has
deeper taste, and therefore labeled "Chen Year XX".
There are possibilities that both the released amino acid
contents and the conversion from L-type amino acids to
D-type amino acids may be enhanced by aging process.
However, after three days of opening the bottle
of Shaoxing wine, strong acid taste emerges due to
the oxidation, and the umami escapes. Fortunately,
the Nangokusyuka Harajuku branch has about 1000
seats for customers, making us to frequently open the
bottles of Shaoxing wine (usually 5 to 6 bottles per
day). Many customers say that the image of Shaoxing
wine has changed by tasting this freshly opened wine.
We recommend the customers the “straight” or “on the
rock” wine, when they drink Jar’s one. Alternatively, we
recommend Shaoxing wine in a bottle when they drink
hot one. We serves two major brands of Shaoxing wine
"Touhai” (labeled long "Chen Year") and "Koetsuryuzan™.

Touhai: + The supernatant collected without
filtration during the manufacturing process * Red

violet + Chen 5 years « Pure taste and flavor

Touhai: « Pure Chen 10 years, named “Hanabori”
(long Chen years) * Floral flavor

» Well-balanced with umani and elegant taste

» It fits delicious seasoned dish

Koetsuryuzan: - Silver Dragon (3 years)
» Powerful alcoholic feeling « Dry Shaoxing wine
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5. Changing Chinese Cuisine

Chinese cuisine has been brought by Chinese
immigrants, and Chinese cuisines have been
arranged differently, depending on where they
migrated. Therefore, there are many Chinese
students who do not know apricot tofu which is
becoming a standard as "China dessert" in Japan”.

In the United States there are about 50,000
Chinese restaurants, the number of which is more
than three times that of McDonald's. There, you can
enjoy white boxes for take-out, Fortune Cookie with
fortune slip inside, Chupsui (thick stir-fry similar to
chop suey) and Fuyutan (Chinese style Omelet) that
are not available in China and Taiwan'”.

We can eat Chinese food anywhere in the world,
but we would like to establish what we can do
only in Japan. We are planning to provide Japanese
customers more delicious Chinese cuisines by
making use of the delicate sense of Japanese people,
ingredients, seasoning and sensible mind that feels
the four seasons. Also, I would like to make such
cuisines that promote our health.
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