1 Description FAT COVBUSTI ON ACCELERATOR 5 Technical Field The present
invention relates to a fat conbustion accelerator, a body fat reducer, an
adi posity preventing agent, and a drink or food for fat conbustion

accel eration, body fat reduction or adiposity prevention, which are useful
for 10 maintaining health. Background Art Proanthocyanidin is a kind of
pol yphenols contained in plants, and has been known to have a variety of
activities such 15 as antioxidatbggcgﬁgtggg li ke (see JP-B-1991-7232,
Bagchi, D. et al, Toxicology, 2000, Vol . 148, p.187-189, and Frenont L. et
al, Life Sciences, 1999, Vol.64, p.2511-2521). Wth regard to the action of
proant hocyanidin, an activity of elimnation of superoxide radicals has
been known, and its 20 s\RAT gIGMBUSEION ACCELERATORIM n C havi ng an
anti oxi dation action has been reported (seeBagchi, D. etal, Toxicol ogy,
2000, Vol .148, p.187-189). Moreover, with regard to a clinical action, its
therapeutic effect against chronic pancreatitis has al so been known
(seeBaychfecpnieal) F¥gkfcol ogy, 2000, Vol . 148, p. 187-189, 25 and Frenont L. et

al | LifeSclenges, 1999,.¥0l, 0dop 2811 2021as QSCLOSYG Of, e Juugnt ion A
n

obj ect of the p?esg rnvention s to provide a novel at “compustion
accel er at 9t ce fePREYr! & HEAPUGR! red@lcad] RAShAY pds iRy AN i AYeYentand a
drink or food for fat conbustion
and a drink or food for fat combustion acceleration, body fat
reduction or adiposity prevention, which are useful for

10 maintaining health.

Background Art
Proanthocyanidin is a kind of polyphenols contained in
plants, and has been known to have a variety of activities such
15 as antioxidation and the like (see JP-B-1991-7232, Bagchi, D.
et al, Toxicology, 2000, Vol.148, p.187-189, and Fremont L. et
al, Life Sciences, 1999, Vol.64, p.2511-2521).
With regard to the action of proanthocyanidin, an activity of
elimination of superoxide radicals has been known, and its
20 synergistic actionwith vitaminChaving anantioxidationaction
hasbeenreported (seeBagchi, D. et al, Toxicology, 2000, Vol.148,
p-187-189). Moreover, with regard to a clinical action, its
therapeutic effect against chronic pancreatitis has also been
known (see Bagchi, D. et al, Toxicology, 2000, Vol.148, p.187-189,

25 andFremontL. et al, Life Sciences, 1999, Vol.64, p.2511-2521).

Disclosure of the Invention
An object of the present invention is to provide a novel

fat combustion accelerator, a body fat reducer, an adiposity



accel eration, body fat reduction or adiposity prevention, permtting

accel eration of fat conbustion w thout changing the total consunption
calories. 5 As a result of having diligently studied for achieving the
above-descri bed purposes, the present ihventors have found that there is no
difference in the total consunption calories between the cases where

proant hocyani din was adm ni stered and where proanthocyani din was not

adni ni st enfdydiBME agéiit t han@ase dPinkebs Rt BBeY ¥ BoMBSstion

adm ni stered, fat neta%ollsn1|s enhanced, that is, fat is nore efficiently
consuned. drsddmaEtidmhesieodyndiatgsreduet jvresent adiyerdicys pageefibuon, t hat
proant hocyanidin is useful as a fat conbustion accelerator, a body fat
reducer, @efrmrttddigpasceyepationtvhdatgepmbugbiapmidiiout chengiagebhe

i nventors have conpl eted the present invention by further studying after
obt ai ni ng & CONSIR IO f3 L1 us, the present invention relates to the
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descri bed Jyy gy \Tﬂé@?urp$gﬁﬁe@ﬁé5f@§% G%Rendiotd Ba g&%i?ﬁﬁfgerived

from pi ne bark, 3) the Tat conbustion accel erator descri e above
(1) or (2)theMeeieind PLOEEHEWEY AR theé totadrtdt I PRI o cadd riesad tsamni di n,

(4) the fat conbustion accel erator described in any one of the above (1) to
(3), whi cththies dasetsh@hfegrempafoardiiiagtyangidiln wasapeinigyi greared eang ovivere
pul vis, or liquid and solution, (5) a _body fat reducer, which conprises
proanthoc@gmqﬁqpocyanidin was not administered. However, in the case

10 where proanthocyanidin was administered, fat metabolism is
enhanced, that is, fat is more efficiently consumed. Based on
these findings, the present inventors have found that
proanthocyanidin is useful as a fat combustion accelerator, a
body fat reducer, and an adiposity preventing agent.

15 Moreover, the present inventors have completed the present
invention by further studying after obtaining such various
findings.

Thus, the present invention relates to the followings:
(1) a fat combustion accelerator, which comprises
20 proanthocyanidin as an active ingredient,
(2) the fat combustion accelerator described in the above(1l),
wherein proanthocyanidin is an extract derived from pine bark,
(3) the fat combustion accelerator described in the above
(1) or (2), wherein proanthocyanidin is an oligomeric

25 proanthocyanidin,

(4) the fat combustion accelerator described in any one
of the above (1) to(3), which is in the form of tablet, pill,

capsule, granule, powder, pulvis, or liquid and solution,

(5) a body fat reducer, which comprises proanthocyanidin



3 as an active ingredient, (6) the body fat reducer described in the above
(5), wherein proanthocyanidin is an extract derived frompine bark, (7) the
body fat reducer described in the abovey(5) or (6), 5 wherein

proant hocyanidin is an oligoneric proanthocyanidin, (8) the body fat
reducer described in any one of the above (5) to (7), whichis in the form
of tablet, pill, capsule, granule, powder, pulvis, or liquid and sol ution,

(9) an adig®rd Yad¥ BreeNin @o&t, which conprises 10 proanthocyani din as
an active ingredient, (10) the adiposity preventing agent described in the

above (9), whes kithephody fladcyaduncen descaribexd imdthedaboved S),onhpragn bark,
(11) the adiposity preventing agent described in the above 15 (9) or (10),
wher ei n prRRARMHROAHAMIHD sla | §4armRet depirtt Hoery apiae nbark?) t he
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of the above (5) to (8), (15) a drink or food, which conprises the adiposity
25 prevent(iggtagent, wieiseH i Haa tine foymoFetaildthepaboy edpfPulled gdanule( 16) a

drink or food for fat conbustion acceleration, body fat reduction or
adi posi t y pawsieant ipsdvishi ¢ir doprideand solution,

(9) an adiposity preventing agent, which comprises

10 proanthocyanidin as an active ingredient,

(10) the adiposity preventing agent described in the above
(9), wherein proanthocyanidin is an extract derived from pine
bark,

{(11) the adiposity preventing agent described in the above

15 {(9) or (10), wherein proanthocyanidin is an oligomeric
proanthocyanidin,

(12) the adiposity preventing agent described in any one
of the above (9) to (11), which is in the form of tablet, pill,
capsule, granule, powder, pulvis, or liquid and solution,

20 (13) a drink or food, which comprises the fat combustion
accelerator described in any one of the above (1) to (4),

(14) a drink or food, which comprises the body fat reducer
described in any one of the above (5) to (8),

(15) a drink or food, which comprises the adiposity

25 preventing agent described in any one of the above (9) to (12),

(16) a drink or food for fat combustion acceleration, body
fat reduction or adiposity prevention, which comprises
proanthocyanidin as an active ingredient,

(17) the drink or food described in the above (16), which



proant hocyani din as an active ingredient, (17) the drink or food described
in the above (16), which 4 is a drink or food for body fat conbustion
accel eration, (18) the drink or food degcribed in the above (16), which is
a drink or food for body fat reduction, (19) the drink or food described in
t he above (16), which 5 is a drink or food for body adiposity prevention,
(20) the drink or food described in any one of the above (16) to (19),
wher ei n prigand hnsiwanick Fosd afoeXbo@Et faiercomishis 1o ceeldpakioh2l) the
drink or food described in any one of the above 10 (16) to (20), wherein
proant hocyani d{ ¥8) sthen dmﬁnéfoﬁﬁrfeodpﬂﬂ@amhm@aiﬂ dihe, appe (A6 )drwhicbr food
descri bed in any one of the above éleg 0 (21), whichis a solid food, a
gel food, ¥ & &Mk oF &RPAFIRFHOth afr i FRAYst9R bed in any one of the

b 16 h d ff f th
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fat reduction or | posity preventl i ivertion are usef ul
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wi t hout changing the total consunption calories. 25 Brief Description of
the Drawi ndé6) to (19), wherein proanthocyanidin is an extract derived
from pine bark,
(21) the drink or food described in any one of the above
10 (16) to (20), wherein proanthocyanidin is an oligomeric
proanthocyanidin,
(22) the drink or food described in any one of the above
(16) to (21), which is a solid food, a gel food, or a drink,
and

15 (23) the drink described in any one of the above (16) to

(22), which is a soft drink or a tea drink.

Effect of the Invention
A fat combustion accelerator, a body fat reducer, an
20 adipositypreventingagent, andadrinkor food for fat combustion
acceleration, body fat reduction or adiposity prevention of the
present invention are useful for maintaining health, and exert
the effect of promoting 1lipid metabolism without changing the
total consumption calories.
25
Brief Description of the Drawing
Fig. 1 is a diagram showing the calculation results of the
total consumption calories, carbohydrate consumption calories

and l1lipid consumption calories in Test Example 1.



Fig. 1 is a diagramshow ng the calculation results of the total
consunption cal ories, carbohydrate consunption calories and lipid
consunption calories in Test Exanple 1.g5 Best Mdde For Carrying Qut the
I nvention A fat conbustion accelerator, a body fat reducer, an adiposity
preventing agent, and a drink or food for fat conbustion 5 acceleration,
body fat reduction or adiposity prevention of the present invention
(hereinafter, these are also referred to collectively as "fat conbustion
accelerator and the like") are characterized in that these conprises

pr oant hocyBestdiMods Bor Gatyybng n@uedtketInvénPiomnt hocyani din used as an
active ingredient such as a fat conmbustion accelerator and the |ike of the
present invent®ofati COBESHIQP t 8CGL4LERPOBF GonpodnidSatt HeeFuUGRF i vani ves
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nore prefera ner to tetranmer. Anbng ‘proanthoc I ns, a condensation
pol ymer hayidgbrit iRleed afHexe dagresr Oftid®ratd halkariEetheiei Bo
flavan-3-o0l and/or flavan-3,4-diol are/is constitution unit(s) is referred
20 to OPC dal ieggniniere y pisoafhahamnenigh ign aclé€liesax ozt andgthantikeXi)dang
substance (see JP-B-1991-7232), and it is abundantly contained in |eaves
and bar ks dfapactiaxizethdn ithgd dhesecgomprispsupreantbopyandddnspecani c, OPC
I's contained in grape,.pine bark, inner skin of peanut, ginkgo, fruit of

fal se acmﬁgflfﬁfiﬁéﬁﬁﬂ%%ﬂtblueberry, strawberry, avocado, barley, wheat,

10 Proanthocyanidin used as an active ingredient such as a
fat combustion accelerator and the like of the present invention
is referred to a group of compounds, their derivatives and
stereoisomers thereof, comprising condensation polymers having
a constitution unit of flavan-3-0l and/or flavan-3,4-diol, and

15 havingapolymerization degree of dimer ormore, preferably dimer
to decamer, and more preferably dimer to tetramer. Among
proanthocyanidins, a condensation polymer having a
polymerization degree of dimer to tetramer wherein flavan-3-ol
and/or flavan-3,4-diol are/is constitution unit(s) is referred

20 to OPC (oligomeric proanthocyanidin). OPC 1is a strong
antioxidant substance (see JP-B-1991-7232), andit isabundantly
contained in leaves and barks of plants, and rinds or seeds of
fruits. To be more specific, OPC is contained in grape, pine
bark, inner skin of peanut, ginkgo, fruit of false acacia,

25 cowberry, blueberry, strawberry, avocado, barley, wheat,
soybean, black soybean, cacao and the like. It has also been
known that OPC is contained in cola nuts of West Africa, and
rootof Rathania of Peru. OPCisasubstancewhichis not produced

in human body.



soybean, bl ack soybean, cacao and the like. It has al so been known that OPC
Is contained in cola nuts of West Africa, and root of Rathania of Peru. OPC
I's a substance which is not produced ig human body. 6 Concerning wth
proant hocyani din used as an active ingredient such as fat conbustion
accelerator and the like of the present invention, there is no limtation
at all for the source or utilizing part of the rawmterials, production

met hods, 5 or @erdcérsihdgonvimi hqgdoaHhwwammidier sy e uaad acteod raw
mat erial such as a crushed product of the above-described bark, fruit or
seed, and jargmedierct suwdy asf fot combuskion Recélefardy and tthes lgkef efabl e to
use an extract derived from pine bark, or nore preferable to use an extract
derived frigm ek Ivesntionm.o thege 1§ PRe ldmidsagdoss atr addefPE ®RAtch OPC

i's abundant | tained. . The pi k_obtained fromthe seaside of F
3 prof or AYFURER taa LE RAPTEL B SAC 1 BPERRLACy AR PEOARERBE ani o

can bexeas| ' r ab - Ck| Qu | oyi ng
o Knons, marn By L A aE B S s  eSaS  EhER HaY  358 e S5 8 o o
extracti ofpeitiafd Ehel £ Rechasked Proliudtest nv&¥belvedldes dipedChark St ry,
1983, Vol .22, p.275-281) or according to a simlar method thereof.

Her ei naf t eipuict oesleed ,dindaspartinagtptbenedb oyarhelilnkei. | | Poetecplarbed by way
of an exanple of an extract of the pine bark 20 in which OPC is abundantly
cont ai ned.1tTHE pxefgEpbder toeclse rmaHEaithdegdmed Srep aitnedbayk, eR¥ract i ng
t he pine bark Wit?@%%bir or an organjc solvent. t he case where water is

utilized, nore. Pre ehB? 455 ap ?:étract Iderlvea grom the bark of pine

10 treeinthe seaside of France inwhichOPC isabundantlycontained.
The pine bark obtained from the seaside of France is preferably
used as a raw material of proanthocyanidin.

Proanthocyanidin can be easily obtained from the above-
described various plants by employing a knownmethod (for example,

15 a method described in JP-B-1991-7232 or an extraction method
from pine bark; R. W. Hemingway et al., Phytochemistry, 1983,
Vol.22, p.275-281) or according to a similar method thereof.

Hereinafter, a method of preparing proanthocyanidin will
be explained by way of an example of an extract of the pine bark

20 in which OPC is abundantly contained.

The extract derived from the pine bark is obtained by
extracting the pine bark with water or an organic solvent. 1In
the case where water is utilized, warm water or hot water is
used. As an organic solvent used for the extraction, there is

25 used an organic solvent which is permissible for the preparation
of foods or pharmaceuticals. Such organic solvents include,
for example, methanol, ethanol, propanol, butanol, butane,
acetone, hexane, cyclohexane, propylene glycol, hydrous ethanol,

hydrous propylene glycol, ethyl methyl ketone, glycerin, methyl



used. As an organic solvent used for the extraction, there is 25 used an
organi c solvent which is permssible for the preparation of foods or
pharmaceuticals. Such organic solvents jnclude, for exanple, nethanol

et hanol , propanol, butanol, butane, acetone, hexane, cycl ohexane, propylene
gl ycol, hydrous ethanol, hydrous propyl ene glycol, ethyl nethyl ketone,
glycerin, nmethyl 7 acetate, ethyl acetate, diethyl ether, dichloronethane,

oils and Jaltatddr 1984, atetatel- HebiakhuetnRethagechloZombthahkor € ene and
the like. These water and organic solvents my be used alone or in

conbi nat i @nd heifadfs. P#&oti cuEaodly, hbilhlwatetraftuonsethanaol ot, Aydrous
propyl ene glycol is preferably wused. As for a nethod of extracting

pr oant hocyadiahileHaedhengangthe bike. STherriyhter ard pygapdct seliventy
limted, for ex%{r;p an extraction nethod_under_heati nggcondi tions, a

| e,
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exceedi ng Qwf. the gas-liquid critical points (critical tenperature,
critical pressure) of a substance. 15 As a supercritical fluid, there are

used carbon direxifida; strMethEe, of ExRARSinYy P thd deari @y hi rem gais¢  and
the like are used, and particularly, carbon dioxide is preferably used. The
super cri t ipdale Baxk d adthoaghi bh Isendbparsipoilesd yahimited afoireranehe wher ei n
the target conponent is extracted with 20 a supercritical fluid and a

separ at i 0RPseEprafkier Mathed Ypger kAP FONEHd 1088 sBBIRE T ERIC3 Ui d are

separ%ed.flﬁsldf %rxtraction method and the like are used.

The supercritical fluid extraction method is a method where
extraction is carried out by using a supercritical fluid that
is a fluid in a state of exceeding over the gas-liquid critical
points (critical temperature, critical pressure) of asubstance.

15 Asasupercritical fluid, there are used carbon dioxide, ethylene,
propane, nitrous oxide (laughing gas) and the like are used,
and particularly, carbon dioxide is preferably used.

The supercritical fluid extraction method comprises an
extraction step wherein the target component is extracted with

20 a supercritical fluid and a separation step wherein the target
component and the supercritical fluid are separated. As for
the separation step, any one of extraction and separationmethods
may be performed by changing the pressure or the temperature,
or by using an adsorbent or an absorbent.

25 Moreover, a supercritical fluid extraction may be performed
by a method of adding an entrainer. This method is a method
in which, for example, ethanol, propanol, n-hexane, acetone,
toluene or the like is added to a supercritical fluid in a ratio

of 2 to 20%, and a supercritical fluid extraction is carried



the separation step, any one of extraction and separation nethods nay be
performed by changing the pressure or the tenperature, or by using an
adsorbent or an absorbent. 25 Moreover,ga supercritical fluid extraction may
be perfornmed by a nethod of adding an entrainer. This nethod is a nethod

i n which, for exanple, ethanol, propanol, n-hexane, acetone, toluene or the
like is added to a supercritical fluidin aratio of 2 to 20% and a
supercriticisd uingdhexté el tont exteractiod Sluidil wHerspyttie s6subianty
extraction fluid, whereby the solubility of the extraction fluid to the
subst ance af the extractddnsfithidato OF® mrulistarndekd o ber extirkgbed snbhnced,

or the separation select|V|ty I s enhanced. This i,.s a nmethod to eff|C|entIy
obtain 5 &% OBG 88t ther LikE AFoRPPAEXAPAY BRAPRNCEDe ePT FB? %ﬁEarathn

above- descrlbe Jret.hods, an, exts ac nmet h fromt e
per f or med S eC YA ﬁ%tel?o@ncl?m ng&blaulisdaénar r%{g? Sxid g‘c’&l t hod

usi ng qu%ﬂj%¥¥€%yﬁ ﬁ?fy@é&af €¥hé:§ﬁn g using supercrltlcal car bon

di oxi de or Proan ocyan I ned above is obtained in the

form of |iquigkddptserbrsahied,atsditk ideddiei Bed r metheassolarenéxt saéeibyed
fromthe product by a known nethod such as evaporation in vacuo,

spray- dryimeghod ffresr aheér piing, baltk meyi Heeperfiobmedskd asbatdh method
proant hocyani di n-cont ai ni ng condensate or_dried_conposition as In

order to mﬁﬂﬂﬂ%4Q%¥@ﬁ&rqﬂﬂﬁ%?ﬁb@?oﬁI@i&%xHﬁﬁﬂ&&#sk%ﬁlﬂeqaﬂﬁﬁﬁ%@nby
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10 the 1like.

Proanthocyanidin obtained above is obtained in the form
of liquid or semi-solid, and if the extraction solvent is removed
from the product by a known method such as evaporation in vacuo,
spray-drying or freeze-drying, the residue can be used as a

15 proanthocyanidin-containing condensate or dried composition as
it is. In order to perform further purification, such purpose
can be achieved by employing a known purification means such
as a column chromatography, a counter-current distribution
method or the like.

20 Proanthocyanidin contained in a fat combustion accelerator
and the like of the present invention dissolves well in water,
and its biocavailability is high. Under any acidic, neutral or
alkaline conditions, the stability of proanthocyanidin is high,
and it is easy to blend proanthocyanidin in a drink or food while

25 maintaining its function. Moreover, since the effect of
proanthocyanidin can be expected to occur within a short time
after the intake, and sufficient effects can be obtained even

at low doses, proanthocyanidin has a high utility value as food

materials for infants or aged people who have limitation in



20 Proant hocyanidin contained in a fat conbustion accelerator and the |ike
of the present invention dissolves well in water, and its bioavailability
is high. Under any acidic, neutral or | kal i ne conditions, the stability of
proant hocyanidin is high, and it is easy to blend proanthocyanidin in a
drink or food while 25 maintaining its function. Moreover, since the effect
of proanthocyanidin can be expected to occur within a short tinme after the

i ntake, angbsagfdienhtakéaats maikdeonhé akAlr BYEOr fAlod.OW HRELEfoOTE,
proant hocyanidin has a high utility value as food nmaterials for infants or

aged peoplthevdrinkver |ficnd affi bine ipredserdr depealiion mapke afdri ekakpléor ns as
a drink or food. Therefore, the drink or food of the present invention my

be, for ehamlid fopdal £epd wgdh h%%ltwal@%ﬁﬁoél%@wp@lcéédeﬁoheéb‘éhl fied
health wuses, food W|th nut r.i ent functlon cla g and the like. 5 The fat
conbust i oSftel e WL th MMHGRA YT AU © s} Pt st e prevent i ng

agent gf the PRESYL: MR, Cheanalier, (Rl Bons eatedohgose! Legt i vely

as a preparation resent | nven |on can propri e prepar ed in

the formgfe sahifo8kity! %&é’vé&l@fh S dgahitet o£ Pidtle E%a%%% gﬁ@@ﬁl{fonlo

powder, pulvis, and liquid and solutlon and the |like by a known nethod.
Thus, a sqlHetredmndfitaps daprse:pa*re&bmdusef ublaecaivplgpasahi peparabeopr esent

i nvention is produced by m xing proanthocyanidin with an optional additive,
fol | owed Wf theipresemt tinvendriamt p@nabeyamm&ﬁ%liemrlepaéﬁdabni thed known

15 net hod for t he aration, _Such additive includes, for exa
exci pi ent £OGFHOH cﬁ‘g]s’t‘fﬁg %b‘éﬂ%g syclt pestRE hgdid - §BB§BH8V

dil uelibs p%re}d f Oamumglggear};[ds 11&n&ﬁk§rp&\ rs%lu%:gloﬂb ! (lzujl& q:he' like by a known

method. Thus, a solid or 1l1liquid preparation useful as a
preparation of the present invention is produced by mixing
proanthocyanidin with an optional additive, followed by
utilizing the conventionally and sufficiently established known
15 method for the preparation. Suchadditive includes, for example,
excipients, pH adjusting agents, refreshing agents, suspending
agents, diluents, antifoaming agents, thickeners, solubilizers,
disintegrating agents, binders, 1lubricants, antioxidants,
coatingagents, coloring agents, flavoring agents, surfactants,
20 plasticizers, fragrances and the like.

The above-described excipient includes, for example, sugar
alcohols such as D-sorbitol, D-mannitol, xylitol and the like,
sugars such as glucose, sucrose, lactose, fructose and the like,
crystalline cellulose, carmellose sodium, calcium hydrogen

25 phosphate, wheat starch, ricestarch, cornstarch, potatostarch,
dextrin, f-cyclodextrin, 1light anhydrous silicic acid, titanium
oxide, magnesium aluminium metasilicate and the like.

The above-describedpHadjusting agent includes, forexample,

citric acid, malic acid, sodium hydrogen phosphate, dipotassium



di sintegrating agents, binders, lubricants, antioxidants, coating agents,
coloring agents, flavoring agents, surf actants, 20 plasticizers,
fragrances and the |ike. The above- descined exci pi ent includes, for
exanpl e, sugar al cohols such as D sorbi D-mannitol, xylitol and the

| i ke, sugars such as glucose, sucrose, |actose, fructose and the |ike,
crystalline cellulose, carnellose sodium cal cium hydrogen 25 phosphate,

wheat stargbarbhef Egagﬁﬁatgogﬂdsgggcﬂlkgotato starch, dextrin,
3-cyclodextrin. "light anhydroussilicic acid, titanium oxide, magnesium

al um ni um net aFhkiabaive -alebdihibdd kef rd fivind agendeisa sk pFoadixaniplrg agent
I ncl udes, for exanple, citric acid, malic acid, sodium hydrogen phosphate,
di pot assi uinrénthedir omenthhowphaerecanddthkellikke. The above-descri bed
refreshing agent includes, for exanple, 1-nmenthol, nmentha water and the

li ke. The abov@hﬁé?ﬂ”qﬁgf%ﬂﬁﬁﬂﬁﬁﬁ?@P%@@h@g?ﬁ@PGd@?quﬁseﬁﬁﬁﬁﬁ@mpl@ kaol i n,
carnel l.ose _sodi um Xxant han qu net hyl cel | ul ose and h and the
Tke: The BROUE eQtPPBLEORTI TRALOn KAGLANT Jhmay A PELCRIAROSE Rt o

et hanol , p{@g%agéh eHHhStﬂéeilﬁ?d the like. The antifoaning agent |ncludes,
for exanple pol ysi [ oxane, silicon antifoam ng agent and the

i ke. The abovené%w&qégdﬁlmlmmi wgesuater, ﬂ@taém&e%lexw&h&&eaum

tragacant h, nethylcellul ose, dextrin and the |ike. The above-descri bed
sol ubi | i zewatex] veltlsanébr pkanpl eilet bmndsifisecrand thet yikei.d ester,
macrogol and the like. 15 The above-described disintegrating agent
i ncl udes, for The antifoaming agent includes, for example, dimethyl
10 polysiloxane, silicon antifoaming agent and the like.
The above-described thickener includes, for example,
xanthan gum, tragacanth, methylcellulose, dextrin and the like.
The above-described solubilizer includes, for example,
ethanol, sucrose fatty acid ester, macrogol and the like.
15 The above-described disintegrating agent includes, for
example, low-substituted hydroxypropyl cellulose,
carboxymethylcellulose calcium, croscarmellose sodium,
hydroxypropyl starch, partial a-starch and the like.
The above-described binder 1includes, for example,
20 methylcellulose, hydroxypropyl cellulose, hydroxypropylmethyl
cellulose, polyvinylpyrolidone, gelatin, gum arabic,
ethylcellulose, polyvinyl alcohol, pullulan, a-starch, agar,
gum tragacanth, sodium alginate, propylene glycol alginate and
the like.
25 The above-described lubricant includes, for example,
stearic acid, magnesium stearate, calcium stearate, polyoxyl
stearate, cetanol, talc, hydrogenated oil, sucrose fatty acid

ester, dimethyl polysiloxane, beeswax, bleached beeswax and the

like.



exanpl e, | ow substituted hydroxypropyl cellul ose, carboxynethylcellul ose
cal cium croscarnell ose sodium hydroxypropyl starch, partial a-starch and
the like. The above-described binder i udes, for exanmple, 20

met hyl cel | ul ose, hydr oxypropyl cel | ul os€,” hydr oxypropyl net hyl cel | ul ose,

pol yvi nyl pyrol i done, gelatin, gumarabic, ethylcellulose, polyvinyl

al cohol, pullulan, a-starch, agar, gumtragacanth, sodium al gi nate,

propyl ene gl ycehealsgoRatl @edldivdie dd koxizfanthei fbPY&e §eSebirbedahplel cant

i ncludes, for exanple, stearic acid, magnesium stearate, calcium stearate,
pol yoxyl aseernie, aceandlibutglihydbysdyegenahed (BHIT) ,Speiopye gallutaci d
ester, dinethyl polysiloxane, beeswax, bleached beeswax and the |ike. 11
The above-betyihpddoxvanbdsotiedBHAG| tekephdryl eqitple acdscandtbeddke..

di but yl hydr oxyt ol uene (BHT), propyl gallate, .
but yl hydr oxyaniT88| dp®fR)de 3¢ %n% oFoRH P9 AR 1d udes 4 ifier. exppele.

b - i d i i l.ydes, f | hyd |
otbeT & Y BEETRERRE. SRR by eI Rec! O AR oV 0T BRXRGIBYE . | ose.
hydroxyprqngkh%i@émf LLul ose phtha| @l G Rxypr opyl ggh@gasgg?ggggﬁse

acetate succl nate, carboxynethyl ethyl” cellul ose, cellulo

pht hal at e, n@ehyYédYilubess al pEtraDytaN NERaLbRYBropPl aninaenikvki1matbaeryl ate
copol ymer, hydroxypropyl nethyl cellul ose acetate succinate, nethacrylate

copol yner ,acgbayei apcainatce diagtbiopynethydedihgtle, cehbllase andeflhelbske. The
above-descri bed col oring agent includes, for exanple,
acetate phthalate, polyvinyl acetal diethylaminoacetate,

10 aminoalkyl methacrylate copolymer, hydroxypropylmethyl
cellulose acetate succinate, methacrylate copolymer,
polyvinylacetate diethylaminoacetate, shellac and the 1like.

| The above-described coloring agent includes, for example,
an extract of turmeric (Curcuma longa), riboflavin, titanium

15 oxide, carotene solution and the like.

The above-described flavoring agent includes, for example,
citric acid, adipic acid, ascorbic acid, fructose, D-sorbitol,
glucose, sodium saccharin, simple syrup, sucrose, honey, sweet
hydrangea leaf, Glycyrrhiza glabra, orange oil, orange peel

20 tincture, anise oil, mentha herb, menthol and the 1like.

The above-described surfactant includes, for example,
polyoxyethylene hydrogenated castor oil, glycerine
monostearate, sorbitan monostearate, sorbitan monolaurate,
polyoxyetylene polyoxypropylene, polysorbates, sodium lauryl

25 sulfate, macrogols, sucrose fatty acid ester and the like.

The above-described plasticizer, for example, triethyl

citrate, polyethylene glycol, triacetin, cetanol and the like .

The above-described fragrance includes, for example,

natural fragrances such as animal fragrance, plant fragrance



an extract of turneric (Curcuma Tonga), riboflavin, titanium 15 oxi de,
carotene solution and the |ike. The above-described fl avoring agent

i ncludes, for exanple, <citric acid, adjpic acid, ascorbic acid, fructose,
D-sorbitol, glucose, sodium saccharin,”sinple syrup, sucrose, honey, sweet
hydrangea | eaf, dycyrrhiza glabra, orange oil, orange peel 20 tincture,
anise oil, nmentha herb, nmenthol and the like. The above-descri bed

surf act antaﬁ@%hudfﬁef 95o%eaalferagmcyégcysﬁaﬂy%%efm@@ﬂggﬁﬁéeg%%tcw oi l,

gl ycerine nonostearate, sorbitan nonostearate, sorbitan nonol adrate,

pol yoxyet ya€neo t@l ypxyph tpysened pphysanbat ead sndi uikkauryl 25 sulfate,
macr ogol s, sucrose fatty acid ester and the |ike. The above-descri bed

pl astici zer, fWithxamspect rtetblie ainpnate,ofpobyedhyhenyagliyidol ,inrmaceti n,
cetanol and the Iike . The above-described fragrance includes, f or exanpl e,
natural f rwm@%@ﬁ Bke present 1aYeRRERD . fitahe ‘T%*’a’&r]éﬁéé the ranget he

synt hesi 2l 71 B8P RCE L Pt Y W%{géﬁ@%%%f%%%ﬁé SRt HeranBidy gpiohe
proant hocyaplggg ‘h{lofe %; (glg of the present invention, it is usually

I n the range froma % by wei ght, preferably about 2 to 50% by

wei ght to therw@m.ﬁrlwa&tllo@nroihs At e PriePd it IdiIb € fHY prB8ent
preparation of the present invention nay be oral or parenteraF. Mor eover,

al t hough tirevertoisen odayp e riradc yan ipdire e sl .acMbyeovegr, ediléhbugh the
present 10 invention varies depending upon its type and dosage form and
al so upon @Rge oot PcYRidinmoansIct ke gagredient; of jthe present

10 invention varies depending upon its type and dosage form, and
also upon age, body weight or symptom of the patients, it is
recommended to administer, for example, an oral preparation,
to an adult about 1 to 500 mg, preferably about 3 to 300 mg per
dose once to several times a day.

15 The drink or food of the present invention is produced by
blending proanthocyanidin or the above-described preparation
containing proanthocyanidin in a drink or food material during
its production. For example, it ispossible tomake into various
food forms including solid food such as bread, chewing gum, cookie,

20 chocolate, cereal and the like, food in the form of cream or
gel such as jam, ice cream, yoghurt, jelly and the like, and
drink such as juice, coffee, cocoa, green tea, oolong tea, black
tea and the like. Moreover, it is also possible to blend
proanthocyanidin in a seasoning, a food additive or the like.

25 As for the blending amount of proanthocyanidin or the
above-described preparation containing proanthocyanidin in a
drink or foodmaterial, it is not particularly limited, however,
it is usually in the range from about 0.0001 to 80% by weight,

preferably about 0.005 to 50% by weight. In addition,



recommended to adm nister, for exanple, an oral preparation, to an adult
about 1 to 500 ng, preferably about 3 to 300 ng per dose once to several
times a day. 15 The drink or food of thf present invention is produced by
bl endi ng proant hocyani din or the above-described preparation containing
proant hocyanidin in a drink or food material during its production. For
exanple, it is possible to make into various food fornms including solid

food such ggrbisadartherhNeh8Uddsé oK £ drdhiEN IR e lanitth i Rg | 1 ke,
food in the formof creamor gel such as jam ice cream yoghurt, jelly and

the |i ke, andthelmangesficbmaks mgiicéo 2014 e, predfexatdrye@nmygh, t@dlogd..t ea,
black tea and the |ike. Mreover, it is also possible to blend

pr oant hocyani dMareaversecds shergpsavhese thelpresengrinventiqe is2g dxinkor t he
bl endi ng amount of proanthocyanidin or the above-descrjbed preparation

cont ai ni ng®PrHAPE hotBarARMY (PL URLakfK G PROGR thaa@ariidin mays bepithe
particyarly lLimte however it is usually in the ran from about 0.0001
o 80 by SEPGHLS SPareyaiy 2BBUP 308 Ps sohe by e -1 9 BedaEFon 13
particul ariy.}8 §hengasespfop ghinkavapsh Bkeading amount is in the range
from1l ng/L to 20 g/L, preferably 2 ng/L to | Og/L. Modreover, in the case

where the presené @PYRRIOONEISA doflriHK préfsenaodnviehe idiDust pekrepbdig of
proant hocyanidin may be the 5 sane with that of the above-described oral
pr epar at i onsé@ cears dodyh&at cembustioh afcelerakien sbaly datts redhetdrinnk or
food of the present invention is preferably wused for body fat conbustion
accel er at i R, PedRyadipos tHY RFeYebiOBody adi posity prevention.

10
Examples
Hereinafter, the present invention will be explained in
detail bywayof Examples exemplifyingan embodiment of anextract
derived from the bark of pine tree abundantly containing OPC,

15 however, the present invention is not limited by these Examples.

Example 1
As a sample tablet, there is prepared a tablet (250 mg per
tablet; proanthocyanidin content of 9.5 mg) wherein 8 parts by
20 weight of an extract derived from the bark of pine tree in the
seaside of France containing 40% by weight or more of
proanthocyanidin (20% by weight or more as OPC) and 5% by weight
or more of catechin; 22 parts by weight of crystalline cellulose;
66 parts by weight of lactose; 3 parts by weight of sucrose ester;

25 and one part by weight of silicon dioxide are blended.

Comparative Example 1
Except that the extract derived from the bark of pine tree

in the seaside of France was not used, a tablet as a placebo



10 Exanpl es Hereinafter, the present invention will be explained in detai
byway of Exanpl es exenplifying an enbodi nent of an extract derived fromthe
bark of pine tree abundantly containing, PPC, 15 however, the present
invention is not limted by these Exanp}es. Exanple 1 As a sanple tablet,
there is prepared a tablet (250 ng per tablet; proanthocyanidin content of
9.5 ng) wherein 8 parts by 20 weight of an extract derived fromthe bark of

pine tree iablBe $286i Mg Pér FEAMTEL ¥ ORd & Pt ish WO VA T 1 Hindd 105
proant hocyani din (20% by wei ght or nore as OPC) and 5% by wei ght or nore of
catechin; 22 parts by weight of crystalline cellulose; 66 parts by wei ght
of lactose; 3 parts by weight of sucrose ester; 25 and one part by wei ght
of silicon dioxide are blended. Conparative Exanple 1 Except that the
extract derived_fromthe bark of pine tree in the seaside of France was not
used, a tabP&F §§aﬂgbﬁa ebo 14 tablet (250 ng per tablet) was prepared

similardy to ExagplgyleiT6St cEAAIBLR L (B YAUPLE BN 0930 \Slaf g5t vas

carried out in such a  nmanner the sanpl S preparéd i anple 1

or the pl agghferthbiteire PaRpoE Qﬁbilgtlgtgmé’iia?ﬁéd/fn Ea&amgh@ HoMehe Adddbcst er ed

to 9 male adults (22.1 1.1 years old) as subjects for a week, and then a
fi xed | oadtaplexsernmeymawed ipeCoéHupardtitd B¥dngld hewamne hadmin et éxed alo one
week, the tablets which

9 male adults (22.1 + 1.1 years old) as subjects for a week,

and then a fixed loading exercise was performed.

10 After the wash out period of one week, the tablets which
had not been administered last time was in turn administered
to the subjects for one week, and the fixed loading exercise
was performed again. Meal was adjusted from the day 3 before
the fixed loading exercise so that the ratio of protein + lipid:

15 carbohydrate equals to 1:1.

As for the administration of proanthocyanidin, the dose
of proanthocyanidin was 2 tablets/day(19 mg/day) once a day,
regardless of body weight of all the subjects. As for the fixed
loading exercise, an exercise loading test of 20 watts every

20 four minutes which had been gradually increased was previously
carried out. An exercise loading corresponding to 2 mM of blood
lactic acid concentration was calculated, and a fixed loading
exercise intensity per each subject was determined. Such fixed
loading exercise was performed for 60 minutes.

25 The subjects were laid under rest conditions from 30 minutes
before the initiation of the fixed loading exercise, the expired
air was collected 15 minutes before the initiation of exercise,

just before exercise (0O minute), 15 minutes after the initiation

of exercise, 30 minutes after that, 45 minutes after that, at



had not been adm nistered last tine was in turn admnistered to the

subj ects for one week, and the fixed | oadi ng exercise was perforned again.
Meal was adjusted fromthe day 3 befor the fixed | oadi ng exercise so that
the ratio of protein + lipid: 15 carbohydrate equals to 1:1. As for the
adm ni stration of proanthocyanidin, the dose of proanthocyanidin was 2

t abl et s/ day(19 ng/day) once a day, regardless of body weight of all the

subj ects. #ge ftOimd el XBE ekerdiBe RXETEdERinAe X Cintih i) Rad st of 20
watts every 20 four m nutes which had been gradually increased was

previ ousl ymimates edfaelr. HheeXetexsiksd osaisngtenmirspeddi (b t aidundsof, bl ood
| actic acid concentration was cal culated, and a fixed |oading exercise
i nt ensi ty prspecikiveln ectheaoxygear dintadke i minkd(VPohdang ercbehse was

performed for 60 m nutes. 25 The squﬁﬁ}s_Mﬁre | ai.d under rest conditions
from 30 mitRELde FENGEALIRD gRQYDY | L/ hd YGQed g o o SBENEXRAERE] 84T ¢ he

XDiT o8 g1 LU GEICA B U YL S S EnbS U AT O O cBHELERSS

j ust before exercise r the at’|i on

exerci se, A HnAYLSS nyf BevithalsiAg mAsWispeAlidmle trhat an%tl]y§§.s h8enbae when

the exercise was fermnated (60 mnutes) and 15 mnutes after the exercise
was term ngireb{1/doorserties) , made dbyeri v @ys.terecoxygard i nt aka fog/moon) (V02)
and carbon dioxide generation anount (nmi/mn) (VCO2) of the expired air 5
col | ect ed wis t balecaulptedi w4 ttihe mespentiver ddney andoexpresgiededs gas

anal yzi ng device using mass spectronetric analysis nmethod (ARCO 1000
series, nERSHAFIGUY INQEENC(RQ)td.), and V02/VCOR2 was cal cul ated at the

respe(ibl ve ti %é"%%t%ﬁpgﬁéﬁﬁg éai:s c%nsumption, carbohydrate consumption

calories and lipid consumption calories were calculated by the
following method using the measured values:

As for the consumption calories per unit of time, it was
calculated by the equation (Equation 1) of Zuntz Schmburg-Lusk.

15 As for the total consumption calories, it was calculated
bymultiplying the average values of 4 points, those are 15minutes
after the initiation of exercise, 30 minutes after that, 45
minutes after that, and the time of the exercise termination(60
minutes) out of the consumption calories per the obtained unit

20 time, by 60 minutes.

As for carbohydrate consumption calories, after the ratio
of carbohydrate consumption calories was obtained using the
following equation 2 (see New ESKKA 21 Series 16, New ESKKA 21
Exercise physiology, published by Dobunshoin, p.26), the total

25 consumption calories was calculated through integration.

As for the lipid consumption calories, it was calculated
by subtracting the carbohydrate consumption calories from the
total consumption calories.

The calculated results of the total consumption calories,



respiratory quotient (RQ. 10 The total amount of consunption, carbohydrate
consunption calories and |ipid consunption calories were cal culated by the
foll owi ng nethod using the nmeasured valyes: As for the consunption cal ories
per unit of tine, it was calculated by 1he equation (Equation 1) of Zuntz
Schmbur g- Lusk. 15 As for the total consunption calories, it was cal cul ated
by multiplying the average values of 4 points , those are 15 mnutes after
the initiatlAhoRfdraes CtSRsumPt IbAUERSoREES ahBathe 1 pTHNUbAS UAD bt Nt ,
and the tine of the exercise termnation(60 mnutes) out of the consunption
cal ori es pedléhbeobipé nelowni in Pgti bean@yTéb18Ei butes. As for carbohydrate
consunption calories, after the ratio of carbohydrate consunption calories
was obtai ned using the followi ng equation 2 (see New ESKKA 21 Series 16,
New ESKKA 21 Exercise physi ol ogy ubl i shed by Dobunshoin, p.26), the total
25 consunp(ﬁ%#?%%ﬂ%r4E§EW%%t%%Pcﬁfa BRtE hPehmRurarkgfktion. As for the

l'i pid ' | ori Ny al cul. b b ' .
cal bohyar ar e O gt | i 1 i e tare AL i (i mips. e

cal cul at edx r fﬁ_lofzg)gfql;? aio&é)nsurrpt ion calories, 16 carbohydrate
consunption tal ories ‘an T ptd consunption calories are shown in Fig. 1

and Tabl e (gqudiet i D) BhuEgushi oFf AHatdwigr SEMBOEPALABE SoR8GRPERLHON
calories per unit time (kcal/mn) = V02 (m./mn) x (30817+1.23xRQ / 1000

(Equation Galdagies i on of ratio of carbohydrate consunption

Ratio (%) of carbohydrate consumption calories = 341.67 x RQ

10 - 240.52

Table 1

Total Carbohydrate Lipid

consumption consumption consumption

calories calories calories
Taken Sample | Placebo | Sample |Placebo | Sample |Placebo
tablet tablet | tablet tablet | tablet tablet | tablet
Subject A | 732 658 560 514 172 144
Subject B | 382 357 215 249 167 108
Subject C | 717 700 531 601 186 99
Subject D | 405 429 84 155 321 274
Subject E | 656 642 507 523 149 119
Subject F | 519 600 291 317 228 283
Subject G | 418 445 299 1311 118 134
Subject H | 519 557 259 368 260 189
Subject I (519 455 282 362 237 93
Average 541 538 337 378 204 160
Standard |, 45 120 161 143 63 73
deviation
Standard | ,, 40 54 48 21 24
error

As shown in Fig. 1 and Table 1, there was no differences
15 Dbetween the value at the time when the sample tablet was taken
and the value at the time when the placebo tablet was taken

concerning with the consumption calories before the exercise.



calories Ratio (1) of carbohydrate consunption calories = 341.67 x RQ 10 -
240.52 Table 1 Total Carbohydrate Lipid consunption consunption consunption
calories calories calories Taken sanpl g 4Pl acebo Sanpl e Pl acebo Sanple

Pl acebo tablet tablet tablet tablet tablet tablet tablet Subject A 732 658
560 514 172 144 Subject B 382 357 215 249 167 108 Subject C 717 700 531
601 186 99 Subject D 405 429 84 155 321 274 Subject E 656 642 507 523 149

119 Subj eperr EHO £66umiiaBéd 238 sefptiSubjceior@ebl&E A 2RO Bide 148 134
Subj ect H 519 557 259 368 260 189 Subject | 519 455 282 362 237 93 Average

541 538 3FxSTELMAinb0iaSiemdae dtHS3tIME dbleddBcbSe 78erntunatioonwsdsandard
44 40 54 48 21 24 error As shown in Fig. 1 and Table 1, there was no
di f f er encezomparesbibpdareamhdheavadugt at hehe | rieyrden fdesgapprdet pbéetwas

SO oy AR JE R N SRS SRS
5 taken, no difference was observed in the total consumption
calories. However, when the consumption calories between
carbohydrates and lipids were compared, it was confirmed that

the consumption calories of carbohydrates were significantly

lower and that of lipids was significantly higher at the time

10 of administration of the sample tablet compared to at the time

of administration of the placebo tablet. From these results,
itisunderstoodthat proanthocyanidinhasanacceleratingaction

on lipid metabolism.

15 Industrial Applicability
The present invention can provide a novel fat combustion
accelerator, a body fat reducer, an adiposity preventing agent,
and a drink or food for fat combustion acceleration, body fat
reduction or adiposity prevention, which accelerate the lipid

20 metabolism.



When the accumul ated consunption calories fromthe tinme of exercise
initiation to the tinme of exercise termnation was conpared between the
value at the tinme when the sanple tabl gty was taken and the value at the
time when the placebo tablet was 5 taken, no difference was observed in the
total consunption calories. However, when the consunption cal ories between
carbohydrates and |ipids were conpared, it was confirned that the
consunption cal ories of carbohydratesnmmms significantly |ower and that of
i pids was significantly higher at the tinme 10 of admi nistration of the
sanpl e tablet conpared to at the time of admnistration of the placebo
tablet. Fromthese results, it is understood that proanthocyanidin has an
accel erating aktion?® ofalti pcomprsiion spccederaggstri ¥highp| cempiriseg The
present invention can Bipvide a novel fat conbustjion accelerator, a body

fat reduceRTOHROR P A2Vt PR RGetRITeGHE - drink or food for fat

conbusti on accel eration, body fat reduction or adiposity prevention, which
accelerate the lipid 20 netabolism 18 CLAIMS 1. A fat conbustion

accel erator, Wi ChrHeOFRIt TRMbURAIH RRE¥ARIADraacRdradnigVeo BRI nt. 5 2.
The fat conbustion accelerator according to claim1l1l, wherein

pr oant hocwiiexkin pgsoanthocyanti dder i ¥ eth éxbrapt dehivdd £romh pihe Hatk .
conbustion accel erator according to either claim10 1 or 2, wherein
proant hocyanidin is an oligoneric

3. Thefatcombustionacceleratoraccordingtoeitherclaim
10 1 or 2, wherein proanthocyanidin is an oligomeric

proanthocyanidin.

4. The fat combustion accelerator according to any one of
claims 1 to 3, which is in the form of tablet, pill, capsule,

15 granule, powder, pulvis, or liquid and solution.

5. A body fat reducer, which comprises proanthocyanidin

as an active ingredient.

20 6. The body fat reducer according to claim 5, wherein

proanthocyanidin is an extract derived from pine bark.

7. The body fat reducer according to either claim 5 or 6,
wherein proanthocyanidin is an oligomeric proanthocyanidin.
25
8. The body fat reducer according to any one of claims 5
to 7, which is in the form of tablet, pill, capsule, granule,

powder, pulvis, or liquid and solution.



proant hocyani din. 4. The fat conbustion accel erator according to any one of
claims 1 to 3, which is in the formof tablet, pill, capsule, 15 granule,
powder, pulvis, or liquid and solution.;gp. A body fat reducer, which
conprises proanthocyanidin as an active ingredient. 20 6. The body fat
reducer according to claim5, wherein proanthocyanidin is an extract
derived frompine bark. 7. The body fat reducer according to either claim5
or 6, whereingproarhhogg@pbsiflyi Sprévéht BOGErddert OARHIREY adofpiisedd 8.
The body fat reducer according to any one of claims 5 to 7, which is in the
form of tabtresnthpotyantdpsuae, agraotive ipgwddienpul vis, or liquid and
solution. 19 9. An adiposity preventing agent, which conprises

proant hocyani din as an active ingredient. 10. The adi posity preventing agent
according to claimJ9, wher.ei n_proanthocyanidin is an, extract derived from
park bark. | 110 rnateAdiRens by ePENER R AR E TR Y O B Bl ai m o

or 10, Awhep.ein, 405 s a0l i idig.. 10 12.
The atposl 5 Brbsaar ey st ael s 8T MR GerBUARIGRAAIE by
which is in the formof tablet, pill, capsule, granule, powder, pulvis, or
liquid and solution. 15 13. A drink or food, which conprises the fat

conbustion actel ermeradigees ingpreveamyingmeagént| acosrdihg 4o either

claim 9 or 10, wherein proanthocyanidin is an oligomeric

- proanthocyanidin.
10
12. The adiposity preventing agent according to any one
of claims 9 to 11, which is in the form of tablet, pill, capsule,
granule, powder, pulvis, or liquid and solution.
15 13. A drink or food, which comprises the fat combustion
accelerator according to any one of claims 1 to 4.
14. A drink or food, which comprises the body fat reducer
according to any one of claims 5 to 8.
20

15. A drink or food, which comprises the adiposity

preventing agent according to any one of claims 9 to 12.

16. A drink or food for fat combustion acceleration, body
25 fat reduction or adiposity prevention, which comprises

proanthocyanidin as an active ingredient.

17. The drink or food according to claim 16, which is a

drink or food for body fat combustion acceleration.



14. A drink or food, which conprises the body fat reducer according to any
one of clains 5 to 8. 20 15. A drink or food, which conprises the adiposity
preventing agent according to any one ofyclaims 9 to 12. 16. A drink or
food for fat conbustion accel eration, body 25 fat reduction or adiposity
prevention, which conprises proanthocyanidin as an active ingredient. 17.
The drink or food according to claim16, which is a drink or food for body
fat conbustion acceleration. 20 18. The drink or food according to claim
16, which is a drink or food for body fat reduction. 5 19. The drink or food
according to cl&i mTleg dahinkh ars fpoddricuorgdinigode fcdaipody ,aghjcdi tig a
prevention. 20. The drink or food according to any one of claims 16 to 19,
wher ei n pré&ah Ry el nfes kedexfatcredesti®- from pine 10 bark. 21. The
drink or food according to any one of clains 16 to 20, wherein

proant hocyanidin is an oligoneric proanthocyanidin. 15 22. The drink or

food ageording 4o ame oA ol Bl Mkl cLihe 18 Sghidsf 98, @ gel

food, or a drink. ink or according to any one 0 ains 16
20 to 22, ghidb 45 FosPitorrbddy Cdafpé&rfrprévention.

20. The drink or food according to any one of claims 16
to 19, wherein proanthocyanidin is an extract derived from pine

10 Dbark.

21. The drink or food according to any one of claims 16
to 20, wherein proanthocyanidin is an oligomeric

proanthocyanidin.

15
22. The drink or food according to any one of claims 16

to 21, which is a solid food, a gel food, or a drink.

23. The drink or food according to any one of claims 16

20 to 22, which is a soft drink or a tea drink.





