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(57) Abstract: The purpose of the present inven-
tion is to provide a method, said method compris-
ing selecting a portion of an oyster meat essence 
extract containing a larger amount of antioxidants 
having high ORAC value and employing an ex-
traction method, whereby the content of the anti-
oxidants having high ORAC value can be in- 
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a large amount of the antioxidants having high 
ORAC value can be produced. The method is 
characterized by comprising: housing oyster meat 
in an extraction container containing water; ex- 

_ tracting the oyster meat essence to give a liquid  
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EE 	 gal acceleration as to allow the separation and 
takeoff of antioxidants having higher antioxidative 
power and higher ORAC value therefrom; and 
separating the antioxidants having higher antiox-
idative power and higher ORAC value to thereby 
give an oyster meat essence containing a large 
amount of the antioxidants having high antioxid-
ative power and high ORAC value. 
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tion is to provide a method, said method compris-

[H1] ing selecting a portion of an oyster meat essence 
— extract containing a larger amount of antioxidants 

having high ORAC value and employing an ex-
traction method, whereby the content of the anti­
oxidants having high ORAC value can be in­
creased, so that a large amount of a beneficial 
oyster meat extract can be extracted at a high effi­
ciency and thus an oyster meat essence containing 
a large amount of the antioxidants having high 
ORAC value can be produced. The method is 
characterized by comprising: housing oyster meat 
in an extraction container containing water; ex­
tracting the oyster meat essence to give a liquid 
extract; pouring the liquid extract into a centri­
fuge; rotating the liquid extract at such a centrifu­
gal acceleration as to allow the separation and 
takeoff of antioxidants having higher antioxidative 
power and higher ORAC value therefrom; and 
separating the antioxidants having higher antiox­
idative power and higher ORAC value to thereby 
give an oyster meat essence containing a large 
amount of the antioxidants having high antioxid­
ative power and high ORAC value. 
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FIG. 1: 
AA Extraction step 
BB Concentration 
CC Addition of ethanoi and agitation 
DD Separation of liquid extract 
EE Precipitate 
FF Drying 
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