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Abstract
Background and aims

We previously demonstrated that administration of a dietary supplement containing water shield (Brasenia schreberi)
extract and sake cake dry powder (termed JUNSAIKOMACHI) increased the number of days with defecation and defecation
frequency in female subjects compared with a placebo group. Furthermore, the skin condition of adult females was improved by
JUNSAIKOMACHI in open-label trials. However, its effects in male subjects and differences in improvement with age remained
unclear. In this study, we investigated the effects of JUNSAICOMACHLI on health and skin conditions in 117 healthy adult
subjects in their 20s to 50s (55 females and 62 males) by open-label trials.

Methods

This clinical trial was performed in accordance with the 6th revision of the Declaration of Helsinki (2008). Subjects provided
written informed consent and the study was approved by the ethics committee of Akita Research Institute of Food and Brewing
(Approval No. H30-04), who played no role in the clinical trial. The clinical trial was performed based on the following schedule:
117 subjects were administered one packet/ day of JUNSAIKOMACHI for 28 days, and their subjective reports of 12 health
conditions and 8 skin conditions were assessed using visual analogue scores (VAS), ranging from 0 mm (representing a markedly
poor condition) to 100 mm (representing a markedly good condition). VAS were measured before the intervention (Day 0), and
on Days 14 and 28.

Results and discussion

The VAS revealed significant differences in symptoms of “defecation,” “skin texture,” “skin firmness,” and “dry skin” in
females of all ages. In males, marked differences in “dull skin /clarity” and “oily face” were observed. We calculated differences
in VAS between day 28 and day 0 (AVAS28), and examined differences in effects among age groups. As a result, significant
differences were noted for “dry eyes” between subjects in their 20s and those in their 40s, and for “skin texture” and “dry skin”
between subjects in their 20s and those in their 30s. In addition, comparison of AVAS28 between males and females suggested
that JUNSAICOMACHI improved the following four conditions in females: “skin texture,” “skin firmness,” “noticeable pores,”
and “dry skin.” Furthermore, males were more sensitive to “oily face.”
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Abstract
Recently, internal oxidation due to serious social problems such as mental stress, hard desk work, lack of exercise, and changes

in diet has become a serious problem. In the future, as the population ages, the study and establishment of science and technology
to cope with the pathological conditions caused by aging are required. Also, due to environmental factors, accumulation of
endotoxins in the body is likely to lead to disease and aging. In this study, we conducted clinical studies on the antioxidant
effect, calcium absorption, and in vivo enzyme index of enzyme-treated Juzen-taiho-to, and examined these mechanisms. The
improvement of osteoporosis, which is one of the climacteric disorders, promotion of digestion, and detox effect by these natural
enzyme compounds can be expected. The natural enzyme compound used in this study is a mixture containing various enzyme
components, including Juzentaihoto of oriental medicine. These are expected to improve osteoporosis, promote digestion,
and have a detoxifying effect, and may be chelating agents that inactivate heavy metals that catalyze oxidation reactions as
antioxidants. It is also expected as an antidote. It is clear that it has a function of discharging active oxygen in the body by
detoxification, and a deodorizing effect in the body is also expected. In this study, the antioxidant effect and metabolism due to
the continuous use of the source enzyme combination are expected to have a detoxification effect by excretion of body wastes (urea,
lactic acid, ammonia, etc.).
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P UHL,CMC (ANVERFT AF )Lk —2R)
EVS b DDTNT V7Y =8 DAARITIN Z
537 (Kulp et al., 1974), EHETIX, X7 F
v, CMC, 7hHua—2A, X% ¥ roighk#Ep-
TNA RN, a—vTF 7Y, Na- A 3 —
3TN T v 7 Y —ARICH G 547z (Lazaridou
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FFE~STEDRIIWICHIELX G, —BEL, EHhinEllc, BES5~6 8l +/)L21 DL
AEOEWDE Lo FIVITVIEEIN~TUN, B7 D7 DILFOEMOMEICIIZ 5L FETEIFED
HABENSHTSHYITHY, BT 50~80cm, AH2INCHHFETREET 8~ 13cm DELZFAEL, E
BITRBEBBOEE TEEWN 2cm OEEHET O TELE T, /DT DHAE, EHARICTENS L S>T %
BFICRIITIEEDTY, /b VIEm&on7”< KO0 Polygonatum odoratum | AT WK T HOEDREN
<, TEDRECTGNN DY £, IFEDA A /)LL) P macranthum |5 E 20 ~ 130cm & 2P
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PAFET, TEIEERE 25 ~35cm, HLRDIEARDTFERICIFHOWREANDH Y FI, /e, =v<FH/bOa
') P. lasianthum |$5E 30 ~ 50 cm CTEDORHLL, SFETHRIREENY, ILOERMIG EIC K <BEEL
£9, RTF UV Disporum sessile |%, ZD LB THHN, TEHADNEELETEA, /IO DIRE
EEf, ZLIfcEDIEF Tt (¥ Polygonati Rhizoma) &L, #&EseH, MSME, ¥ERBEOE:E
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T, HTEPEIN, THEEETOER] 258217 ABWVIEZSTY, SEADIM—RELEEE (BRI
WEMA, BEEICOFED) ZEESLIEEWDN, BETE, BAOBE RV J7ICBEBEINTVETD,
BEOR S E LTIE, X704 RHYRZ D sibiricoside A, B (AFX 7 )Lb=</\F)b321UKY), 7ZibhaA
R polygonatine A, B (AF 7 )L=</\F)L2 1) KW), polygonaquinone, #5/&R Z4EE D falcatan (D-fructose:
D-mannose:D-glucose:D-galacturonic acid=25:10:5:1) I EAREITNTWE T, AFO7/< N0 (HEFE,
REEYS BT 1 FRIREF YR/ FaTFoRFITF N ENY, ZORBKIE, RBEOREHA L
FoOrODO FAZRO0) IZBUTWTEHFDH ST EICKVET, 7] FOODOREGFEFE TEL DY,
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S5TY, BELIGIRATAOA RHRZ D convallarin (R X= > Convallaria majalis <& FE 415 convallamarin
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Abstract

Dental plaque is a major etiologic factor of two major oral infections such as dental caries and periodontal disease. Tooth
brushing is effective to prevent these diseases. However, dental plaque cannot be completely removed by brushing. An interdental
brush, dental floss, and mouthwash containing a chemical substance with bactericidal effect are used as auxiliary cleaning
supplies. Large numbers and various types of bacteria exist in oral cavity. Therefore, chemical removal of oral bacteria is useful
to inhibit bacterial growth. However, side effects must be considered. There is a need for naturally occurring substances that can
be used for the prevention and treatment of oral diseases. In this report, we examined the bactericidal effects of grapefruit seed

extract against oral microorganisms.
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GSE® (x600) GUM® Isodine® (x30)  HALIZON®
S. mutans 15 15 5 5
A. viscosus 17 15 5 5
L. casei 15 13 5 5
P. gingivalis 19 12 7 5
P. nigrescens 19 15 6 5
A. actinomycetemcomitans 6 8 5 5
F. nucleatum 13 13 5 5
C. albicans 9 10 8 14
S. aureus 14 6 5 5
E. coli 6 9 5 5
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