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(54) Title: FAT OR OIL EXTRACT OF BLACK GINGER AND METHOD FOR PRODUCING SAME
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(57) Abstract: The present invention addresses the problem of providing a black ginger (Kaempferia parviflora) extract that con-
tains a considerable amount of methoxyflavone(s) and shows a reduced flavor such as bitterness or a reduced color strength. To
solve this problem, provided is a fat or oil extract obtained from black ginger.
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