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Zv MIBIFRE—F Y YERITFRAD
MAEE_EFHNHIXhER

|| FEEF (SOGAWA Misako) | HB § (NAKAZAWA Aya) |
=M f2— (YOSHIDA Kenichi) 2 L8] {@ABE (KAMIMAE Kentaro) 2
WWARIER (YAMAMOTO Masaji) 3

T PHER SR B B LR, 2KISCO Rhalarkt, 3 ALttt

Key Words : ¥—F v ViEEIF 2 KUY 7=/ =) o-7Nady—¥ [MFHE FERE

25

E—FvVEREHKBELTEONEE—F vy WikEIFR (PSE) &, =2<EADRUT T /—ILEE
=2H, MBEEAR, MPUILF—ERBREDMEENBDZENHND N TWND, EZTH4IE, PSE DM
BELSFIMHFEERIC DN TIRST Uz,

in vitro DFREREUT, a- FI IV T —EFHEDRERZERNIZ. in vivo DEEBRELT, EES Y MDD
BEaEERE, ANVTRY RYY (ST2) BEHERRS v MDD PSE Efti SHBRZET o2, ZODHBR,
PSE (FVILI—EBKRORIS—CEMEBICBEELR. £, EES Y MERAVEAREHERICBNT,
PEEEBICPSEARIRET DI EICKD, AR 15 RU 30 HDOMIEENERICIKTUR. STZ1R5%
FRI®S v hAD PSE & S8R Tlk, PSERS 2~ 4 BBEICHWNT, PSERSHTMEBEOEERIE
ThHRD SNz,

BEDcENS, PSE ICIEFMIEEEFSINEIRIRD DD, BRRTHICEMCTHDIENREBEN,

iZU oI
BEGOWEPEZOREICL D, HAARFHE
REBOEFETHZ—H, 74 7AFA LD
ZARLIC X BRI B HE 2R L TR D, B
BOWKE EDPHEAMELE 2> Tw5b, Pk
28 4E > TREIRGMER - RFEHAE) Itk & THE
PRIESTER  FEb NS, THEIRIE O ARl %2 &
ETERVE) & BITK 1,000 A EHEEFS 1,
fREEBEHEE LT L Tur il s 2w
HELMETH 5, HIREOMERD 2 VIZAEHE
JEDFIE - R 25 7z oicid, Eilichrb
Rifsififiay Fo— L 2T 2 2 LR
ThHh, REEE, GHEEEE, EWEEIMTD
T3, PobEREEIENRYTtH L, L
L, BEEETIERTIZLERHH, 4

ahego Btz ay tu— L L 2T
BRI, KEOHGRD % WEFHRICE
TRELCOVBIRTH 2, LoC, AHHE
Womihy 7Y X v b & U C b fE S
BIRD B 2RI IOV THEDEED & 1
w3 1711)O

E—F v g LI, ©—F v (drachis
hypogaea L.) DFETZED LB EOHEE D
ETHY, oM EHUKIME L7, WET
TRMZE T2 28Ik, E—F v VK
I ¥ A (peanut skin extract ; 2L PSE & W% 3°)
BESNB P, PSEICIE, f130% DE—F v
VR Y 7 = /7 — )b (peanut astringent skin
polyphenols : DA PASP LB T) & EN, %
DERTENTAV v, VFY, 4V T L%
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F UK EDT7 IR A4 FEP, LANR
Jra—lerury b 7o vEEETH
@G EsnTE Y Y, PUBLER Y, fi
SAEPEI 1619 PR EEEE 2% kD
RED D 5 Z EBHI SN TW5B, £, invitro
Ta- 7V ay ¥y —EHEIC X 2 MHHE LA
HIER 2 235 5 2 & bW SN TH Y BERK
TSR ERFOWRELEZ NS, £ —
F vV ER I ETRGER IS KR ICHERY &
LTHE (700 k> /4E) LT 57D HEIR
A EED R KD STV 2 22 ko,
PSE OAHEHZRE T2 2 Lk, AEETH
LLEZB,Z22CH5NNE, T4 AT —FMET v
~ 2 fv>, PSE Db E SIS D w»T
AR FEREZRET 2,

ik
1. PSEQ o- N5 —€ (T2 -1,

29 5—+t) EEICRIFTRE P
1-1. ZILZ —tEEMHEESE
Do 7NV ayy—LHEERK

Sy FBETRF RIS — (=T
FY oy FHRAEH) 1g % 0M ) v EBFEHTIK
(pH7.0) 10mL ICHM L, A% — 5 —TH#E
(4°C, 1RfR]) U 7%, =078 (3,000rpm,
155D 12k b LiEZMEERRE L,
@ PSE il BHATR

PSE I%, Z#1ZF#12.5, 5.0, 7.5, 10.0, 12.5,
15.0mg/mL \27% % X 912 70% =¥ /) — )LITIE
i L7z,
@I ved

FRBRIX (A) &, BBHAWR 0.5mL &, FEER
& LT 250mM =)Lk — ZVAHE 2.0mL, KBk
24mL % X BRI L 72, 37°C T 5 M-I,
a- 7V ay ¥ —HERKZ 0.1mL il 2 TH
RL, 37°CCIEMEIC 40 RIS S ¥ 7214, 0.2M
JREBEF b YU 7 MEREMA CRIGZ SIS
72
@7V a—2ADER

INa—2ZADERZ, Sra—ZA¥xv b F
Na—ACIH-FA+7a— (L¥ay—%-

GOD ) (FIEH3E T M4 2w T
fTo7z,

ZERIX (B) 1Z, 0.2M REEF B YU 7 LAWK
EMATBIC o- TN as ¥ —HEEERZ M
Z, ZOBIFHERX (A) &FBEDGTETHE
U7, F72, slBHERRMX (C) 1%, BUENAR
DPHYIZT% =¥/ —LZHEHL, HERX
(A) EFIfkDFETHIE L 72,

(Rl

<y — LM ER (%) =

100 - (A-B) /C x 100

A FiRREEE ORERIX (A) DWIERE

B @ il EHEE 0 225 ERIX (B) OBOLE

C : SBHERINX (C) DWIEEE

1-2. R 7 —EEMEAESE

HEWE E LT 250mM A 7 @ — R IEHE 2.0mL
ZEEHL, <& —EiEEHER L kO I
THIE L 72,

2. E¥5 v bADESTHRER >>2>
2-1. FEAFRHER

6 DT 4 A5 —%MET v b (HEAF v —
VA - Y oN—REEa ) 28 DI E AR (F
VI OVERRF TSR L) EokE BRI
WM T1EMPHEAT L2, BETH?» 5
4IRS 7T DY + A5 —RI#E7 v
b %& 4 BRSO, BEAMTEAER R 1T o 7, BEELT
SERICH B, 2L —ARNRAZa— 2R
D2FHTH B,
D=L+ — 2 AR

14Dy b 2TV, 1RHZPMBEL
LT, )V F—A+PSERW%E 7 v MMAE lkg
M7z 2 KN 500mg &b L)) vPic
FEOED, VT ERMHLCRAOKS L, H
RRICXHERE (CM BE) 1F, <Lk —RERZ &
H kg M7z h 20 b 22 XV TFTEAGTRE
51 7%,
@2 7 a— 2 fiiEEk

<)V b — R AR E E RO FET, A7
n—2% 5L Cfro%k (PSHEE CS B,
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I E

27— ARN2IL b — R AmREE B I,
MAHEMEIZ A T4 =774 v b (FLVER
A&t 2, 7 v FREEIRE D & I#5H (0
), BE5# 1545, 3043, 604, 904%, 120
D6 BN DWTIT> 72, 73, MIGE L 7= Ifhs
filiz F\T, #EERE 120 2 o R AR T kS
(AUCglucose) 1IZDWTHHEH L Tl L 7%,

3. AL T I MY (STZ) BEERRK
5 v bA® PSE E#iR 535 %
3-1. STZHEE5HEREZ v b DIEK
MDY + A5 —RHEZ v + 12 EIL, K
W7 T U MERRET (pH4.5) ICIAfR L 72 STZ %
60mg/kg FRER, MEMENIEST USRI 2 FIE S ¢
72o STZ 544 2 H H o 22 5 Wi Ifi il % 2 i
BRicCHIEL, v bE2BICO T, 18I
DM+P £ L L, AIN93G (A VY =¥ ¥ VEERET.
HHRASH) &I213% (13g/kg) D PSE % I
L 7=z |l 6 8L 2 72, DM BEICIZ,
AIN93G BZ FHWIH BB G 272, 1 BRI
D22 IAEE 2 REIR L D HE L 72, &£ T
Z v MMIFHRTH O 19 RRcii X7,
3-2. v bDfEL]
fEEIMH, THIORHICT vy b2V L RV F
JUBREE T (M7 8RR th, Img/kg (REE) <
BIIEL, ~%U v F U AADEHETIR
Bk & b BRI L 72, IfEIE 3,000rpm T 10 43
ELEEL, M2 HED, 25°CTHRE L 72,
3-3. MIFEJ/IA—-RBLV1 X EDQRIE
M7V a—2RBEIL, ELNI7A4T7LRF
A4 FGLU-PII%EEAL, B FJ 47243030
(L7402 XF 4 hABREH) TfF-
7o, MAEA 2V VB, ELISA Y ¥ FA v
FEEZHOETERFY b (LEAL v 2Y v -
79 FUEZA 7 (BR) >\ %FX) Tfro,
7B, 2. L3 0oEYERE, TEEREY O
BEROGEICBE 2 48 (A1 55 48 3 Aies
ISR 6 5), THHFFRREEISE I B 2 B 26k
DFEREIBIS 2 EARTER ) CPAR 18 3R RHY:
BERFE T F) o TEREIYOMES

X ORAE 72 © NI QIR B 5 g (O
Ji% 18 4F 4 HERBEA TR 88 75) DIMSF &2 FEA
&L, VHERZEPERZ A X ICB T 5 fiPlHw
B2 THEML 7,

4, BRIV 71/ -NEELVOHTXFEO
EE
PSEICEHENZHRAY 7=/ — V&,
Folin-Ciocalteu 1 3¥ G5 L 7z, PSE & i
%57 ¥ VEOERIL, HPLC ¥ Y 12T 7,

5. #ETEBYSI IR

BHEM L, TXNTEEE + S FEE TR
L7, BfoOAEEMEL, IMPverl13 V7
(SAS Institute Inc.) ZfH\ 7z, IEH 7 v F~D
PR R X O STZ B 585K 7 v b D
RiE, MIED 2w BUEZITV, p<0.05 2 H
EL7,

ER
1. PSED o- N2 8- (i —%,
A77—%) EEICRIFTRE

PSE 3L ¥ —¥, A7 35— KIET
EENZOWT, invitro \IZBWTHIE L 725 E
ZR1ICRLE, <Ly —XiEE (B1A) K
CR75—XiElE (B1B) & HICPSEIC L D
TR AA I 721G 2SR st <Ly —
LRONRA Y7 7 —EEED 50% HEREE (1C,)
1%, ZNZ419.22 KN 3.36mg/mL & 7%o7z,

2, EEZ7 vy PADOHEETHER

2%, 1IEH# S v bICPSE & FBICH (=
NE—RFERIFA70—R) ZAML KD
MAEEZE L Z R L2 bDTH D, 9L F—2R
G RTOMBEfE (X, £ 70mg/dL TH - 72, #F
5% 0%, #5% 159 7T CM B2 179mg/
dL, PM BEAS 136mg/dL & &kic BR L 7, #
54530 0 CILBEE I € — 27 12 L, CM #E2S
212mg/dL, PM #2% 165mg/dL & Eifi% R~ L 72
B, 15571, 3043fH & bz, CM BRIZHEX PM
HTHREIED? > 72, #5% 60 77 DIKEIZ,

New Food Industry (New Food Indust.) 2018 Vol.60 No.6 3
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100 g 25— UiEMBRER

8

~ 80

M

ﬂg 60

H

40 o/ BEE

) 50%PEAERE

| 3.36 mg/mL

in 20

A\ //

P< 0 1 1 J
0 5 10 15

PSE2E (mg/mL)

1 PSE® o- 7 NLAV5—EEHEEREMNR

10T A 2L —biEMEER
X
~ 80 f
B
g 60
H T
W1 L I
S e
| 20 I 9.22mg/mL
N B I
2 i
M o “'/
0 5 10 15
PSEEFE (mg/mL)
A
)V h—XEFIC K MEBEDHTS
- PM B -O-CM B%
300
250
3
S 200
£ 150
g
£ 100
H
50
O 1 1 1 1 J

0 15 30 60 90 120

(93)

*p<0.05 (VS.CMB, MEDHE tIRTE)

B
AV O—XEFICK 2 MIEEDHT

- PSE -O-CSEf

0 15 30 60 90 120
(93)

*p<0.05 (VS.CSEE, MWIGDEL tARTE)

M2 EXvNERLCEEHERR

e L B ITIMBHED SRR AR T L, fEE I 2
BRonEL o7 (K2A),

A 70— ARG DRERS 2V b — A 5.Diff
R EFRBRICHER L 7, PS BEORE IG5 o1l
PEAE 1L, #5815 7 T CSBRICHERTHREIC
BiEZR L7z, BE5H 305 THiFLEbIcE—
712 L, CSHEIX 154mg/dL, PS #f X 130mg/
dL &7 b, CSH#FIC A PS B TILKEME S E &
A& -7 (B 2B), </ F—AFEOEE L7

Fo I D _EFICHRT, A7 a—2%2#5
L ZFEDIbEE O R & bIciEPer T
Hotz,
WoROSH (07) »6 1207 F T
D, IMMEHE -7 O ReE AR T HifE (AUCglucose)
ZHE L7, F3A X, <L F—RAZKEOEKE
Lt EomBEE2RLTED, PMEDOHIREIZ
CM BEICHIRTERICET L TW 3 2 LR E
nrz, 3Bl, R7u—AZFEOKE L L

4 New Food Industry (New Food Indust.) 2018 Vol.60 No.6
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A RIVF—RAEE5ICELD

0 BRI AR T~ s
§ 20000 |
) *
)
5:’ 15000 |
H
Ig 10000 F
=~
9@
# 5000 f
og
H
0
CM & PM &

*p<0.05 (VS.CMEE, XFEDHE tIRTE)

B X/o—XR#E5lcLk?

o) M EERF B HhAR T EiE
S 20000
=}
)
o
D 15000 r *
<
% 10000
b
°§ 5000
et
i
0
CS & PS B¢

*p<0.05 (VS.CSE¥, MEDE tIETE)

3 IEEZv MRV IEERROMIEERBR TEE

EZOMEEZTRLTED, 2L b —RADFER LA
KE, PS BEIZ CS BEICHERTHEIIK T L T,

3. STZH®EWER®Z v bND PSE

Einir 555
3-1. AEHEME, HE=E

B 4A 1%, STZ #5847 6 AR DR EZ L%
FLTw3, 2HAET (2 H) 12 STZ % BEIFEN
WS L, 0 HHIC DM B & DM+P B 2 B
23 7, MR ER XA 300g TH o 7%
23, STZ#5#% 2 HH (M4 H:0HH)
21X STZ DI K D REA D S 17,
Z D%, BT 3EHE £ Tk DM B, DM+P
L D ICFBRICEREDHERS L 07223, BEo
#% 4 EHED 61X DM BEIZ X T DM+P B D
FiH, REOMUOPKEL ko, 6 HMHEIC
%, DM BEDIRE X 299 TH o 7245, DM+P
HOMEIL 315g LARTIE W, REL ko
Tz,

X 4B 1%, 6 M OB HEREDOFHEEZERL T
W3, EERICEL TIZ, DM#, DM+P B
ARZEER N o7,

3-2. ZfERFMYPE(E

B 5%, STZ #5867 v + DREEIR (4

) CHIE L 7z ZZ RIS E D A5 R 2 78 L 7z,

STZ #% 57 D MAFEME (X, Wik & b 12 70mg/dL
EEMEZR L 72, 0 HETIE, MfEcIiibEiEo
2T RSN o 7208, B # 1 EE DR,
DM B TR I E D EREBR S, 2~4
JEHETIX, DM+P BEiZ DM BRICEER THE K
it o7, 58XV 6EED DM+P FED ML
i3, K FEAZTR L 2BERRETIZ Ao
7o
3-3. MEEFIINOA—XBLTA R VBE
K 6A 2, fiESI#£ ICBRIM L 7z i p o> 7L a —
AMERR LT, B5ITmR L 7 22 JE IR I b il
DOFEHR & [EfE, DM B IMEE 7 a0 — 2RI,
409+181mg/dL & HE 2 EifE% A L 72, DM+P
BEDIMEE 7V 2 — AR D 230+95mg/dL & 15
fE%ZT L %55, DMBEICERTHEETIZ R LA
KT EAm R S N, 6B X, IMm#EA >~ R
VIREORERERL TWwS, MifESL R Y v
AL AR TIE DS, DM REICH L T DM+P
BEDMED E IR & 7> e,

4, KRV 7 1/ -IEE

SEfERAL7ZPSEOHICEENIHREY 7 =
J—nL8 (PASPR) L, 27X VHOEGER
ZRI1ICRLE, 2EEE L TRELFRAICE
EFNDZRATICOVTHRL, AV 7=/ —

New Food Industry (New Food Indust.) 2018 Vol.60 No.6 5
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STZ:E5¢
CA=En) FEZ1L B BEs
l
pc3 -O-DM&% -e- DM+PE%
350 77 40
53
l
300
3t
250 | C)
(@)}
~ ]
L] @
& 200 | i
30 |
150
100 25
o 1 2 3 4 5 6 DMBE DM+ P&
(&)
4 STZH5Zy NOKREZLLELTERE
STZ:E5¢
I=ED))
l -0-DM#f -e- DM+PEf
B
500 3}
l
400
3
°
£ 300
i
#1200
H
100

(GB)
*p<0.05 (VS.DMEE, XD tIRTE)

5 STZ&5Z v hDMEEDOEL

6 New Food Industry (New Food Indust.) 2018 Vol.60 No.6



7 v MBI B E—F v VT X 2 DUIHEHE BA-IHZDR

700 + A FIa—EE
600
500

400 r

300

JIVI—ZRE (mg/dL)

200

100 r

DME# DM+P2%

s B A VR VR

10

05 +

A VA ViRE (ng/mL)

0.0

DM2# DM+PE

K6 STZEE5EZy hOMAZIII—IABIPAVRAY VEE

Ao ATXFVEOREZZLBWIEDZ Th
FXVEUNORY 72 —NE) ELTARL
7o PSEICEENZHRAY 7 =/ — VgL, 1g
1 3304mg TH o7z, F7z, PSEICIEAT ¥V
HIZIFEAEGEEN TR,

EE

BEPRIR (2 W B RS & L C BB # o &
T, ASMERY 2 AR VB 2 7% C 22 IEIRE INUAE i oD
EREALERETIEEZON TS, ZDKD
B VIR D B S OHERE B 11 13 BEE D AL - W
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Peanut skin extract prevents elevation of blood glucose levels in rats

Misako Sogawa ' Aya Nakazawa' Kenichi Yoshida® Kentaro Kamimae® Masatsugu
Yamamoto®

1 : Training Department of Administration Dietitians, Faculty of Human Life Science,
Shikoku University

2 :KISCO LTD.

3 : MARUZEN PHARMACEUTICALS CO,, LTD.

Abstract

Peanut skin extract (PSE) is obtained by the hot water extraction method and contains
large amounts of polyphenols, which exhibit antioxidant and antiallergic effects. In this
study, we examined the preventive effect of PSE on increases in blood glucose levels in
rats.

The inhibitory effect of PSE on the sugar-degrading enzyme o-glucosidase was evaluated
in vitro. PSE was found to inhibit the activities of maltase and sucrase.

The sugar tolerance test in normal rats and the PSE administration test in streptozotocin-
induced diabetic rats at 6 weeks were performed in vivo. Blood glucose levels at 15 and 30
minutes after administration were significantly decreased when PSE was administered in
combination with the sugar in the sugar tolerance test in normal rats. Blood glucose levels
in diabetic rats administered PSE diets were significantly decreased at 2, 3, and 4 weeks.

These results suggest that the intake of PSE prevents increases in blood glucose levels
and is effective for the prevention of diabetes.

Key Words : Peanut skin extract, polyphenols, a-glucosidase, blood glucose levels, diabetes
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HANSEN’S, FD-DVS) Btz L 7,

2. RBRF &
21, BEREY —t—T 0O8E

WR A & 1SRN CfifEtg, S L7 —FAay
% — (OMF-500, BRA St RKEESE) %= v
TZENFNHAE L7, ZoHADOEERICH
LT, 7F78 1%, kS (GE—bE) 0.3%,
B 1.8%, T7 A4 FXRXy =087 5 — 0.6%,
F A RT T —03%, =) IRy Y—
0.1%, T®7 4 F_y8— (8FH) 04% & X
L- 7 A 3)LE Vg Na 0.1% Z i, F—
AR S — 8 —HW DR ZIKAKITED» L Th
5, KRGS E R, A% TlL LH-BO2 %
0.5, 1 BLXUSgimML7Zb0Z2DTZNZEh
LH-0.5,LH-1 8 X O'LH-5 LT, ok, A5 —
Y —BaEMA VB Z | E L, L% LH-0
gL 72, T 4FEEHOREZ Y —— U7
HEH% (Minnie, TRE SPADE £k) 12 A%, HE£
4em DANTLr— v 27 (BAK ISK, FRE&th
A LRy 7R I HI)VATMETEAT) ICTREE,
HizMEE ¢ Table 1 18§ & 9 1RSSBS % 3%
L7236 21 HABRZH S & 7o, RIF%E Tl
BUROoH, 7H, 14H, X221 HEDE
O, TRODHZ{T-o 7%,

2-2. {LZES IR
(1) K3EHE (Aw)

ABZMUIL, Ed4em, EZIlcm D7
7 AF v 7 BRI AN, KO IEHENE
(AW-SPRINT TH-500, Novasina #) %\,
25°CTHIE L 7,
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Table 1 PR - BZIRRFDRE &RE
= BE (C) BE (%)
1 20 95
2 20 93
3 20 91
4 20 88
5 20 86
6 18 83
7 18 80
8-24 17 75

(2) HAHEZIR

FEL 5 g & 80°C ik 50 ml A 7-&ds% H
WTHAEZFA AL, 100mlDRXAT7 7R
I L 7, ZZRAKTHEYZ MO L, KRN
75ml & L7z, Z#IZ 0.5 mol/l D NaOH & 5
ml & 12% W ERAR Sml Z M A2 7z, 72 &,
S, #iksoml EIRAELZDBDEL, T
o % 80°CTRAIRD BT S MEL, 20
TRAKKCIHN U SR F Chilust:, BT v
T LMEEK 10 ml ZANA, 100ml X A7y
7L, WL TIRML, 10 2KiE®R, —f17
FRAATHMBL 7z, mPYID 20 m FREZ T,
B L 7B 20 ml 2 25 ml A A7 F A3
HWHEH, ANLT77= 073 FERK1Iml, F
7FNVIF LYY T I UAER Iml 212 TE
BL7%, BELROIE 20 9ER, 540 nm
DWSCAETHIE L 72,

(3) pH

Rl 5g ZATEL L, ZAEKT 10 fEARL, &
BV S AR, BT AEBHBRNpH A —F— ('
7 ABMKFEA A RIESR, HIRE R T3k
&) CHlE L 72,

(4) FLEEEHDOBIE

EHL RO A AN ] 151 Rl ey A ) V74
L, 7V =y XRvFHNTHlD L A AR, Filk
10g, WHLZZAEHEEKIOmM %7415 —
DEDT7 4 ILITAN, AL v A — 400-T
(Seward t1:) % FH\>C, speed NORM T#J 15 47
BEIPME 21T 7 GRT R0EAEE 5 0T OfF

M2 L 72), 2 OB G R
ZHOWTI0FTOBBNICHRL, Z2hoo
0.1 ml Z MRS %X IR L, 30°CT 48 I
MRS L 28, Bhoan=—Kz b v
L7,

(5) ErkRK S D

kL% 250 BREL L, 6% W@ 5 ml &2 A
nHEeY A4 X%, EHLaHE (3,000 rpm, 10
) U, EEZRREINL 72, Ric, PENCEE
FWE25ml Z ANHESES F A X, mLork
2T, ZOBMEEGE 3 TR 5 7% T 10N
KOH THHIL, NO2 DA TAi L T 25 ml
WER L, ZOEKBE LYy RvF a—71257
HL, 30°CTHBERELL, &E, &2TOE
FENORAKPTHR L 205 EfE L 72,

(6) BT X /BRI

(5) THiH L 2% 1 mliZ 2% A VA
U FOLERVATE 1| ml A, KT2f5MKRL, =
D4y (3,000 rpm, 5497) L7, kilm—2R
7T —F7 4% — (045um) TH#L,
H37 1-8900 B4 7 = BB H B3 Wit Tobr L 7=,
(7) D- RV L- LB DHIE

(5) THEZERIE VT, —RER TR
83 (F ¥ v b, Roche Diagnostics Gmbh #1:) %
AL CD-FEE X O L- AMOUE % 1T > 7,

3. BEREY—t—OREOLE

HHEEED Aw OZ{L%E Figl 12”83, Aw IX
LH-0, LH-0.5, LH-1 8 X (N LH-5 T & b IZ#
BRzIBR R (0 HE) 23097 BIETH %53,
BREZIEDMES ICONTET L, 3 HH WY
NOFEL G B T A 2 D HZ R A A B o0 L HEfE
TH2087TUT L7,

HRHE O HEER D% Fig.2 IR T,
LH-0, LH-1 8 X N LH-5230 ~ 1@ H 217
TRECETFL, 4~2ppm LAV DfEE 72D,
Z DBIFIEF IR A L, 3 EEICE ]
ppm K & % o 7z, F 7z, LH-0.5 (Zftho il
EIXEZR D, 0~ 1 EE DT THRERD IS
L, ZOHBKE AT L2 3EEICIZAR
BIEFED L fliE o7, 72, 0~ 18EHIC
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P TRELMETLTREZ 5, ABED 0EHTOINDIRED 6.0 BETH 72203, 1
RAHEA (REERVTFIR) 12 X > TOM S - mlHE HHTLH-51348 ETRECEFL, 20K
Wd v, 3EE I NOIED s 3B PIC/E T L7, LH-0.5 &£ LH-1 13 0~2
LDOHAHETH 2 10ppm LT E o7 P, HH % cRMRICZELL, 38HD pH 1 LH-0.5

HAEELD pH D£{L % Fig.3 12783, pH X W47 THLDICKL, LH-1 DZ UL 4.5 L{#E

1 r
0.96 §
0.92
z
Z
0.88
& :|LH-0
O :LH-05
0.84 A :LH-1
X :LH-5
0'8 1 1 1
0 1 2 3
AL - B2 IRERR GB)
Fig.1 FARK - BZIRICEHES KMEEDZEL
60
¢ :LH-0
O :LH-05
A :LH-1
X :LH-5
€
Q
&
=
&
:E
B
—3
0 1 2 3

PR -FCIREARE (B)

Fig.2 FARR - BoIRICHES BIHRRAR D Z 1L
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PITENETH o7, LH-0 IFIR DFELLHRE
fbZxRL, 3 ETIZ S RPN TR E
& 7o,

RO ABE D E%E Figd IR T,
BRI E 172 LH-0.5, LH-1 H X ' LH-5

65 1

4 1

VBRI R ASE T IC D — b T h T
T2b0D, WNETE L EEERFFL T
7zo F72, LH-01%, 0EH DR TIXFLEH
B iadro73, 1B S Asicsime,
3EBE I F — AHFLEEE 2 3N U 7 fth o 5k}

:LH-0

L 4
O
A
X

0 1

2 3

PR RZIREARE GB)

Fig.3 FABL - B2RRICHS pH OZE1fE

Log (cfu/qg)

*
o L O :LH-05
A :LH-1
1+ X :LH-5
0 1 1 1
0 1 2 3

- SRR (GB)
Fig.4 R - BRICH S ABERDOEN
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(LH-0.5, 1, 5) EHMIL WL o7, B9), Fi, BYKEZME3EE O KRR
SEREZIE TR OWEEE T = 2 BRR R DAL & BYK AE LB SY D SDS-PAGE it a 4 % &,
R 3B DY VR 7 By DR E Fig.5 Ic RIS IR T LH-BO2 ZM L 72 b D, 2
AT, WTNOFERD ByRiZ R I B E I 23 ¥ v E# (MHC) DNy FERERET LT
Rons, ok Ed % H5 &, LH- Wiz, FRIC LH-5 oo itk (LH-0, 0.5 8 X
5>LH-1>LH-05>LH-00)||E’C“ZF) D, FLEEEHM 1) EHELT, REETL T B D057
EOIZWIE ERED ST L2307z, RS ot (Figs RAELE), 77 F DNy PGl
TI=v, JVIIVE VY, VD H, MHC ODZAGIZ ETIZ R W IHRINENS »
fE M & TERTEWEZ R L 72 (RERIEXER B, ZOWEMETLCwk, 2O L5,

2000 r ...._'QW..- — ¢ :LH-0
1800 | ,g m O :LH-05
~ «—MHC
EI A LH-1
1600 iy X :LH-5
__ 1400 r §
[@)] “s—Actin
8 1200 | ﬂ_gg—
<
o 1000 r
= 005 1 5
< 800 LH-BO2 0FmME (g)
w
o
600
400
200

0 1 2 3
PR IREAR GB)

Fig.5 PR - BIRICfESEREY = /BB DA L ERABEE 3 BR DY /N BRD DR

09
08 |
0.7
06 |
05 |
04
03
02
0.1

(A)

: LH-0
:LH-0.5
1 LH-1
1 LH-5

Xp>Oe

AHE (9/1009)
FLEE (9/1009)

1 1 J

0 : ! 0
0 1 2 3 0 1 2 3
AL BZIRERRE GB) ARSI GB)
Fig.6 ZARK - B2IRICHES D- ABE LU - ILEBOEL
(A) :D-3E, (B) :L-#AB
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LH-BO2 DERMEN S\ ERENE &8 v o8 0B Sy
fRDMEARDE L, Z DR & WEE 7 S/ R
BITR MG L Tz, % &, LH-BO2 DM
ORI MHC =K T\ MHC &
TIFDERT 7 F v X ) BEIENE K
TR DAY FEEOMMP R oh, Zns
DRV BH MHC HR DT HEMEDS B 2 53, FEM
BFARHTH %,
HRBlOBEREZEEF D D- 8 L O L- AL
{L1Z Fig.6 (239, FLERE Z i L 72 5kHE v
TN D HAIREZIRRE R OMEST & Htic, D- A%
BRLTWBB I ERghot, £, L- i
SAERIZT 223, 3 EBICEBFMERIS VDD
FEEREBEIZMETNTLTWAEZ EB Do,

BbhUIC

HAENTHREL TWEH 7 IDIFLEAEN
R TH D, MEVL 7B ICHZE S b X
N3 VHRBIRISECRMEETH 5, JEMEAD
FElEY — 2 — P IR O Y —— Y O L X
EOBGE 2L TE Y, MEMICL A
EME OHIESP pH &K THEDOFEEZ L,
Y —t — P EEER & B S I3 EIREE
LOTH 2V, ARG TIRIEK, JEMmEFIREY —
X — i LTV B Staphylococus carnosus
& & WX Staphylococus vitulinus HEDRA Y — 5 —
WCid% <, F— XJHFME LH-BO2 % iR
L, SRzt X OREEFOMEICED X
) AL S N B D D> % FLIE S N sk
& HEBeEEs L 72, ABEJE TV 72 LH-BO2 (3,
Lactobacillus helveticus ® BO2 ¥k TH %5, Z D
AF =% —lF, FICRDAVGTVRVBIX Y
Y= NF =R YV T A TF =R
SNTVLERAMET, VAZREIEROEKE
HAMETHL L, B (D- M) 24T
52k, FUSTEDRADE Lo TR
Wb 5 Y, AWETIE, Ok nEMERT
DA TRy — e —Y gL 2, 2
DGR, R - 28 3 E Tl Aw I ARG
BL0.87 AT &7 0, FZMR AR SE o JEHEfE IS
FELTED, WEBRIcE»Th, amfisE

DFRAEMTH 2 70 ppm L FTH D, Z DfEH»
SHIWTT BB D, ARIFZEO PRz TR 8L
MELTRIBEIR 2V E WS S e o Y,
AEEZ R O pH D28z B3 &, mbLIRINE
D%\ LH-5 1%, 1HEE RS ekt (LH-
0, 0.5B XU LHEELTDHpHIFKE K
TL, LH-0 D ZUIFELHPITUR T L7, £72,
D- B X L-FgE % WE L 2 #5%, LH-BO2
DINMED % WEEHE & D- BB O EREH S
WS, L- LR BRI E 2% »iEkHE £ IR
fETHo7, TDI ED S, LH-BO2 IFRRIZ
e D- g Z B L, pH Z{K T S 25
DH BHMEHE E ) T EDHEID SN, RIC
WEE7 2 /B OE NN ERZ L, TT=VD
WMEL LH-S Tid % <, fllic /vy 3 Vg
U VOB ORISR 6 e (FEHR
FXRE ), F£7, LH-BO2 HIMEDNSL ik
rHE L, T3/ BRaEbEh ot T S
BB L 722 £ 5, R —F—HEHICko>T
T2 PANE S BRI -0 Re s H b, Bz
M DBLD SDS-PAGE 727> 7 & 2 5,
0EAH DN TLHS D S A YEEHO NNV R
HEOE TR SN, Wi (LH-0) 1Z0HT L 7%
Ao FTH RO BN o (RERIZX
AET), RIC, BEREZEE O LB EEOE %
{To& 2%, LH-BO2 2L 7230kHE 1 ~
2B IR U2, Z DI RN E
LCHEELTVS Z 25, LH-BO2 I3 HifibiE
i, EIEEE S & OME pH itED H 3 v Z
EDRRETHEDP D N, FELDREL KL
L Z A, LH-BO2 IFINEDZ% > & B BERYICEEIE
DR, TR0, AV —F —MmiR
DFEREY — -+ — P IR LH-BO2 % 4 5 T
oL 7285 (LHBO2-0.5 % LH-BO2-1) (45T
Thotz,

M EDfERD S LH-BO2 I3 FY — & —
WCHMNT 2 2 L TpH ZREJET EE, FELE
I FERLEEDREREZRD 2HTH 505, I
HICK > TWEDEZL 220, SBITHEY) 25
2 Bl Eh o RET 2HEND B &
#2Z o,
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(3] RSBS00 T EN AL NI A E AR A DT
AME2ZTT2ICHD TWE I JEEME AN TOgE e v ¥ —  HYRZIRIC
7o 72 o DU R A PR B S BB A L WG L X9,

BEXH

B O — @ NL -V — b — VXK. ITEE NGRS, p.16-17, 2001.

BANTHEMEHRAE, HANL « V—t—VTEGREGR—LX=V LD,

AR - TER 2015 (HAFZER). SRR S, B, 2015.

SEVIRIHY. (B5RE BK, IRE IR, /\H — &), SCGKREHR, p.158, 2011.

EREEYIRI Y. (GERE R, B MR, J\H — #), SOKEHIR, p.192-193, 2011.

AT 7%, M B A BEERY — 2 7 V—28h DREEE T—. CNEEHEE), HAES p.128-129,
1992.

AN AW =
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EE MK EDFF DERIEEEE

W 1E—BB (YAMASHITA Shin-ichiro)

*HRASH AL P 254 2

Key Words : EEMOKPEY)  fEitPESE HARIE AL 70y =7 & ey e 7y 2

I ®HIC

HARD BEMOKEY) - frih oA 124 % 350
LTEH Y, ESNTHHAROBE YR ESND
BEEDERICH A T\ 3, (RS X 5 i1
RClx, BORELFERLIPKROSNE L
b b AA, BERTHOEFROEZED 5HEE
HhHRDSNTWDE, 22T, EMKELTIZ
HEUCHE 2 BOZR4E & FER L X % HBT 2 Hiflf
2HEDL, HARDEBEMKE - BMmEEDORRE
FEEL <, ERVEICENIEZHERTES
HEEZMETZZEZHNE LR HAE
fioTwz 2, BIfE, oEMKAKESDEDY
ADIZIT, EEMAKEYOEENZR DI 08T
HUBMKEY OFTE, BMOKEY OIS
T ORI T 2 7 v 2AHE 2 £ D
MR AT ONT VS, 2Dk BiE%
WL T, HARDEMKE - BMEEORE %
LTw3, BASHA VX T2 2T, HR
DEMAKEY DO BIEE & LT THARELR
fit7ayer b ZHE LWL, 2070
7 b Tl HARD BEARKEEY) %2 RS BEBE K 5y
Z b b ERRGAERIC TR L, ERMOKEEYICHT -
AT E DB 2828 L T\ 3, THAEZE
RAL 7R 27 b 13, AARDEMKEDD
S LI ZENICEEZ S THEANDILED 6N

5%9, FEENZEF v 200824 K—F L
T3, Z I TH6 N %E igmt{bo—
BRICHIHL T RZKIDATH D, TinE
TICE K DEMKEY OBEREMEZ 3 L, 226
REDEMGETHE L CTE X, ATIZZD—
WEENT 2,

1. AEFE?

0 A B % A - R i s X o
THHEINBHTH Y, FRHAYV 7=/ -
DTTT/—IVABLXOT 7T/ —ILB%E&
HLTw2 Y, Sy McBLTT7T/ — ik
feRi DN, NEE 71 7 7 4 L okEs X O
BT RR 7 F DN ED ST I LD
ABENTVD CREET—5), vERIINML
FICAEITH 2 LWIFIN DD, B FEHRIC
0 LB OFE 2 RE L 720581 Tk T
fTbi Tk, 22T, AW TlEE F 25
Rz u LA DOEEUC X 2 N cE w5 % Bl L
7.

BRI IEE IS K 2 At LR BR I C SN L
720 KPR 20 % DL T BMI %8 25 kg/m® DL |
DI R ARNB L TH > 7, REREEHZ T 7
F ) —LEaE% (W RIVERSON #) : L, 1H
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Il 22 AR FE P 2035 D f R BE

A) P =0.047

M7 7« RETF > (ug/mL)

REET  BE6E®R 1BE12B%

=

P =0.041

500

400

300

200 r

100

REERIERAE D 2 A BEAAE (cm?)

Bl  BE6BE® EE12B#%

1 BEEBSEER ORIEEHER
A) PT4RRIF>, B) IEHEMEOSEEHEE (CT A¥v>)

FiafE + RERE, n=10

Wilcoxon OFRFSIEGIIRE (Bonferroni #1E) (BEXET & LEER)

72D 1,000 mL % 12 BRI ER S ¢ 72, &
BIFEBAET, 86L& X OB 12 21
EhL, 75« X2 F v, BB
DONENERE (X CT M), M AEE, K&,
BMI, #FIEiEELZHE L 72,

7T 4 R F X BEGT & R LTI
R2EBICHEZEZBMBRD 5 CF¥HE 5.7
ug/mL 2° 5 6.5 ug/mL, P=0.047, B 1A), [E
TR T IE o A AR TR A I I 12l ICh
B DR 5N CEHE 3321 em® 205
326.5 cm?, P=0.041, ®1B), 215 DR 5,
TXHKIET T4 BT T OIME N LA
RIS B AHEI R SN, £/, SRERIIR
23 L GBI L - A EHER IR S
Ny, BELEMTH LI LRI N,

2. YFE¥ (A5-4v) °

a5 = IEE, ERICEKEERT 5 E
TR Th b, I X D KRS oWk
TERRbNDE Z LA, 2 T7—7 v DfE
CHEICREAA L, KEHEO 2 7 =7 v b
ORI Z e S, o 2O LE
A6NTW3 Y,
BRERELTCOa = rolk (FEE)
BEHELRTH D, TR, B, O NE, U

FXREDPSHBOND D, a5 =7 v OfkOHE
WU & B WM~z at L 22 Tld, K
fEokERKET 27— v ERiFas—F
VRTF R R EHE Y B84, 2ol
DHEZFM L el v, 22T
AT, EEOYFX (Fr¥oivy A=
A1) ORFIHF S TH 2 WEBOFLEH % H
i, 7 X2 BEEoML CBonka
F=FrRTFF (I FFXFas—r KRS

F, GEFEEE) OB P OPEREIIZS 2
LR R L 7%,

AigIE 7 v 5 LML 7T 2 R E EE BT
T Pl SR 1 T L 72, PRI 20 LA B
DIEH 2 AARAZ T, Ilokaz HEEL T
2FHTH o, NREICIZ, BBEIEERE
THHHEBICED QogfH) Iz, VF¥as—
FUBILEYFXa s SS Vv KIRTFE, 7
TR RBECIETIFRA MY VR ZNETNRALT
L ABEmE S A, VF¥as—rr v
FRFADEBIZEDIX, ag— vy r78E
LCIHEBIES2S g (e Faxs 7y vig
ELT294mg) %2 L5IC1H3EOGHEHE
WWEDIC3HEF L TRAES Y, WD 1H
36, 8 EMMEBIEIES ¥ 72, WAL E L <
HAG & 5 8 %I, Kok —BXOn R
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[P EEARIK EE R 38 O f R RE 1

O orFas—4sv8 [ 75uRE

P=0.045 (C)

P =0.049
—| 25
20
15
10

(A) P =0.001 (B)
40 — 40
30 | [ 30
20 f | @ 20
o 10

R 10 g
% w0

0 =
%40
10t 20
20 L -30

BRILEEE (Mm?)
o

-10
-15
-20

2 NURREEER : #HELR
A) KAfE (ELE), B) BRILEHK (ELE), C) eRLEEE (E(E)
TIME + RERE, VFFIS—TVE h=6), 75ERE (h=7)

Welch @ t &%

AX YT FIALY—CS50 (WA > 7 7 —F)
ZHWT, Kol BEEHR, ORUWERE
2 HIE L7,

ZOfER, BEGEiROZIE T, 7ok XR
LTy FFas = rHollicsir 3
KB AE T 28 (P =0.0013, BE2A),
FIEE (P=0.045, & 2B) & ARG RIAIR
(P=0.049, E20) IFHEREITHAT 2 Z L1
AIN, TNoDFERPS, VX a5 —
7y R7F P ofkEINE, WBRBEOSEEICH
HTH 2 ERBES N, F, REIRZ
WL CRER A ISR L - EEFRIIMER I N
3, BELAMTHD I LRI N,

3. 7a=7r7"?

TR DIEZIFE, Y avPRe— |
7 # ¥ % F\> 7 visual display terminal (VDT) fE
¥xBERRETIBESIHZ T3, VDT fE
5 E B DA LA AR E ICERT 2 Ho
W (R4 74) PR T, SE B
IharoiEREI ERIT Y, VDT 0%
{BFNY A A —F (LED) Z{lifH L T\ 325,
ZIDOFRETEZIN—54 P ~DIEEIEF
27 %k, MBI EgREDEERS
W& o THMIICHEESAEL 2 2 LRI
n, 7N—74 Mk ARG D IREE O

HRLEZEZS5NTWS 'Y, 515, VDT IC k-
THIEZRI I N2z R L 2 RS
DFEHRICZ 2 L EbnTws 17, BIE, IR
FDRFHED T DIZENLRY —PL T ) —RY — 7
ERHOIY 7YX PSS IRFEZ LT
30, AFETCRER7e7IcEHL 7,

70 =7 (Aronia melanocarpa) 1%, JLKJEE
DN 7 Bro/NRET, REFEREZ6mm 1 ED
BWEOO/NREETH B, DARTIX, 1976 F
IR E @ L T u s 7 h S Lkl
IR DSEA S NTHREE DR £ - 72 529, dt
HECTIIENY = 7D 9# L% 5O 5 4EM
a0t IS L TH D 2V, B RE TR L
WIKHHENTWS, 7er=7HHEZ, 7 b
TR BEICEAR, PUBLIEESEL, 2
NF TICEIMERPRIRE 2 £ O PRz, IHE
NGB 2O L REINT V5D
19 RIE I D WEERIC O VT OMREHFIZ &
AETTbIiTwin, 22T, AL ClddtdE
EoREIN 7= 7R REZH VT, IREH
HET 2 @EFE 2RI, RETSERE
FEGIE L 72,

ARERIZF v 2L T T & RRHE EE BT
FERS P B CHME L 7, PRI IRE S % H
W 2FELZRAHRANBLTCHoT, TR=
THICIZ 7T u = 7 SRR E 1 fLH 7D 520
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|22 B R PER 34 > [ BB AR 1

oTOZTE
(A) o TS REE
BE 40
r' N
30
Q _ P=0.030
M 20 T o
L]
T
10
v
Bt O — !
=PEiEET =PGigE S

O7Aa=7%
(B) P=0.020 O 75tREs

—

-
N

fEER (BERTEROZ(E) (%)

B3 VDT {EE&RIR DEESR
A) WmR¥E, B) WMERFH (BEROZ(LE)

EHE + BEERE,
Student @ ¢ RE

mg (B7>v b 7= ELT624mg) SHT
2%7VLvlt, 79 RBEIRETSIRRYT
Ly bZ4EBIcHAZD 1HSK, TEDS
AT, FHIE B iR
GlE=R) (F 54 4 U 2 C9000, HEAAF k=2
2, 7V HhA—FAF (hvrFT4 7Y vAh
HF-II, B ), BREERTH >, IRIEHT
DIREETIE, BALEORFE LI Tz <
%0, MEEELEBET 22 05 %, xR
DEEZ T L 72, Z 2 NSRRI
BIOEN4EBICHRERFERLL, F—5 70
77— ot r Wiz 45 5RO VDT 1R AT O
R B &2 7 72,

B MERR I BT, VDT (EE AN
BB T, RO FEEIE, 77
LA EHBEL TP e PHTIRAREICER
L (25.4% 2> 5 29.8%, WilRF¥ P =0.030,
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Abstract

The cafeteria in our company provided a brain science menu that was developed by
SHIDAX and expected to prevent, restore and tranquilize the brain fatigue, in order to
promote the health of employees. The application of enterobacteria which controls some
diseases, to the food industry will provide new insights into health promotion.
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—Health management method in stress society—
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Introduction (Hiroshi Sakagami)

Serious stress problems: The emergence of
smartphone and line has brought about a dramatic
development of information transmission, but
accompanied by the occurrence of new problems
such as the bullying of elementary and junior high
school students by abusing them and the increase in
the number of suicides. It seems that the development
of stress caused by complicated human relationships
is hidden underlying this. How can we combat with
stress?
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Moderate stress brings about a good effect
on the body: Drugs, toxins, radiation”, as well as
various stresses surrounding the external world such
as temperature change? biphasically affects living
body, as a function of the strength of stress (Fig. 1).
That is, moderate stress causes a beneficial affect
(so-called “hormesis™), while excessive stress causes
a harmful effect. The range where beneficial effects
appear is called “hormesis zone”. In hormesis
zone, oxytocin is released from the pituitary gland,
carried to the heart and binds to its receptor and
protects the cell . Suppression of oxidative stress
in the microglia of hypothalamus may delay the
progression of aging . It is easy to understand that

proper ingestion of food is good for the body.

How to extend hormesis zone?: First of all,
you should establish yourself. If you are firm, you
will be less swayed. Choose the original theme that
suits yourself and clarify the standpoint of you.
Exchange and collaborate with people from different
fields to explore new ideas and new fields of work.
When you get on track to some extent, introduce a
division of labor with other organizations that can
share the products ¥, in order to further improve the
productivity (Fig. 1).

Next, you should ensure your persistence.
Occasionally stimulate your five senses or put
yourself in a different environment to be refreshed.
One bite of potato chips provides you a spicy,
crispy and refreshing feel! Also, rest is a weapon®.
Uptake an appropriate amount of omega-3 fatty acid
(linolenic acid), rich in fishes, it is transported to the
cell membrane of the heart and prevents the stress-

induced heart attacks 7.

A university teacher living in a stress
society (Qiujuan Dai)

As for the job of faculty members of university,
not a few people think that they are free in most
of time, respected, stable and have high income.
However, teachers in the university who hear it
will make a bitter smile. Actually, a lot of people
are overworking under the pressure of acquisition
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of scientific research funds, promotion and
expensive housing problem and so on. In recent
years, it is drawing attention that young faculty
members in their 30s and 50s leave the world
one after another. In December 2017, Prof. Jiang
Suhua (Department of Materials Science at Fudan
University) died at 42 years old. In 2016, Dr.
Wing Fong (a researcher, Institute of Biophysics,
Chinese Academy of Sciences) and Prof. He Zhi
(College of Chemistry, Beijing Normal University)
died at 39 and 35 years old, respectively. In 2015,
Dr. Zhang Huia (associated researcher, Institute of
Literature, Chinese Academy of Social Sciences)
died at 36 years old. For scholars, thirties to fifties
are the golden age that makes a lot of academic
achievements, so their early deaths are truly
regrettable. Dr. Zhang passed away within 24 h
after the onset of acute cerebral hemorrhage. Signs
of the disease have already appeared quite a while
ago before his death, but he had no time to see
the doctor. To repay the mortgage of house he just
recently bought in Beijing, he routinely worked
while staying up all night. In the half month before
his death, he had undertaken 8 jobs at the same time.

According to a survey published by the China
Association for Science and Technology, the
researcher's averaged daily working time is 8.6
hours, with the longest of 16 hours. Average
working hours of researchers who have a doctorate
is 9.29 hours. Weekly exercise time has not reached
5 hours. Compared to the generation whose starting
and closing time of working are fixed, the teachers
of university are in full operation, without closing
time, regardless of holiday or no holiday, in order to
prepare the lectures and perform their own research.
As I mentioned at the beginning, general persons
have a good image of young faculty members and
researchers of university, but do not know that they
overwork under the life-threatening burdens.

I think there are two causes. The first one is
objective, evaluation system in university. As the
rank evaluation of various universities is imminent,
universities encouraging faculty members to apply
for scientific research funds more frequently year
by year. In order to clear it, they are continuously
pushed to overwork. The second one is subjective
matter, many young teachers do not aware their
health management, having an easy idea that they are
young so it's okay.
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University should reduce the pressure against
researchers fundamentally, and increase the care for
them and reduce their burden as much as possible,
while researchers themselves should manage their
own health. It is extremely regretful that many
young researchers will die in the middle of life
today, although the average life expectancy of
Chinese, and medical and preventive medicine
levels are rising day by day. In a rapidly changing
stressful society, irregular lifestyle, lack of sleep,
overwork, tense nerves, etc. cause a sudden illness.
Regular health care and nutritional supplementation

make your life train run faster and farther.

Fight with my mother's leukemia---how
to handle the stress (Li Xiao)

In June 2017, my mother felt her stomach was
uncomfortable. She went to the nearby hospital
in China, and was told that she might have acute
leukemia. I was shocked. I did not believe it at
all. However, when one of my friends helped
her to further have a detailed check in a famous
hospital. The diagnosis was certain: my mother
has acute myelogenous leukemia (AML), M2 type
(unfavorable). From then on, my mother, my whole
family and I started fighting with AML. The family
members of cancer patients are called “the second
patients”. I am not excluded. I have cried many
times since I know my beloved mother has AML. 1
feel anxious and very stressful.

As a medical doctor, I also strongly felt my
responsibility. How to reduce my mother’s sickness
and extend her lifespan became my main goal. I started
studying AML including reading hematological books,
and searching for the newest research reports and
guidelines. I found Chinese, Japanese and American
guidelines of AML. The Chinese and Japanese
guidelines are short and simple (only few pages).
They did not give me so much trouble. In contrast,
American National Comprehensive Cancer Network
(NCCN) guideline is unbelievably long. It has 108
pages. However, the NCCN guideline is very detailed.
It gave the doctors and me very useful information for
making decisions about my mother’s treatment plan.
After chemotherapy, my mother showed hypoplasia,
hyposomia, dropsy and so on. I have studied
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Traditional Chinese Medicine (TCM) before. So |
prescribed some herb medicine (such as Liu wei di
huang tang and Suan zao ren tang) to her. It helped
her a lot. I began thinking my mother’s AML was
under control. But, things are not as easy as we
thought. At 8 month after my mother’s diagnosis,
my mother’s AML became progressive. The number
of her peripheral white blood cells (WBC) reached
a dangerous level, 90,000/uL. Chemotherapy did
not work well. Another friend of mine told me
that a TCM drug, Liu Shen Wan (which contains
orpiment) might help. I immediately checked the
related information and found several research
papers about Liu Shen Wan and AML both in
Chinese and English. Then my mother started using
it. The medicine caused a serious stomach ache. But
she did not give up. After 3 weeks, her WBC went
down to 44,000/uL......

My mother’s AML is not in remission yet. But
I believe she will. Before my mother got sick, my
research projects were stem cells and reactive
oxidative stress. Now I started researching cancer
cells. Not just for my mother, but also for other

AML patients and their families.

An ordinary doctoral student in Medical
School living in a stress of confusion
about the future (Yan Zheng)

As a medical doctoral candidate, the pressure [
felt is not only against the existing researches, or a
lot of clinical patients, but also against the confusion

about the future. Why?

First of all, the policies on medical talents training
in mainland China have been changing. According
to the changing policies, it is now becoming more
difficult and may take longer to become a physician.
When I become a physician, I have lagged far
behind the quality of life of other industry peers.
I once had the idea of dropping out of school.
However, medicine is a very specialized category.
Because I don’t know what I can do after dropping

out of school, I plan to get the doctor's degree first.
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Second, I feel terrified about the violence against
doctors in mainland China. This bad atmosphere and
pressure make more students do not want to study

medicine, or give up being a doctor in the future.

Finally, the most important issue at this stage
is the pressure of graduation. This not only means
that it is very difficult to obtain a doctoral degree at
present, but also the problem of employment after
graduation. Due to the pressure caused by policies
and the society, on the one hand, local hospitals
lack of good doctors. On the other hand, students
with doctoral qualifications are unwilling to go to
small hospitals or clinics. Everybody wants to go to
the three-level hospitals. However, as time goes by,
more three-level hospitals cut back the number of
new hires. And, household registration policies and
other related issues make employment difficult.

Facing with the pressures mentioned above, my
solutions as follows:

(1) Keep the focus on policy changes. For
example, Shanghai's policy is more conducive to
PhD graduates.

(2) If you decide to be a doctor in the future, it is
important to learn to communicate with patients.
Therefore, we should learn to distinguish different human
feelings and knowledge of psychology from now on.
Maybe we should also learn how to protect ourselves.

(3) When I have real problems on scientific researches, 1
should discuss them with the people in laboratory and learn
to solve the problem rather than deal with them alone.

(4) Usually, when I feel stressed, I will go to
exercise or take a few days off to travel. Also,
reading is a good way to relieve stress. I can get the
philosophy of life in the books. For example, life is
a long journey, when we get stuck, we do not worry

that we’re going to be stuck forever.
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Health management in a stressful society
(Ryusuke Oishi)

Stress is the reaction of the body and mind to a
factor called a stressor. Even though a reasonable
amount of stress helps to activate people, stress
exceeding an individual’s allowable amount adversely
affects his or her mind, body and actions.A stressor
is an external stimulus affecting people’s mind and
body; modern society, with of its overabundance of

stimulation, is full of stress factors.

Current situation and issues of mental health:
According to the survey by the Japanese Ministry of
Health, Labour and Welfare (September 2016), the
percentage of ‘businesses engaged in mental health
care’ was 59.7% . The percentage of ‘workers
who have strong concerns about anxiety, trouble,
stress relating to current work and life” was 55.7%,
representing a 3.4% increase from the previous survey
in year 25 of Heisei (2013) ®. According to a partial
revision of ‘Occupational Safety and Health Law’ in
June of year 26 of Heisei (2014), companies with 50 or
more employees are obliged to conduct stress checks
and instructed to actively engage in mental health care
of employees . Although the government has begun to
take measures for people’s mental healthcare in today’s
stressful society, individual’s own self-management of
mental health is also necessary to resolve stresses.

What self-management can resolves stress?
First, it is important for individuals to establish a
healthy lifestyle to prevent suffering from stresses.
Secondly, individuals who are exposed to strong
stresses need to first understand their current
symptoms, then develop and implement measures to
ameliorate them. Although society’s understanding
of mental illness is improving these days, many
people tend to dislike receiving psychological
counselling and undergoing psychiatric care. It is
important to understand that any individual exposed
to strong stress can develop a stress disorder or a
stress illness, and society should provide support for
individuals to manage stress themselves.

In this article, we study the ways to prevent and
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manage people’s stresses. Specifically, we focus
on the importance of people’s communication
to prevent stress disorders and other symptoms.
We consider that the most serious stressor in
modern society is caused by problems in human
relations. Because workplaces and homes are the
most familiar places for individuals, a bad human
relationship at either of these places creates strong
stresses.

In order to prevent suffering from such stresses,
improving the human relationship is necessary.
Taking steps to better communication will help to

improve human relationships.

Prevention of Stresses by Manners and Communi-
cation: Symptoms caused by stress appear in people’s
mind, body and behaviour. Symptoms such as anger,
anxiety, dissatisfaction, sleeplessness, anorexia, feeling
of exhaustion and excessive drinking are likely to be
caused by stresses. Noticing such symptoms at an early
stage of experiencing stress and taking appropriate
measures will help to stop the progress of symptoms.

The first step in the self-management of mental
health is for individuals to understand their own
current condition. Understanding their mental
health condition and preparing to take appropriate
measures are important. The second step in the
self-management of mental health is to practice
appropriate measures to ameliorate stress.

As we mentioned, the biggest cause of stress
is human relations. Improving of one’s personal
relationships helps to relieve stresses. We emphasise
that proper manners and communication skills are
helpful for building good relationships with people.
One might consider that manners are a way to interact
with people with a hospitality mind-set, which
is irrelevant to resolve individuals’ own stresses.
However, interacting with people in the proper manner
will have a positive effect on an individual’s own
mental health. This idea is based on the following
process, called the‘golden chain’'®. This chain begins

with mastering proper manners'”. People who
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have proper manners get favorable treatment from
other people'®. This will in turn facilitate smooth
communication with other people, helping to
build a good relationship'®”. The good relationship
alleviates the stressor, leading to improvements to
an individual’s own mental health (Figure 2)'?.
Ultimately, maintaining good human relationships is
the way to thrive in today’s stressful society.

Cooperative organization and stress
(Tatsushi Kanzaki)

Although 90% of stresses are thought to be
generated by human relations, I have no stressful
human relationship in numerous organizations I
work on. Of course there are so-called "beneficial
stresses" also in my case, but there is almost no
"adverse stress" that attenuates my performance
ability. This is because of smooth daily
cooperation between me and my colleagues. For
that reason, I am recently more conscious that |
would like to reduce the stress that my colleagues
may feel than my own stress. I am more
confident that the lesser and lesser become the
intensity of stresses that my colleagues feel, the
more and more should be exerted the collective

activity of the organization.

Sometimes, it is important to withdraw
from hard competition without hesitation.
(Yukihiro Tsuchida)

Psychological stress always dwells in any organization.

Especially in the profit oriented company there are many
conflicts between temporally hired employees such as
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contract staff or part-time worker, and fulltime employees.
In Japan, the number of non-fulltime workers have
been increasing year by year, and now it almost
reached to nearly 40% among all workers '”. Because
of strong desire to be full-time worker, he has to work
harder than others, or cannot refuse to work against
his intension, so some were exposed to hard pressure
12, Such pressure is not a simple problem for him but
cannot be solved only by oneself. Perhaps the person
who takes more serious and harder would be driven
himself more into cliff edge.

There are a few chances to catch the big opportunities
in our life. So people are easily to feel lost opportunity
or unsuccessful. However, so as to protect himself from
stress, he should not be a stickler but withdraw from the
matter or circumstance without hesitation. Realistically
in Japan, if he is not full employee, his status tends to be
looked lower, and not to allow luxurious life. But, as the
proverb says inscrutable are the ways of heaven, I think
that there may be opportunities to meet new chances as
long as they live, while reflecting their bad points.

On Stress Management:
With All Your Heart (Nobumi Nakai)

When do you feel stressed? You may feel stressed
out when your schedule is jam-packed, being pressed
for time with endless work. However, no matter
how busy you are, I believe, working on your tasks
one by one very carefully and sincerely despite time
constraints results in a state that does not amplify
your stress. When you deal with your tasks one
by one wholeheartedly, you might be worn out
physically, but not mentally. You would rather feel
happy and satisfied with your jobs. Conversely, if
you engage in each of your tasks halfheartedly, it
would result in the accumulation of mental fatigue
or stress. It is all the better to work on your business
with care and sincerity especially when interacting
with "people" directly instead of engaging with
books and documents. You cannot do anything
regarding the past and the future, but in this very
instance you can deal with matters and people
before your eyes with all your heart. In other words,

what we can engage in is only the present.
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Rene Garcia-Contreras

How to spend the weekend? I know that is very
dificult to disconect from your job activities. Ideally,
you should also resist the temptation to check work
emails - if your job allows, try disconnecting your
account from your phone come Friday night or put
your phone on silent with a sound alert for urgent
messages only. It is very difficult to turn off at the
weekend but if you really want to re-charge , that is
what you have to do.

Create a schedule out of your relaxing downtime
is a great idea that will help give your weekend
purpose. Spend the weekend without plan means
you may not to do what you really want. For
example, dedicate a bit time for housework,
scheduling to go out for sightseeing, book a table
in a restaurant, discover new things to learn and

improve you skills.

I spend most part of the time during weekends
with my family. When we are together that make
feel happier and healthier. Also, sharing time with
friends is one of the happiest things to be relaxed
during the weekend.

Exercise and hobbies: During weekeed and
often in week a try to spend time during morning
by practice Mountain bike in near hills of my house
or jogging in park and sometimes in university
campus. Mountain bike is my favorite excercise
and once a month I attend competitions or races in

different places on Mexico.
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Also, in weekends me and my family going for
jogging or, simply, walking in a park since I have a
five-years-old son and 9-months-old daugther. After
practice excersise, we take a nap and rest, reading
a book, specially, novels and science fiction topics.
In my town many concerts take place and I try to

attend there, visit museums and theater plays.

One more hobby is traveling, at least twice a
month I spend the weekend visiting new places.

These activities add to my life balance.

Conclusion

In order not to fall into the stressful condition, you
should first establish yourself and create a productive
environment. Even if stress becomes unbearable, you
can escape temporarily into different environments,
and then return back to the active state without being
captured into a negative spiral (Figure 3). Recently,
Japanese people are often told to have “less desire,
less dream and less motivation" '®. This negative
trends aggravates the stress. We should deal with the
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stop once and make time to deepen your thoughts '*.

Carpe diem (Seize the day)'®. Let's live your way'”.
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CEWDDIFT, TYN—IDEDRBICEDDDHZEBNTULRLED, TYR—2FPEDED
ENERNY—XAYTIDT, BHOBNOMD—DICTYN—IZZEXTHTEVDHDTL DD,
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HRUBFEDORR) - 3 —

PP ASASREAST (938 208 (SHIRATAKI Yoshiaki)

4955 Sophora flavescens Aiton
(X A8} Leguminosae)

MROBNE, FLUESWVTWSE, HEEVDIWER TEDRICERBDHERIEERET 10
~ 15cm OFIRTEFRIT DU, NEDDWZHFHIPREZEZ 10 ~ 15cm DR T ICDIFEEERERH
WT5CERBHIVET, INHYZTTT. REWIE M, EE, A, PEREICHFEL, B
T80~ 150cm DZELEEART, 10 KD LANIL, TNTEEE L AR ABROFTE RIBH
BIREEEZRLTWVWREDEEZSNET, EHlE6~7 B, MITIEFRLZHN TN, RITHEBEDRE
FHABEE o (D) 2D, BEBGEETEEVHERALES, V5 250%I1E, BKE (V5
SUY) DNEEINIELDTRAZGDDE, HFEVICEES TEIRKGIZETHS T LIk E
T dRE M) TY GRIEFIAL) &V, FAHIVUTIE () OBEELLTEIASN, B%
giRLfceolx, v (%F’%hégphg)@fﬁ@iﬂ? Eg\glh MAIE, TUBR, BHKES, 2L, 7
R, BRRGEEBNE LT, &85 =HESS EBREGEDZERLSICALNONET, £z,
LEORUTE, BEMOSHERREPHEEGZEREOEMHFLERRICALSN, HDT, EEIC
AN, S CHERRICAWLWSNcCELS oYy OOy ) OgaessyET, MOV TIER MY
VRT7IVARDA KD (+)-matrine, (+)-oxymatrine, (+)-sophoranol, anagyrine i &, 75 R/ A K
O kuraridin, kurarinol, kushenol H 7 &, H/R= > M sophoraflavosides | ~IViEEARREETNTL
F£9, BEEMICTDOVNTE (+)-matrine DX U ABEBBREFHMR, 7741/ FOMEIER,
Effe T F )L T+ X OFIRIGEINSHERZ ENREITNTVET,

% JIVVOERERBEMTHS U ZICE, EIChEESEHARELNSHY, Ml FEEDEHD
EeO/N\v =5 (KUY =>3) Sophora flavescens, BAREDE D% 7 = = Sophora angustifolia &

E&E1 755 () EE2 755 (R
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(4 )-matrine (+)-oxymatrine  (+)-sophoranol anagyrine

OH OH
D HO OH > HO OH
OH
H;CO O HsCO O HsCO O
kuraridin kurarinol kushenol H
R! R? RS

2 2 2
sophoraflavoside 1 : Rha- Gal- GIcA  Glc- Ara(p) CH3s
sophoraflavoside 1 : Rha 2 Gal -2Gch H COOH

2 2
sophoraflavosidem : Rha - Gal - GIcA Ara(p) COOH

S\ H
N 2 2 2
H3C CH,OH sophoraflavoside v : Rha - Gal- GIcA  Glc- Ara(p) COOH

Glc = Glucose

Gal = Galactose

Ara(p) = Arabinose(pyranose)
Rha = Rhamnose

GlIcA = Gluclonic acid

1 HSOBER
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BILOIE — S | IEF RO fR) - F5) —

BEE3 735 (&R BE4 EXR: VDV (FB)

IHHEBYE LD, BEREWMSETIE, 7= 5 Sophora flavescens |Cfi—ENTWE T, BIiF,
FEDOHIZE T IU—TI1E '"H-NMR XY MV ERBW A RZRROI 7 AMFEICKYVBAEREI S &
FEEVZZEZNZNRDOVIV—TICATITAXENED T EEZBSHNICL, BERTDER,
T ADFICEE L TWVWBDIL 095ppm HEDT T IV THY, THIETEEREY - T ITHFEMIC
BENTWBTLIZIVT IR/ A RICTEET 5 lavandulyl 2D methyl EEHR D> 7+ )L TH 3
TEMHIBBLELZ, TDTEDLS, NMR AZARO—LBIICK > THAEY S EFEHEY S
ZEDBRIDERETH D T EDNRENE Lz, Mass ART MUITKB AZRAOZ T A TEHERERD
BRHABLSN, N5 &&KY kurarinol & kushenol H IZFREE & HAEZ X 39 HI81EM D
EBxBTEEBONMCLE LI, 72 TDBY B AR Sophora BHEYNIEBEARTIX, 1V TV S.
tomentosa, V77 INL AR A S. franchetiana, 7 > ZEHH Y, R TIEN 50 EHESRIN, U
BIl&I > 1 S. japonica & Sophora BT LTchH, &iLlE Styphnolobium japonicum &MEENTWNE
ER

74 New Food Industry (New Food Indust.) 2018 Vol.60 No.6



TGIVTF>7
gJIVTF> T

WO ERS (SECUCH Masaharu) 12

VP L TR, 2 AARR R AR R

) =X b DETE,

) —X—h—Edm,

EEE, IV

A BEBEF (KIMURA Mariko)

Key Words : 7V 7> 7V — N—hU— )V

K@ "TNTYT7V-R=AY—BE TILTVTU-—RI~DOEM
2014 by AACC International, Inc. 3340 Pilot Knob Road St. Paul, Minnesota 55121, U.S.A. D—ER

Baked Products”
ZEERUBNT5HDTH B,

HEHICL D R—F v I BHORENE, HE
FFO—FIEDOMERIZT VO BEEL VS, JL
T 7Y =BT, FaEBEEAbRIERs
2, 509 IS DML TR OEE A,
UF1~3nZt L Fraaicliyasc
b5,

1. B BLERNERGE L Z et 7Ta 7T L

2, Fx—viEo&ett (R & #mIKTE)

3. IEWECHMLR SRV V7T, TNT v 7

V—Thd I LEHBEVHERTES

IV 7 1) —BRORE

VT v 7 ) — B ELE  BRARKY 7 BLE R
s, BTy 7 ) —HAOM TR L EA
BEET, ZIh5I30rRE3 VT VEBD
ML EmbPERT 5, JvT v 7Y —/&Rmo
FHEE» S W) &, BEEH, MTEEFLIELIES
VT vERRME LT V7 ) BRI D
AEMICfibIE, LALEDS, & LENSA
EEIMALNIUL, VT 7 —RmnhEYe
IcEhEcE 3, MM LE, EHoTEATSa
V8 ORI GBLPREETH 5.

TNV BRI

2  SAN)bs (E, “Gluten-Free

B & NS EEHFED DT s N B RpI2 I, #idim
ICHEEII AN I N ICE N, ERIERL, I

IEFHEDEEHIE TR o RIE R 6 22\, F 7k,
EEDHIEI P RELZ T TH 225, BMOBENTHN
TavyIDE 1O TH L6 THS, L.
BNT, LIELIEIvrr 7y —x2Y 7 Eefie
V7 ESGT oA R, LY T —%
Ly FIRETH S, JVTVIE—HDOT LIV
B TH B, FITTT LILT VT 28007,
EZHEMETRIE SR, B vy v
7)) —BRMOREEEMEFEZODICT 5720

b oL HEELID P HFED, BBy T
VY7, VT T ANFIEIZOWT2L 60
oo AZVF—=FDRHHFELT, ZOHFUY
VTN TENLSDH, TIUT 7Y —8N
ICRE SN RAELL T THh % LIEFH I N T,
U OTREEME RS,

HEF A UV EDER
TINTr7)=tEFEZ206N5% L DEWDOM

BH Y, INEMH B2 WIZ VT v DoRARIZE
FNTW3E, INoDAhE|EIZayyIs, H
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TNT v 7V)-R=H Y —ffh, ZTNTr 7Y =2 +DFEM, ;K 7

WK H TG T = 4 v o cHETIC
nonzb o (Bl Z 1L Flow agent) 3% %, 7\
VT v 7 ) =BT L S TR FIE, %
SO S tEoMBID IV T v ERE, TUT
V7)) = DMRREI NI MR D E I E VD
ZLtThHB, HHWET, 2/hEEY TN
DRBEWNZ T VT v 7 =&Y, 1, o7
AbZE LI, ZOKE, VT 7 ) —BED
HEWEZRL, 29 7R 739 720 ~
2925ppm V9 FUT VEERL NIV RO» o
7 1)O

TNT 7 —RmEESEICE > THEER
i, LoMBho VT v EBEMBE E
FoZD LA NT vy 7 ) —RaDFHTH
LPEIDEADETH D,

—ERMZ T AL, “gluten-free” D J X)L
PHESND &, ZNEEEE T TOWMEIZT >
EERIRIER SR\, Ny T —UDREERZTD
REBIIHERFE RUIER ST, B2 eTw» 239
LICRMZa Yy IBH-oTEmo kv, T
Xz oWpHEI N T, IVTUvES
URMETTTBIRETHS I,

EREE

WL OO, ST v 7Y —fR
DREWZERT 20D H AL ¥ A2 H LT
W3, AR, ST O RE D ONE
FICE S TIREETH 225, FHUIHS ITHL-
TENTLELRBNPE S PBEEZG5A 505
7o TOWBEFEIFIEFICT L DEEEICHL
THEEL, ZUUEBHOBRITICHILTH 7
WTvdH D ERIEITERSL L WiFERZG S
THEZASTVELLTH L, LIiEUIETRREE
B 75 v 7 ) — B OFREI T 2 Bk
BIEOBNHEE L D@L TE 22 &03Hh 5%,
DOEHDI- D, FPHO RV D > —Lh
BHO 7 VLIZHis NS L, HEEIZZ DN
WHEEICLETH D L) HIER2ED 2HI T
K2, MICLITDAT v 7 CRIENADENR
Ins,

1. HEEEPEETHE L
2. ﬁ%lﬁ%%@ﬁﬁﬂ b l]/h\DIE*g’QBgJﬁ)K n+§:1ﬁ—a‘
52 L

3. AU ZMERDOEBIET 2
4, Ry — L ToEEn ORI HFF A D
R
F+ 6.1 121X 25 DFRFEHERI & 2 D 73k I B
THIZENERERE F DT,

JI1vT HER

REER R, VT 7)) —fnilbERo
INT vERDIEEANETH D, JLT VD
AERE, FREDEERE ) v L R BERAS Al
WERNELETH ST v A1k (ELISAE) T
3759 2 WL SOHRD LT v ik * v
FORHTE 228, wTiLd ZoHEICED
TWT, ERMICIE 7 VAT —RIGOFRHTH
%, X62IFINoDHFDELDTHS Y,

INT vikER¥ v MMIEETORRICHV S
HPHKS, NS DBEIIRXDT T T Ak
WEliBE N g
Gluten Tox Home (http://glutentox.com/) & EZ
Gluten (http://www.ezgluten.com/)

WL DD DRBERI b E 1 TV T v ahT R R
9 2;

ELISA Technologies, Inc. (http://www.ezgluten.
com/), Medallion Labs (http://www.medlabs.
com/) & Silliker Laboratories (http://www.

merieuxnutrisciences.com) o

NG

BEHESEARE S )L E A ERRE TN TV 7Y —
BHMOBEEEZICE > TEHL DIERESG 25, Z
nF TRk, b LERD B USRI
ouETNVT 7)) —#Eao~w—" v MIcH
WRHENRNESL, Zou TIFFEFICHEZIC
o> CTEHRETH S, Ziidn IBHEHEIC
WoTZETHE 2R L TVREDL6TH
3, EARGAICH, BEZDOITIXLNY
LT vEICEL, whikd, HE0IEFETD
HHREZOHASLICT L LI CARINT VS0
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TNT V7V -_R=H) —ffh, TNTr 7Y =~ FDOFE, FE TV

% 6] 7\\“/7__\/7 IJ - (GF) ﬁ&l:llil% ulb\uiEg_ 51%%5

JIT Y7 —RAEE (USA) Celiac Support Association (USA)

Certified \\l {()
(““’
1AC
Gluten-Free iRl

O30 Gluten Intolerance Group W&k Celiac Support Association @ > —JL (&

NL—KY—9UTH%, the Celiac Support Association (USA) 72
> VRIL 7D ML —RK~¥—7, LIEIIZ the Celiac
Sprue Association (USA) & EEMICS
1Y XEINnt,
EF.'! 3 %Eﬁﬁ\ﬁﬁw =4 M\gﬁﬁk— @EE; iﬁ.‘gnﬁ%ﬁ

B PLILT U RIEEE, #ERTE

o =R
HBETOSI Y MR HACCP plan sHEZE@E

RiZEmaR BEFRR EX ZREL
AT7HA MURTIA S VY AICHIRESR
10 ppm T T2 LANJILLT (5 ppm LUTF) Mk
=¥ RA ELISAT X ko “H U ELISAT X MR
By, BMm fMOAET, 5ppm AT
F—hEFED TEILHDIE A/ R=2avh7T)—%/=IT &
INET YT VRE (=qA Cilla
NIV Gluten-Free Gluten-Free

DIJHA b www.GFCO.org www.csaceliacs.org

Coeliac UK The Celiac Society of The Association of European

Australia,Inc Coeliac Societies (AOECS)

Y=Y ' . \/
oo Coeliac.

S - s Australia
crossed-grain symbol DA — crossed-grain symbolld crossed-grain symbol (&
7V +—, Coeliac UK 57 Coeliac UK O] Coeliac UK D]
VX, EH
5 3 ENOHER BHERZL
RS TOTZ Y MEE WHERL
RSEmaiR BEHR WHEZL
TIT Y 20ppm U TS LTV 20ppmBTRS FILT Y 20ppm A TS
R 21-100ppm IFFEFITIELY 21-100ppm IFFER ITIEL
JITY JIT>
7*—hERA JILT > 20ppm TS BEHL JIT > 20ppm AT 5
INEFS P (EODEXJ(Q VE—RIcE BERL QODEX19 VT —RIicE
S S
= o = Gluten-Free & Gluten-Free Gluten-Free &
NIV Very low gluten Very low gluten
DIJYA b www.coeliac.org.uk www.coeliacsociety.comau www.aoecs.org
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TNT v 7V)-R=H Y —ffh, ZTNTr 7Y =2 +DFEM, ;K 7

% 6.2 TER®D ELISA® Gluten Tests®

BhE Fv b4 IR LOQ® (ppm gliadin)

Tepnel BioKits High Sensitivity Skerritt 5
Hallmark AOAC Gluten Skerritt 50
High Sensitivity Skerritt 5

Neogen Alert® Proprietary 10
Veratox Proprietary 5
R-BioPharm Ridascreen Gliadin R5 5
Ridascreen Gliadin Fast R5 10

Transia Plate Prolamin R5 0.8

Morinaga Wheat Protein Proprietary 3.12
Ingenasa Ingezim Gluten R5 1.5

® Enzyme-linked immunosorbent assay.
b
3)
¢ LOQ=limit of quantitation.
¢ Qualitative kit.

5ThH 5,

I—nu v T, JEEICS DRG0 =
3H D IHEEITIREAELDO AL 7 vs X 9 Association
of European Coeliac Societies (AOECS) 1%, 7
VT v 7 ) =Ry r — Y OETHICFHE O
72D raRAT LAy aTORBERITR S
72 ¥, AOECS I3 Z D v R LA —F — Coeliac
UK OfEflZ, 3 —u v S X v N—FfFED
Y7794 RELTC“IRATLALA Y P
PNZEZ T, THSERERIZNER, #5D
[E % DEREZERS VRV S A v A LT BHEH
ZH o, AOECSZEFEHLEDIA v A A
FNIIT DRV, ZNoD X U N—H{fkE ik
74y AE 2T 5, ki, 15D AOECS X
VN—NERC sax v g v vy RIVRIH
DIARVAZRED, ZLTENSIERBHDE
=& —F 2 kL, &6.1 DIFiEAEICFD LT
BMEZE LT3,

Requlations (GEIZE)
KE, 2—mv X, AFY TR ER
6311 L 7,

KEDFHEE
2007 £, the U.S.Food and Drug Administration®
X, bLIDEBWMDBRDOLLEEBDLEER

W 51, BEFEIC LT 7Y — D SR
VT BT ERFFLE,
T ELT, INE, FA4FE, RE, HbHw
IS DBYDRRM DS A T
- INGDRKDOEKSY, INVT v ERRET S
T X T\
- INGDRKDOEKSY, INTERRET S
MLoxNnTwiwEsy, bL7Vvrr%
HURMTYH, 20ppm H BV IFZFNLL LD
ppm D H D
< JIVT D 20ppm H B LI Z Lk
ZOREIIHT HAMa X v b IZ 2011
F8 H 3 HICHERfEIN, 2L C60 HED
F =T N, 20011 BE, Mo7 s> a
Vbt b7,

I—0O v /\EEDFHEE

2009 & 120 I H ik & 4 7 European
Commission Regulation {%, FERlDHTH %\ 1
HEMT. (L) LW rn T v Ak
D FICEMLUTE> g EERL TV
%, IVTUvEEBWIL, MNE, TA4FE, KE,
F—1E, HD2VIEZENSDORELEINTHD
EEFEIND, b LAMD >20ppm, <100ppm
TNT s “IEEIEL LT YT, b L
<LWppm ZNT v RLHIECTNTr7Y=" ¢
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TNTF Y7 V)-R=AY =, VT 7Y =X FO%EN, FE,

5~

£63 JITy7U—AROHIBLEK®

KE

J—Ow/ h+5

FDA® 2RJL—)L

S, 5= 1 _§§¥
TNTTIHE 5004 FALCPAC 1 X

2009 1/20 @)L=

2011-2012 DJL—IL

INE, TAE, KZE, BT & 1% KEF A—

IZNE, A& KR¥, A—

INTFVEERY 0 o, k& RUFT—IL, Th
ShtmE hNE, #FEbEmRE S DOEES LY
<20ppm, JILTF>v7U—
Bl <20ppm, 77> 7Y — HZWE>20and<100ppm, < BV LTV 7Y —
FEBICEWIILT Y
2 3)

® FDA = U.S.Food and Drug Administration.

© FALCPA = Food Allergen Labelling and Consumer Protection Act.

TRV TRETH S, EFDOHEEHOBMT,
TNT V7)== VEROUE, TLVTUE
HDY<20ppm TH B & L7,

HF ZHRIDRE

2011 4 2 H 16 HeEHR, 2012428 H 4 H
%1 "Enhanced Labelling for Food Allergen and
Gluten Sources and Added Sulphites (HifiE2H) ”
ikl INTUYT7V—LWIHIREZEZ D

BEXGHR

1.

pilot study. J. Am. Diet. Assoc. 110: 937-940, 2010.

BWMT, Z2IWhE AV IRhey MG
), A—V+FE, KE, 4%, PIVTTr—,
HEVEEABRZNSDLDB—FTH A>T
WIS RHIZED, 5 TRWIRS T )L, Ry
r—3, BR5E, HBWIZELEOTIZL R,
EALBMOINT Y7 ) —%RTHDIF, K
BNETRIRZ S TLRITNIZ RS2\, B L
SAMITVT g EFN oL, 2Dk ( L
DY AL) 1F7 0V RISl iz s ke,

Thompson, T., Lee, A. R., and Grace, T. : Gluten contamination of grains, seeds, and flours in the United States: A

2. Mermelstein, N. H. 2011 : Testing for gluten in foods.
http://www.ift.org/food-technology/past-issues/2011/february/columns/foodsafety-and-quality.
aspx?page=viewwall.

3. Cargill, Inc., internal communication; used with permission.

4. Anonymous. New universal gluten-free symbol for European food packaging.
http://www.celiac.com/articles/22816/1/new-universal-gluten-free-symbol-for-european-food-packaging/pagel.
html

5. Federal Register. 2007.72 FR 2795 January 23, 2007, Proposed Rule: Food Labeling; Gluten-free Labeling of
Foods.

6. U.S. Food and Drug Administration. 2011. News release.
http://www.fda.gov/ForConsumers/ConsumerUpdates/ucm265212.htm

7.

Martin, C. : The FDA gets serious about gluten-free labeling laws. Forbes, Aug. 18, 2011.
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