wo 2015/002151 A1 [ 00O 00 000

*°¥$97H’)4r¥+

EFRE

(12) FrEF iR A EMIC

(19) te F M)A A HE LR
B

43) ERARAB
2015 &1 A 8 H(08.01.2015)

EOVWTARSh-ERRHRE

10) B RES
WO 2015/002151 A1

% N OO O A
=

WIPOIPCT

(51) BTS2 E (74 REAN.BEH BEF. 5 HAMADA Yuriko etal);
CO7C 51/42 (2006.01) B65D 81/30 (2006.01) T1050003 RAfMMERAHE—TEH7FE13 5
A23L 1/30 (2006.01) CO7C 65/11 (2006.01) E/FAA—XFELT 225108 RAL4SH
A23L 1/302 (2006.01) CO7C 46/10 (2006.01) EFSFT Tokyo (IP).

LA CTCOMEMNO) ) e ER0ALRY . 2TORBOEAR
FE A A HE): AFE, AG, AL, AM, AO, AT, AU, AZ, BA,

1) ERLHEES: PCT/JP2014/067443 BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN,
CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES,

(22) ERHRER: 2014 & 6 A 30 H(30.06.2014) FL GB. GD. GE. GH. GM. GT. LN, HR, HU, ID, IL. IN,
25 ERHEDSE. A AE IR, IS, JP, KE, KG, KN, KP, KR, KZ, LA, LC, LK, LR,
. i LS, LT, LU, LY, MA, MD, ME, MG, MK, MN, MW, MX,

26) ERR2BADEEE: BHAEE MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH,

G0) BRIET—4. PL, PT, QA, RO, RS, RU, RW, SA, SC, SD, SE, SG, SK,
+5RE 2013-137861 2013 4 7 A 1 H(01.07.2013)  JP SL, SM, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA,
HEE A : #3524 BA A (MEDI CO., LTD.) [JP/IP]: T 6 U5, U2, VE, VI, 24, ZML 2.

T oo R TAKE 1 TH2E 108 6 HEH EROLVRY, 2TOEMADKER
Tokyo (JP). £ AV A BE): ARIPO (BW, GH, GM, KE, LR, LS, MW,

MZ, NA, RW, SD, SL, SZ, TZ, UG, ZM, ZW), 1— 5 &

(72) ¥BE: IRE [E(SAKATA Tadashi); T 2500862 # 7 (AM, AZ, BY, KG, KZ, RU, TJ, TM), 3 —H w /%

Z)NE/NMNARETHEAS 4 0 #ASHAE #F
RAEA Kanagawa (JP). Il B (KAMIYAMA
Tomonori); T 2500862 MZ=JI|E/NARTREAS 4
0 HMASHEAE WEALBA Kanagawa JP). LU
A  ZEHBHF(YAMAMOTO Fuyuko); T 2500862 %<
JNE/NHEHEES 4 0 #HXSHE BE
AEA Kanagawa (JP). 8T & X (HORIE Ikuo);

(AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FL FR,
GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT,
NL, NO, PL, PT, RO, RS, SE, SL SK, SM, TR), OAPI
(BF, BJ, CF, CG, CL, CM, GA, GN, GQ, GW, KM, ML,
MR, NE, SN, TD, TG).

AT AFRERE:

T2500862 #ENE/NMEETHEES 40 #®HA EFEREHRE (FHF 21 50)

SERE R AIN Kanagawa (JP).

(54) Title: METHOD FOR IMPROVING PHOTOSTABILITY OF FOOD, BEVERAGE OR THE LIKE
54 ZEBPDLT - MBREFOLREEDOR LAE

(57) Abstract: Provided is a method for stabilizing DHNA or a vitamin contained in a food, a beverage and or like under an envir -
onment which can be subjected to natural light or artificial light, e.g., a transparent container, without requiring the use of'a contain -
er or a packaged article each having a high light-blocking property. Particularly provided is a method for stabilizing DHNA or a vit -
amin, in which only ultraviolet ray is blocked under an environment which can be subjected to natural light and/or artificial light.
Also provided is a method for stabilizing DHNA or a vitamin, in which only ultraviolet ray is blocked by a colorless and transparent
film having an ultraviolet ray blocking function. Still also provided is a method for stabilizing DHNA or a vitamin, in which only ul-
traviolet ray is blocked by a lighting having an ultraviolet ray blocking function.

6ﬂ%% BEHAEOSWRBRCEEFEFERTH L, A,
HﬁéhFTLbuf %ﬁm%LaiméDHNAiﬁm 9
O§E\E%%B;U/$#mklﬁﬁzw 5 % iz

=

TE

%ﬁ @ﬁ?i%ﬁ'l’:if—lj:klﬁ'ﬁ

-a— éﬁ/ﬁ%&%{/fd—

STen
l>U
o

gTé‘iTz

=Y >

TIZH Iifﬁ
[} ¥E SMEDEBEETHSREZE BT 7
= THHETHS BN

2 *RE
BOHEEHT S
AHEBHAICE > TE FLRFIEFET U HEREILT HHETHD,

=
1=
>
H

5z
N A



