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SPECI FI CATI ON FERVENTED CCNPCSITICN MVETHOD. FOR MANUFACTURI NG SAME, AND

APPL| CATI ONS THEREOF TECHNI CAL FI ELD _ The
p?esent invention relates to a fernent ed conposition, a nmethod for its
manufract ure, and applications thereof. The fernmented conposition

pertaining to the present invention can be used as a growth pronoter for
various plants and aninals, and nore specifically, can be used for plants
such as rice, fruit trees, farn1produce flowering plants, and trees

“animals such as cattle, horses, SESSIELGAEION crens, and seafood such as

fish and shellfish. BACKGROUND ART Vari ous
types of fernmented conposition for health foods have been known in the
past . However, peopl e have been expecting nore out of

FERMENTED COMPOSITION, METHOD FOR MANUFACTURING SAME, AND

"APPLICATIONS THEREOF

The present invention relates to a fermented
composition, a method for its manufacture, and applications

thereof.

The ferﬁented_composition pértainiﬁg to the present
inventipn can be_used as a growth promoter for various _
_ plénts and animals, an@ more specifically, can be used for
plants such as rice, fruit trees, farm produce, flowering
plants, and treeé, animals such as cattle, horses, pigs,

and chickens, and seafood such as fish and shellfish.

Various types of fermented composition for health

foods have been known in the past.



fermented conpositions, and there is a need for nore effective fernmented
conposi tions. Those containing nutrients and the like for a variety
of organi sns have been known in the past as growth pronoters and the |ike
for animals, such as plants, animals, and seafood, but they cannot be used
safely. There is thus a need for a growh pronoter which can be
used safely. - SUWWARY OF THE | NVENTI ON Such
probl ens are resolved by the following means in the present jnvention:
First, a fernmeflaE@hpdRsanlsh haoiesikaam gxaethiag fl‘%ﬂqpeo\ﬂ”ﬂ:g nponents and
am no acid conpositions, and obtained by the fernentati on and agi ng of one
or nore fhernentssl eximgb$itimnepplagsl e irfores Nageh s MOGR neappl es,
akebia, silvervine, figs, wild strawberries, strawberries, wld vines,

grapes, Mgffact peachermentrl dohqyeaniasisoranri cots), bl ueberries, and
raspberries, one or .2 nor e
citrus fruits selected fromnavel oranges, Hassaku

Those containing nutrients and the like for a variety
of organisms have been known in the past as growth
promoters and the like for animals, such as plants,

animals, and seafood, but they cannot be used safely.

There is thus a need for a growth promoter which can

be used safely.
 SUMMARY OF THE INVENTION

Such problems are resolved by the foliowing means in

the present invention:

First, a fermented composition'consisting'qf the
following components'and-amino acid compositibns, and
obtained by the fermentation and aging of one or more
fruits selected from apples, persimmons, bananas,
pineapples, akebié, silvervine, figs, wild strawberries,
strawberries, wild vinés, éfapes, Myrica, peaches, Ume

(Japanese apricots), blueberries, and raspberries, one or



oranges, nandarin oranges, Sour oranges, oranges, |lyokan oranges, .
kumguat s, Yuzu (citrons), Kabosu oranges, shaddocks, Ponkan oranges,

| 8mons, and linmes, one or nore edible roots selected from Burdock,
carrots, garlic, Iotus root, and lily bul bs, one or nore grains selected
from brown rice, glutinous rice, rice, mllet, corn, wheat, barley,
Foxtail mllet, and Sawa mllet, one or nore beans and sesanes sel ected
from soybeans, bl ack soybeans, black sesane, white sesane, Azuki beans,
and wal nUET e rfe s Ll bs, sied estt e kOB NeWiedc (F@Naesn KATiEKWakane,
Hjiki, and Aonori (laver), Kawanori (laver), one or nore saccharides
sel ect ed fomangssclrandparin fonacigese, Sovd PRATESs, AYRNIRS, diYal@re itens

sel ected from honey, starch, cucunbers, Perilla, and celery. Per
100 g pri afahgpMefuats, Yuzu Wa:tiwzforfs)() KabosaD.crapges, protein: 0.5
gto 10.0 g lipids: 0.05 g to 10.00 g - car bohydr at es

(non-fi br%&ﬁé@@ycﬂcﬁi]&ﬂ 'ordhgesy URmohz,0 dhd limesGardahywd adcase (fiber):
0.1 gto 5. 3 ash: 0.5 g to
5.09 edlble roots selected from Burdock, carrots, garllc, lotus

root, and lily bulbs, one or more grains selected from
brown rice, glutinous rice, rice, millet, corn, wheat,
barley, Foxtail millet, and Sewa millet, one or more beans
and sesames selected from soybeans, black soybeaﬁs, black
sesame, white sesame, Azuki beans, and walnuts, one or more
types of seaweed selected from Konbu, Wakame, Hijiki, and
Aonori (laver), Kawanori (laver), one or more saccharides
selected from black sugar, fructose, -and glucose, and one
or more items selected froﬁ-honey, Starch, cucumbers,

Perilla, and celery.
Per 100 g primary component:

water: 5.0 g to;50.0 g

protein: 0.5 g to 10.0 g

lipids: 0.05 g to 10.00 g

carbohydrates (nqn—fibroﬁs carbohydrates): 30.0 g to
75.0 g |

carbohydfates (fiber): 0.1 g to 5.0 g



[%rr]wcarotene: 10 [err]g to 150 [err]g Retinol potency: 10 IUto 100 IU
Vitamn Blerr]: 0.01 ng to 0.50 ng Vitamn Blerr]: 0.01 ng to 0.50 ng :
Vitamin B[lerr]: 0.01 ng to 0.50 ng Vitanmin E: 10.0 ng or less niacin: 0.1
ng to 6.0 ng calcium 50 ng to 900 ng phosphorus: 200 ng or less iron:
1.0 g to 5.0 ng sodium 20 ng to 300 ng potassium 300 ng to 1000 ny
magnesium 40 ng to 200 ng NaC deduced from Na content: 0.05 g to 1.00 g
copper: 7.0 ppmor |ess O 100 g am no acid conposition: i sol euci ne:
30 ng to 200 ngasheuliPed BO Pglt® 400 ng |ysine: 20 ny to 200 ny
met hi onine: 10 ng to 150 nyg cystine: 10 ng to 100 ny
4 B-cabetyhat and ney B 1HO twg 250 ny

Retinol potency: 10 IU to 100 IU

Vitamin B;: 0.0l mg to 0.50 mg

Vitamin B,: 0.01 mg to 0.50 mg

Vitamin Bg: 0.01 mg to 0.50 mg

Vitamin E: 10.0 mg or less

niacin: 0.1 mg to 6.0 mg

calcium: 50 mg to 900 mg

phosphorus: 200 mg or less

iron: 1.0 mg to 5.0 mg

sodium: 20 mg to 300 mg

potassium: 300 mg to 1000 mg

magnesium: 40 mg to 200 mg

NaCl deduced from Na content: 0.05 g to 1.00 g

copper: 7.0 ppm or less
Of 100 g amino acid composition:

isoleﬁcine: 30 mg to 200 ﬁg
leucine: 50 mg to 400 mg
lysine: 20 mg to 200 mg
methionine: 10 mg to 150 mg

cystine: 10 mg to 100'mg



t}roshne: 20 ng to 200 ngy ' threonine: 40 ng to 200 ny

tryptophan: 1 ng to 100 ng valine: 30 ng to 300 ny hi sti di ne:
10 ng to 200 ny arginine! 40 ng to 400 ny al anine: 50 ng to 300
ny aspartic acid: 100 ng to 600 ny glutam c acid: 100 ng to
1200 ny glycine: 30 ng to 300 ng proline: 40 ng to 400 ny
serine: 30 ng to 300 ny Second, a fernented conposition

manuf acturing method for nmanufacturing a fermented composition consisting
of the followighgreskdandmness a’i%nwmtt?ogzaiq d@Lonpositions by fermenting and
aging one or nore fruits selected from apples, persi mons, bananas,
pi neappl es, akebyrossirererad mey td 20 mg | d strawberries, strawberries, wld
vi nes, grapes, Mrica, peaches, Japanese apricots, blueberries, and

raspberries, ongh@doriHe: Ad s o WA nkel ected from navel ~oranges,
Hassaku oranges, mandarin oranges, Sour oranges, oranges, |yokan oranges,

kumguat s, cityqﬂﬁﬂﬁgﬁggﬁg %£§§9Q§’1°° ng shaddocks, Ponkan oranges,

| enrons, and |i nes, edi bl e roots sel ected from Burdock root,

~carrots, garlicg Jc%;: - i bul bs, one or nore grains selected
frombrown ri ce‘,’alglrrh i f,%‘Lg‘P itcoe%rq é[{ , mllet, corn, wheat,

histidine: 10 mg to 200 mg
arginine: 40 mg to 400 mg
alanine: 50 mg to 300 mg
aspartic acid: 100 mg to 600 mg
glutamic acid: 160 mg tol1200 mg
glycine: 30 mg to 300 mg
proline: 40 mg to 400 mg

serine: 30 mg to 300 mg

Second, a fermented composition manufactufing method
for ménufacturing a fermented gomposition consisting Qf the
féllowing components and aﬁino acid compositions by
fermenting and aging one oOr more fruité selected from
apples, persimmons, bananas,-pineapples( akebi, silvervine,
figs, wild strawberries, strawberries, wild vines, grapes,
Myrica, ﬁeaches, Japanese apricots, blueberries,_and

' raspberries,-one or.more'citrus fruits selected from navel
oranges, Hassaku.qranges, mandarin oranges, Sour oranges,

oranges, Iyokan oranges, kumquats, citrons, Kabosu oranges,



‘barl ey, Foxtail mllet, and Sawa m |l et, one or nore beans and sesanes
sel ected from soybeans, black soyheans, black sesane, white sesane, azuk
beans, and wal nuts, one or nore types of seaweed sel ected from Konbu,
Wakame, Hijiki, and |aver, one or npre saccharides sel ected from bl ack
sugar, fructose, and glucose, and one or nore itens selected from honey,

starch, cucunbers, Perilla, and celery Per 100 g primary
conponent water: 5.0 g to 50. protein: 0.5 g to 10.0 g
lipids: 0.98d4Aqeks0. ltgp]@an orangefy bd-fﬂm-‘rrbﬁre@"{%dﬂ-nﬁ%r U & BSHRIr at es) :
30,0 gto 75.0 g car bohydrates (fiber): 0.1 gto 5.0¢g ash:

0.5 g to =dikjle rootg e3eleatadbtfaiem Burdogk Jnpato G- rodrs,) ggarlic, Reti nol
potency: 10 [Uto 100 11U ‘Vitamin B[err]: 0.01 ng to 0.50 ny

6 lotu4 trootn, Bied r]ilOMilby tome).drd mitre §riaamsh Slydted 0. 01 ng to

0.50 ng Vitamn E: 10.0 ng or less niacin: 0.1 ng to 6.0 ng
from brown rice, glutinous rice, rice, millet, corn, wheat,

barley, Foxtail millet, and Sawa millet, one or more beans
aﬁd sesamés selected from soybeans, black soybeans, black
sesame, whife sesame, azuki beans, and walnuts, one or more
types of seaweea selected from Konbu, Wakame, Hijiki, and
laver, one of more saccharides selected frqm black sugar,
fructose, and glucose, and one or more items selected from

honey, starch, cucumbers, Perilla, and celery.
Per 100 g primary component:

wager: 5.0 g to 50.0 g
protein:.O.S g to 10.0 g
lipids: 0.05 g to 10.00 ¢
carbohydrates (non—fibrous carbohydrates) : 30.6 g to
75.0 g
| carbohydrates (fiber): 0.1 g to 5.0 g -
ash: 0.5 g to 5.0 g |
B-carotene: 10 ug to 150 ug
Retinol botenéy: 10 IU to 100 IU |

Vitamin B;: 0.0l1 mg to 0.50'mg



calcium 50 ng to 900 ng phosphorus: 200 ng or less iron: 1.0 ng to 5.0
my sodium 20 ng to 300 ng potassium 300 ng to 1000 nyg nmagnesium 40 ny -
to 200 ng Nad deduced from Na content: 0.05 g to 1.00 g copper: 7.0 ppm
or |ess O 100 g am no acid conposition: i sol eucine: 30 ng to 200 ny
| eucine: 50 ng to 400 ng lysine: 20 ng to 200 ng nethionine: 10 ng to 150
nmg cystine: 10 ng to 100 ng phenylalanine: 30 ng to 250 ng tyrosine: 20
ng to 200 ng threonine: 40 to 200 tryptophan: 1 ng to 100 ny

7 Oy ng/

o Vitgmin Rz 80 Odg™got90d - histidine: 10 ng to 200 ny
arginine: 40 ng to 400 ny alanine: 50 ng to 300 ny '
' Vitamin Bs: 0.01 mg to 0.50 mg

Vitamin E: 10.0 mg or leés

niacin: 0.1 mg to 6.0 mg

calcium: 50 mg to 900 mg

phosphorus: 200 mg or less
| iron: 1.0 mg to 5.0 mng

sodium: 20 mg to 300 mg

potassium: 300 mg to 1000 mg

magnesium: 40 mg to 200 ng

NaCl deduced from Na content: 0.05 g to 1.00 g

copper: 7.0 ppm or less
Of 100 q amino acid composition:

isoleucine: 30 mg to 200 mg
leucine: 50 mg to .400 mg'
lysine: 20 mg to 200 mg
methionine: 10 mg to 150 mg
cystine: 10 mg to 100 mg
phenylalaniné: 30 mg to 250 mg
tyrosine: 20 mg to 200 mg
threonine: 40 mg to 200 mg

tryptophan: 1 mg to 100'mg



aéparbic acid: 100 ng to 600 ng glutam c acid: 100 ng to 1200 ny

glycine: 30 ng to 300 ngy proline: 40 ng to 400 ny - serine: 30 ny
teo 300 ngy The present invention contains the aforenentioned '
fernmented conposition as an active conponent. Speci fic exanpl es

i ncl ude food product quality inprovers, growh pronoters, feed,

fertilizer, and foods and dri nks. The present invention also

relates to a nethod for_ manufac i ng foods and drinks, such as noodl es,
usi ng the 'aforgﬁgﬁ??bn%% W%rw%ﬁ%gglﬁgnposition as an additive.

Foods and drinks suitable for manufacture here include comon foods that
are directly ealéftidinge| 10 o feuffidyE that are indirectly eaten, such

as soy sauce or m so sauce, 8
in short, any fabdidinect4y my tonddd®ady eaten by humans, including baby
food and the |iKke. The scope of the present invention should not be

alanine: 50 mg to 300 mg
aspartic acid: 100 mg to 600 mg
glutamic acid: 100 mg to 1200 mg
glycine: 30 mg to 300 mg
proline: 40 mg to 400 mg

serine: 30 mg to 300 mg

The present invention contains the aforementioned

fermented composition as an active component.

Specific examples include food product quality
improvers,.growth promoters, feed, fertilizer, and foods

and drinks.

The present invention also relates to a method for
manufacturing foods and drinks, such as noodles, usiﬁg the

aforementioned fermented composition as an additive.

Foods and drinks'suitable for manufacture here include
common foods that are directly eaten, as well as seasonings

that are indirectly eaten, such as soy sauce or miso sauce,



narrowly interpreted solely in terms of the specific nunerical values
noted in the Clainms or the means for resolving the aforenentioned

probl ens, since such values may differ dependi ng on the subject of
measurenent, the neasurenment nethod, measuring errors, and the |like, and
any effects simlar to those pertaining_to t he present' i nvention should
be interpreted as falling within the scope of the present invention.

The fermented conpositio ai ni to the Pres inventiqn is

manuf act urdd $4P%tre "’Frb\f I&Hpcﬁé;%ﬁ'fg& tﬁs\{ 3’r ﬂ"%?%es,
citrons, silvervine, fig bananas, Burdock root, carrots pi neappl es,
grapes, akawiludigg @ahme-%m%arui dheadiidiad es, Sour oranges, Hassaku

or anges, apples Myrica, navel oranges, garllc kunguats, and the like

whi ch have been washed with water and then crudely pul verized are m xed.
9 After these have been m xed, black sugar is added, and

the mxture is Tad et sthithe geeasimnaldvwertiiion ethaild ndtemeer at ur e of
-4[err]Cto 40[err]C, preferably -3[err]Cto 30[err]C, and even nore
pref erabl 7 4 S5y} Grite rgHeidd Go1dlerintidthsifAlche specific
‘numerical values noted in the Claims or the means for .
resolving the aforementioned problems, since such values
may differ depending on the subject of measurement, the
measurement method, measuring errors, and the like, and any
effects similar to thoée pertaining to the present

invention should be interpreted as falling within the scope

of the present invention.

The fermented composition pertaining to the present

invention is manufactured in the following manner.

First, mandarin oranges, citromns, silvervine, figs,
bananés, Burdock root, -carrots, pineapples; grapes, akebi,
wild vines, wild str;wberries, Sour oranges, Hassaku
oranges, apples, Myrica, navel orange%, garlic, kumquats,
and.the like which have been washed with water and then

crudely pulverized are mixed.



honey,”  corn, mllet, lotus root, walnuts, lily bulbs, soybeans, brown

ri.ce, corn starch, rice, Japanese,apricots, persimons, Konbu, Hjiki,

| aver, sesane, glutinous rice, or the like are mxed in. The

fermented conposition is manufactured by fernmenting and aging the m xture

while occasionally stirring it at a tenperature of -4[err]Cto 40[err]C

preferably -3[err]Cto 30[err]C, and even nore preferably -2[err]C to

20[err] C, and en filtering the product The f.ernmented

conposi tion thLéP%%{ AHRRF &‘fg'eoé’ dixedy {lack sWakails rddacht énd

conpositioqlcan,also be used as an active conponent of a food quality

i nprover. the Mixtygs isifergented mhikenssassapedily et iraedk @dt @ ed ~ under

the aforenentioned conditions yielded the following results.

10 temperatuiSpest f~4Cal ty, 40%¢ erprSfefalgl Y00 C ROBB°Q, 2nd 9/ 100 g;

lipids: 0.1 g/100 g; carbohydrates (non-fibrous): 61.4 g/100 g;

car bohydr (fiber). O [10Q09; .. asho 1.8 9/100 . g; err]-carotene: 95
aetxge% lﬂ&%l?eﬁ(#rep%r%bqyl %SQI Ef?lga %, a]géer -wh:gdh vgheat]_,

[err]g/ 100 ency:

honey, corn, millet, lotus root, walnuts, lily bulbs,

soybeans, brown rice, corn starch, rice,  Japanese apricots,
persimmons, Konbu, Hijiki, laver, sesame, glutinous rice,

or the like are mixed in.

The fermented composition is manufactured'by

fermenting and aging the mixture while occasionally
stirring it at a temperature of -4°C to 40°C, preferably
=3°C to- 30°C, and even more preferably -2°C to 20°C, and

then filtering the product.

‘The fermented composition thus obtained can be-eaten
as such, and Said,fermented_composition can also be used as

an active compbnent of a food quality improver.
Analysis of the fermented composition manufactured

under the aforementioned conditions yielded the following

'results.

10



Vitamn B[err]: 0.02 ng/100 g; Vitamn B[err]: 0.07 ng/100 g; Vitamn
Blerr]: 0.36 ng/100 g; Vitamn E: 1.2 ng/100 g; niacin: 1.54 ng/ 100 g;

cal cium 120 ng/ 100 g; phosphorus 43 mg/ 100g; iron: 2.4 ng/ 100 g; sodium
57 ng/ 100g; potassium 670 ng/ 100 g; nmagnesium 70 ng/ 100 g; NaCl deduced
fromNa content: 0.1 g/100 g; -and copper: 1.0 ppm O the 100 g of
the am no acid conposition: isoleucine: 74 ng; leucine: 130 ng; lysine: 77

mg; methioning:. 35_ny, stine. 24_ny; | al ani pe; 85_ny; rosine: 55
ng; threonine: g@? ﬁﬁng?}iétoﬁﬁgﬁr' éggﬁ;gvgﬁﬁgﬁePrggeﬁﬁ‘ ﬂ?gtpéﬁﬁQ 45 ny;
argi nine: 85_ng; al anine: ; Bartic aci d: 240 glutam c acid: 300
ng; gl ycBreliBsday; Opiog/hﬁo giocﬁﬁ oamargéesnénoazfggrous) 6l.8t has-
been shown that consum ng the fernmented conposition as such warns the body
and produgéiOéngr ggarbbhgdrabesuffiben): 0.8 ¢g/100 g; ashhelfBagdiOfnd the
li ke of various foods and drinks are inproved when the fernented

conposi tign gb&akaeenéboyg ﬁl@d d ﬂéﬁiﬂ@lf SfleREd: ds & nky oo get uri ng
processes. When th e erne conp05| |on i's added during a food

and drink nuf uri fer |t can be m xed at
any stagevgg?Fﬁg é pﬁgg%g 42?5% ﬁénuf ur| gogg ﬁéig fAks that are
dlrectly eat en, such s co“p noodl es, or frled foods/such as tenpura or

Vitamin By: 6 mg/100 g; Vitamin E: 1. 00 g; niacin:

1.54 mg/100 g; calcium: 120 mg/100 g; phosphorus:

43 mg/100g; iron: 2.4 mg/100 g; sodium: 57 mg/100 g;

potassium: 670 mg/100 g; magnesium: 70 mg/100 g; NaCl

deduced from Na content: 0.1 g/100 g; and copper: 1.0 ppm.

Of the 100 g of the amino acid composition:
isoleucine: 74 mg; leucine: 130 mg; lysine: 77’mg;
methionine: 35 ﬁg; cystine: 24 mg:; phenylélanine: 85 mg;
tyrosine:'SS'mg;_threonine: 67 mg; tryptophan: 19 mg;
-valine: 95 ﬁg; histidine: 45 mg; arginine: 85 mg; alanine:
85 mg; aspartic acid: 240 mg; giﬁtamic acid: 300 mg:-

glycine: 65 mg; proline: 110 mg; and serine: 82 mg.
It has been shown that consuming the fermented

composition as such warms the body and produées energy

after consumption.

11



‘batter-fried foods, or the fernented conposition can be added as an active
conponent to indirectly eaten food product materials, seasonings, sauces,
and the |iKke. Food quality inprovers featuring the use of the
fermented conposition thus obtained as an active conponent can inprove the
quality of food products when used to cook various kinds of foods.

Food quality can also be inproved when various kinds of food materials,
seasoni ngs, and sauces which are used during the manufacture of foods and
drinks contai n The f¥asraremnsy thengdddia i Herkalsifapdso ange diiddenht
invention as an active conponent. 12
bj ect s suatablimpfaved wharsdhef fcrmmendrat] i gomumedrt iope obdiaiingg tabavee
present invention, foods and drinks suitable for manufacture in the
present i nverdddsd dusidpadbodraine iddimndnaaafatingnd prddedsdshe fernent ed
conposition is added as an active conponent include sweets, noodl es,

tofu, tenpura flour, dressings, neat sauces, Neopolitan sauces, vinegars,
fruits, vegetables, salads, and the like, materials used when food is

cooked, and seagonl NGg WU GLn 1AL J&3sh e ad .aibﬁie@td’iﬂ‘irﬁf oS

ref reshnent
and drink manufacturing process, the fermented cbmposition

can be mixed at any stage during a process for
manufacturing foods and drinks that are directly eateh,
such as cold noodles or-fried foods such as tempura or
batter fried foods, or the fermented composition can be
added as an active component to indirectly eaten food

product materials, seasonings, sauces, and the like.

Food quality improvers featuring the use of the
fermented cpmposition thus obtained as an active component
can improve the quality of food'products when used to cook

various kinds of foods.

Food quality can also be improved whgn various kinds
of food méterials, seasoningé, and sauces which are used
during the manufacture of foods and drinks contain the
fermented composition pertaining to the present invention

as an active component.

12



beverages, fruit beverages, beer, wine, cigarettes, and the l'i ke, of which
the follow ng are specific exanples. Meats such as Beef, Chicken and
Pork. Edible fish & Crustaceans (not live) such as Ark shel I, _
Short - necked clans, Sweetfish, Abalones, Cuttlefish/Squid/ Calamary, Salnon
roe, Sardines, Sea Urchins, Shrinp/Prawns/Lobsters, Cysters, Herring roe,
Crabs, Flat fish, Caviar, \Wales, Carp, Sal non, Crayfish, Marckerel phke,
Edi bl e frogs, Sea,trout roe, Sea bass, Snapping turtle, Sea bream (re
snappers), Oct cpRbests yitallg |foxk the uge ef n%s% fe0d-1MRIQVey ans, Yel | ow
tail, Tuna fish, and Mussels. . ' _ . 13
Meat prodReELEIRING st Kalthe ukesandt sirvan soneaburdsl and dwikekd ees), Dried
nmeats, Sausages, Canned neats, Tsukudani of neat (preserved neats boiled
in soy saume)talBbe t fed maresisstuiemiancdiBagaresent inverlrianss sai nigdde
products such as kasuzuke fish/shellfish (fish/shell fish pickled in sake
lees), - Kansthokial sdredreshddrihgiadie wh iR katk ffsflaitald fdoibosition

is added as an active component include sweets, noodles,

tofu, tempura flour, dressings, meat sauces, Neopolitan

sauces, vinegars, fruits, vegetables,.salads, and the like,

materials used when food is cooked, and seasonings which

are used when food is eaten, as well as refreshment

beverages, fruit beverages, beer, wine, cigarettes, and the

like, of which the following are specific examples.

Meats such as Beef, Chicken and Pork.
Edible fish & Crustaceans (not live) such as Ark shell,
Short-neckéd claﬁs, Sweetfish, Abalonés, |
Cuttlefish/Squid/Calamary, Salmon roe, Sardines, Sea
Urchins, Shrimp/Prawns/Lobsters, Oysters, Herring roe,
Crabs, Flat fish, Caviar, Whales, Carp, Salmon, Crayfish,
Marckerel pike, Edible frogs, Sea trout ;oe, Sea bass,
Snapping turtle, Sea bream (red snappers), Octopuses, Cod,
Pollack roe, Herrings,. Hard-shell élams, Yellow tail, Tuna

fish, and Mussels.

13



Salted fish/shellfish, Salted and dried fish/shellfish, Canned marine
products, Tsukudani marine products (preserved marine products boiled in
soy -sauce), Bottled marine products, Fish/shellfish dried in the shade of
the .sun, Chikuwa (banboo-shaped broiled fish paste), Boiled and dried
fish/shellfish, Hanpen (pounded fish cakes) and Fish sausages

Kat suobushi (dried bonito), Agar-agar, Kezuribushi (dried bonito

shavi ngs), Tororokonbuy (scraped kelg), Dried laver, Dried hijiki-(dark
brown al gae), MBRTteRTOEKSHE SBeBwaEdKapBzYbasteatFal@pats seasonpdodBssed
veget abl es and Processed fruit such as Canned fruit/Bottled fruit, pickled
fruit, Drisedef ligies) ., Driied wegésabBeysagess, Cengedamkeatisui Fssikuglandooki ng,
14 Chocol at e spread, peanut butter, Gound al nonds, Marmal ade,
M an- ma ( pifeces tof ( freseeviedd mead sdboédedadhosogheatisk) , Bamtdddor bottl ed
veget abl-es and Pi ckl ed veget abl es. _ Processed eggs such as Dried
eggs and me@#s) e8@s.and Bacon.M I Kk products such-as M1k, Cream Cheese,

Fernented | actic drinks, Lactic acid bacteria beverage, Butter,
Processed marine products such as kasuzuke

fish/shellfish (fish/shell fish pickled in sake lees),
Kamaboko (steamed fish paste), Smoked fish/shellfish,
Salted fish/shellfiéh, Salted and dried fish/shellfish,
Canned marine products, Tsukudani marine products
(preserved marine products boiled in soy sauce), Bottled
marine products, Fish/shellfish dried in the shade of the
sun, Chikuwa (bamboo-shaped broiled fish paste), Boiled and
dried fish/shellfish, Hanpen (pounded fish cakes) gnd Fish

sausadges .

Katsuobushi (dried bénito), Agar—-agar, Kezuribushi
(dried bonito shavings), Tororokonbu (scraped kelp), Dried
laver, Dried hijiki (dark brown algae), Dried Wakame

seaweed and Toasted lavar.
Processed vegetables and Processed fruit such as

Canned fruit/Bottled fruit, pickled fruit, Dried fruit,

Dried vegetables, Jams, Vegetable juices for cookiﬁg,
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Fermented m | k, Powdered mlk, Goats' mlk, Sheep's mlk and Condensed

m | K. Vegetable oils/fats such as olive oil (for food), Corn oil
Sesane oil, Soy been oil, Conpound oil, Rape oil (for food), Rice bran
oil, Palmoil, Sunflower oil (for food), Coconut oil and Peanut oil.
Animal oils/fats such as Beef fat, Wiale fat, Bone oil and Pork fat.
Processed oil s/fat's such as Edi ble hardening oil, Shortening, Powdered oi
and fat, and Margari ne.

15
M xes for CRRFIE@WPREER S RIAHAE DIt/ fFeeuRdi@monds « Marmalade,

I nstant/ pre-cooked stew, Instant/pre-cooked soup and |Instant/pre-cooked

M so soup.Mian-ma (pheeednef (fermented anft deied\rsbopashaotsiot for  soup)
such as Kinzanji-mso (fernmented soybean paste with vegetables, not for
soup) and (anned sor (bet tked edegoydiehbss padtPiokldd resysrappes . neat, not for
soup) . . :

Processed eggs such as Dried eggs and Frozen eggs.

Milk products such as Milk, Cream, Cheese, Fermented
lactic drinks, Lactic acid bacteria beverage, Butter,
Fermented milk, Powdered milk, Goats’ milk, Sheep’s milk

and Cohdensed milk.

Vegetable oils/fats such as olive o0il (for food), Corn
oil, Sesame 0il, Soy been o0il, Compound oi;, Rape o0il (for
food), Rice bran oil, Palm oil, Sunflower oil (for food),

Coconut'oil and Peanut oil.

Animal oils/fats such as Beef fat, Whale fat, Bone oil

and Pork fat.

Processed oils/fats such as Edible hardening oil,

Shortening, Powdered oil and fat, and Margarine.
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Cchazuke-nori (dried lavar for flavoring boiled rice wth green tea) and
Furi kake (seasoning granules for boiled rice). Abur aage or aburage
(fried soybean curd), Koridofu (soybean curd frozen and then dried),
Konnyaku (jelly made fromdevil's tongue root), Soybean m |k, Tofu

(soybean curd) and Natto (fernented soybeans). Cof fee & Cocoa such
as Coffee, Artificial coffee, Coffee beverages with mlk, Cocoa,
Chocol at e- based - beverages and Cocoa Beverages with mlk

16 Mixesefo s (U B RWIRPUR SYThiafe s stant / miendoaked
(English tea), Konbu-cha (salty drinks of powdered kelp), Migi-cha _
(parched butmy, tbagtanty Greaodkes (Shgvandyss ttag)/pre-cooked sy fagrdrent ed
soybean paste) for soup, Wrcester sauce, Ketchup, Soy sauce, Vinegar,
Essence ofInstregefpre-Swivkdd Misd soup for soba), Salad dressing, Wite
sauce, ' _ :
Namemono (fermented edible soybéan_paste,-not for
soup) such as Kinzanji-miso (fermented soybean paste with

vegetables, not for soup) and Tai-miso (fermented soybean

paste with red snapper meat, not for soup).

Ochazuke-nori (dried lavar for flavoring boiled rice
with green tea) and Furikake (seasoning granules for boiled

rice)'.

Aburaage or aburage (fried soybean curd), Koridofu
(soybean curd frozen and then dried), Konnyaku (jelly made
from devil’s tongue root), Soybean milk, Tofu (soybean

curd) and Natto (fermented soybeans).
Coffeé & Cocoa such as Coffee, Artificial coffee,

" Coffee beverages with milk, Cocoa, Chocolate-based

beverages and Cocoa Beverages with milk.
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Mayonnai se, Sauce for barbecued neat, Lunp sugar, Fructose, Rock sugar
(not confectionery), Sugar, Miltose, Honey, G ucose for food, Saccharized -
starch powder, Thick malt syrup (not confectionery), Cooking salt m xed
with sesanme seeds, Cooking salt, Gound sesame seeds, Celery salt,

Chem cal seasonings, spices, and Aromatic preparations for food (other
than "Essential oils"). Ri ce, Husked barley, Flour for food and
AQuten for foQd such, as Rici, Hugked gﬁnle¥, Arrow 8t it rch, Weat
flour, Rice flo&R SB5Pnas: QPLRNISEEE SSPHPESsr LR Sag ) et potato
starch, Potato flour (for food), Buckwheat flour, Tapioca flour, Corn
flour (nailEBILAEH: FeaBeakorPyurhaahgabsy| 8Finksupt powderedckpdr) -
preparations (farinaceous foods) such as Uncooked udon noodl es (Japanese
noodl es oMugheghaf [(parrhed barley tea) and Green tea (Japang@e tea).

Cat flakes, Catneal, Boiled and dried rice, Enriched rice, Coatings for
dunplings stuffed with mnced pork, Corn flakes, Powdered bean jam

Artificial rice, Spaghetti, Uncooked somen noodles (very thin wheat
noodl e), Instaptser (fRr-Reaekadsy EEaﬂoﬁgbﬁé? EBet 88LpOr wBkeegeked soba
noodl es, Instant or precooked i nese” noodl es, Uncooked soba noodl es

(Japanesesnaad] egeabnAnckWBGaLaLERYT ¥intBa20KRdsERERESE vinegar,
Soba-tsuyu (soup for sqba), Salad dressing, White sauce,
Mayonnaise, Sauce for barbecued meat, Lump sugar,
Fructose, Rock sugar (not confectionery), Suéar, Maltose,
Hdney, Glucose for food, Saccharized starch powder, Thick
malt syrup (not confectionery). Cookihg salt mixed with.

- sesame seeds, Cooking salt, Ground sesame seeds,.Celery
salt; Chemical seasonings, spices, and Aromatic -

preparations for food (other than “Essential oils”).

Rice, Husked barley, Flour for food and.Gluten.for
food such as Rice, Husked barley, Arrowroot starch, Wheat
flour, Rice flour, Corn starch, Sago'palm starch (sago),
Sweet potato starch, Potato flour (for food), Buqkwheat
flour,.Tapioca flour, Corn flour (maize flour), Bean flour

and Barley flour.

Cereal preparations (farinaceous foods).SQCh as

Uncooked udon noodles (Japanese noodles of wheat flour),
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noodl es, Harusane (translucent noodl es made from starch), Bread crunbs,
Mfen (Chlnese rice noodles), Fu (fluffy wheat gluten cakes), Canned
boil ed rice, Macaroni and NMbchi (pounded rice cake). Sandw ches,
Sushi, Pizzas, Boxed |unches, Meat pies and Ravioli. Japanese
confectionery such as Ama-guri (chestnuts roasted with syrup), Amanatto
(sugared red beans), Ane (starch base candy), Arare (pellet-shaped rice

crackers) Qr,0- 1Mo |ce dugpl,i ngs t.h sweet bean.jam, Irl-gun
(roast ed Eﬁ%%?ﬁﬁ?§3 ?’ &é PP&gggeaggegk d éﬁ&?hl% &3KE of
mllet and/or popped rlce) Karinto %frled dou h cookles) Gyuhi (thinly
rol |l ed sof®P edori dumPdiRgs SERETRr Kilsh @éPF&ﬁtPorKvngyému (sugar ed

agar-agar gelatin), Rock sugar, Sugar-preserved food, Shiruko (sweet

18 flake§ou@0®1de|rsd bean fiemur Awtulflp@aﬂ;de;dcel,cépaghe):tll,nst ant
shiruko, Zenzai (sweet red bean soup with pounded rice cake), Powdered
zenzai, SUnkeokedasamencnovdlksr {vepgetafin wheatonobHael)i kehstRarger( sweet
dunplings), Nerikiri (sweetened paste cake), M zuane (mllet syrup),

M t sumanme predosikiede udbnCabddadar - @HQEaﬁE'BE'?r@é@%ﬁed”@@gﬁrheoﬁﬁﬁgge
slices and syrup), Mishi -gashi (steaned cake Mochi - gash
Instant or precooked Chinese noodles, Uncooked soba noodles
(Japanese noodles of buckwheat flour), Uncooked Chinese
noodles, Harusame (translucent noodles made from starch),
Bread crumbs, Mifen (Chinese rice noodles)) Fu (fluffy

wheat gluten cakes), Canned boiled rice, Macaroni and Mochi

(pounded rice cake).

Sandwiches, Sushi, Pizzas, Boxed lunches, Meat pies

and Ravioli.

Japanese confectionery such as Ama-guri (chestnuts
roasted with syrup), Amanatto (sugared red beans), Ame
(starch-base candy), Arare (pellet-shaped rice crackers),
Ankoro-mochi (rice dumplings With sweet bean jam5, Iri-guri
(roasted chestnufs), Iri-mame (roasted beans),.Okoshi
(sweet cake of millet and/or popped rice), Karinto (fried
dough cookies), Gyuhi (thinly rolled Soft pounded rice
cake, like Turkish delight), Kingyoku (sugared agar-agar

gelatin), Rock sugar, Sugar—preserVed food, Shiruko (sweet

18



(bean jam cake), Monaka (wafers filled wth bean jan), Wafer-shells for
monaka, Yudeadzuki (boiled and sweetended red beans = adzuki beans), Yokan
(sWweet red bean jelly), Rakugan (dried sweet cake of rice flour pressed
into various shapes), Syouga-yu, Kinkan-yu and Ane-yu.

"Western-style confectionery such as Ice candy, Ice cream Wifers, Castella
cake, Ship biscuits (pilot bread), Caranels' Candy (sweets), Cbokies
Crackers, lce-cr an1 ones Sherbet t C}ea uffs onge cake
Tof f ee, Ch%%?l?lgog Ifﬁ.]éh&iﬂ e{ ot i 41 YNougat ,

Pies, Biscuits, Ball cake, Pancake Popcorn Narshnalloms Baked appl es,
Rusks and ShéFfkes Zenzal (swaeiadredl Bann sspup a5l Heqeyndadurse & eam buns,

Jam buns, Bread and Buns. 19
| nst ant cabaled DesRawdemddk exenamch, serlest affagagidse anaddssrd msadmto oughnut
m xes, Instant pudding m xes, Instant pancake m xes and | nstant m zu-yokan

m X (soft riyeedr | the Y1ikejgs minged feadt dunasizings)- ’ Nerikird nstant ice
cream m xes, Instant sherbet m xes, Al nond
(sweetened paste cake), Mizuame (millet syrup), Mitsumame
(mixture of cold agar-agar gelatin cubes, mandarin orange
slices and syrup), Mushi-gashi (steamed cake), Mochi-gashi
- (bean jam cake), Monaka (wafers filled with bean jam),
Wafer-shells for monaka, Yudeadzuki (boiled and sweetended
red beans = adzuki beans), Yokan (sweet red bean jelly),

Rakugan (dried sweet cake of rice flour pressed into

various shapes), Syouga-yu, Kinkan-yu and Ame-yu.

Western-style confectionery such as Ice caﬁdy, Ice
cream, Wafers, Castella cake, Shiﬁ biscuits (pilot bread),
Caramels, Candy (sweets), Cookies, Crackers, Ice—cfeam
cones, Sherbets (sorbets), Cream prfe, Spoﬁge cake,
Toffee, Chewing gum, Chocolate, Doughnuts,
Lozenges/pastilles, Nougat; Pies, Biscuits, Ball cake,
Pancake, Popcorn, Marshmallows, Baked apples, Rusks and

Waffles.

Bread & Buns such as Bean jam buns, Cream buns, Jam

buns, Bread and Buns.
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paste, Yeast powder, Koji (fernmented cereals, typically rice, treated with
enzyne- produci ng nucor called Aspergillus oryzae), Yeast, Baking powder,
Bi nding agents for ice cream Meat tenderizers for househol d purposes,
preparations for stiffening whipped cream and Sake cake (edible soft cake
of rice w ne). Fruit such as Al nonds, Strawberries, O anges,

Per si mmons, Cashew nuts, Chestnuts, Walnuts, Cola nuts, Coconuts,

Wat er el ons, Pears, Bananas, Loquats (medlar fruit), Gapes, Hazel nuts,

Pi ne cones, Mandarin oranges, Ml ons, Peaches, Apples and Lenons.
Veget abl es and Tea | eaves such as G een soybeans, Punpkins

(mar r ows/ squas Hétanda iadss Degserth @ikesBausdclas dastantsdedtlpot at oes,

Ki dney beans, Sanshoh (Japanese aromatic peppers), Shiitake mushroons,
Beef st eak milxest, Instant doughnut mixes, Instant pudling mixes, |eaves
(perilla | eaves), Potatoes, G nger, Flowering ferns, - White radi shes,

Banboo shaeistaniapameskd ﬁi&&eanaednsm%@mﬁ,zui?/m?e%iﬁq%@t S,
Carrots, Leeks, Chinese cabbage, Parsley, Fuki (Japanese butterbur =

col t sf 0ot JsweePPi§RAAR; mBixal WS HROBeanBedN s3gylhs. Wasabi (Japanese
Hor ser adi sh) ang Warabi (Japanese nDuntaln_braSEén = Japanese brake fern).
Instant ice cream mixes, Instant sherbet mi#es, Almond

paste, Yeast powder, Koji (fermented cereals, typically
rice, treated with enzyme-producing mucor called
Aspergillus oryzae), Yeast, Baking powder, Binding agents
for ice cream, Meat tenderizers for household purposés,
preparations for stiffening whipped cream and Sake cake

(edible soft cake of rice wine).

Fruit such as Almonds; Strawberries, Oranges,
Persimmons, Cashew nuts, Chestnuts, Walnuts, Cola nuts,
Coconuts, Watermelons, Pears, Bananas, Loquats (medlar
fruit), Grapes, Hazelnuts, Pine éones, Mandarin éranges;

Melons, Peaches, Apples and Lemons.

Vegetables and Tea leaves such as Green soybeans,
Pumpkins (marrows/squashes),-Cabbages, Cucumbers, Burdock
roots, Sweet potatoes, Kidney beans, SanShoh (Japanese

aromatic peppers), Shiitake mushrooms, Beefsteak plant
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Guarana drinks, Mneral water, Coffee syrups, Cola drinks, Soda pops,
Sher bets (beverages), Syrups for beverages, G nger ale, Essences for soft
drinks, Aerated water/soda wdter, Carbonated | enpbnades, Plain |enpnades,
Lenon squashes, Orange juice, Gape juices, Tonato juices (beverages),

Pi neappl e juices, Apple juices, Vegetable juices and \Wey beverages.
Awanori (distilled spirits of mllet), synthetic sake (Artificial rice

wi ne), Shochu (Ja&ggese white liquar), Shirozake (cl uq%i.swe sake),
Sake (Japamases | ReWilia® leayesdni P@&%&%Srs@é{gefak§§1° A0 ( ’ sake

used for seasoning), Wiskey (whisky), Vodka, Gn, Biiters, Brandy, Rum
Li queur s, Wtirzewbeadishe e Bamdooy sheedrs cidamanesy dettugedeReghd Chi nese
| i quors. 21 Spi ced or

flavored Iggppers s idnaoddredugplanttss Jdampedrs cdeekisni S ide@senese pl um
extracts), Kokotsu-shu (Chinese tonic liquor which contains toasted tiger

bone ext r@éﬁb%ge,Niﬁﬂﬁ%@tﬁiswwmd%twmm@nmeotgi,nseng and
ferric quinine citrate), ads (Hydronel), Honei-shu (rice w ne containin

herb eXtrascﬁi%acﬂ\{atﬁ%'mushrooms, Bean sprouts, Wasabi (Japanese '
Horseradish) and Warabi (Japanese mountain bracken =

Japanese brake fern).

Guarana drinks, Mineral water, Coffee syrups, Cola
drinks, Soda pops, Sherbets (beverages)}-Syrups for
beverages, Ginger ale, Essences for soft drinks, Aeréted
water/soda water, Carbonated lemonades, Plain lemonades,
Lemon squasheé, Orange juice, Grape juices, Tomato juices
(beverages), Pineapple juices, Apple juices; Vegetable .

juices and Whey beverages.

Awamori (distilled spirits of millet), synthetic sake
(Artificial ricé wine), Shochu (Japanese.white liquor),
Shirozake (Cloﬁdy, sweet sake), Sake (Japanese rice wine),

.Naoshi (ciear, sweet sake), Mirin (sweet sake used fg;
‘seasoning), Whiskey (whisky),iVodka, Gin, Bitters, Brandy,
Rum, Liqueurs, St:awberry wine, Perry (pear cidef), Wine,

Cider and Chinese liquors.
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zake (tiquor flavored with pine needle extracts) and Manushi-zake (Tonic

| i quor containing viper extracts). The grow h pronoter pertaining
to'the fernented conposition of the present invention is effective as a
pronoter of growh for various organisns, including plants which are the
object of agriculture and horticulture, donestic aninmals which are raised,
and seafood raised by pisciculture. The growt h pronoter pertaining
to the fernented conposition of the present jnvention can be used to grow
rice plant, gretRifed op| hkaverad LtHEHRES JupAnaseUBeshy, (Whtkdns,
“strawberries, pluns, peaches, waternelons, sweet cherries, figs, mandarin
oranges, apptiesr geapainingldapanese rhvhatrkbractEheakgkaheH-aAH ot her
‘lilies, roses, Wstern orchids, sunflowers, herbs, cucunbers, onions,
cabbage, c&ohifkseetsniaspatagnsyhichatorsaidapbhoested tiger bone

22 radi shes, carrots, green peppers, Moroheiya (nulu-khiya),

taro, potagResact¥®st NPRY 28hORSnaBOESAOWOREONSWeERi REBRE, coRBainsRyoUt S,
| ot us root, Chinese cabbage, punpkin squash, kidney beans, fresh green

soybeans, €3Rg infRd 01 BeLtRY! SRe&8EPHy EREN) be used in
t he afforegégggg 'ggﬁdf§g¥?§3§§%gn %fenuseryystogﬁ, g?a¥ti%gs,)and cuttings
of Homei-shu (rice wine containing herb extracts), Matsuba-

zake (liquor flavored with pine needle extracts) and

Mamushi-zake (Tonic liquor.containing viper extracts).

The growth promoter pertaining to.the fermented
composition'of the present invention.is effective as a
promoter of growth'for various organisms, including plants

‘ which are the object of agriculture and horticulture,
domestic animals which are raised, and seafood raised by

pisciculture.

The growth prombter pertaining to the fermented.
composition of the present invention can be used to grow
rice piaﬁt, green tea, black tea, coffee, Japanese pears,
melons, strawberries, plums, peaches, watermelons, sweet
chérries, figs, mandarin orénges, apples, grapes,
Hasukappu, carnations, Casa Blanca and other lilies, roses,
Western orchids, sunflowers, herbs, cucumbers, onions,

cabbage, cauliflowers, asparagus, tomatoes, Japanese
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cedars; pines, and the like, it can be used to grow cardanom and ot her

spi ces, Karubanu, grass, laver, or to raise chickens, pigs, cattle,

hof ses, sheep and other such aninmals, it can be used to raise yellowtail,
young  yellowtail, eels, shellfish and other seafoods, and it can be used
to control the gromh of green lawns in golf courses. Ri ce bran
fish neal, and the |like obtained from plants and seafood grown wth the
growth pronoter  pertaining to the fermented conposition of the present

i nventi on BRELEREFenERYIeFFectToRN REPRRYT/ i MeFoheiya (mulmympkiykvak h
pronoter pertaining to the fernmented conposition of the present invention
can al so rearoe phbatges) , svealt patatogsovepting drionshespirmachmith
organic fertilizer for upland farm ng and the |ike.

23 bean sproifhepn Lsedsirodthe Chinesatcavbade s i memghtintsqideh gr owt h
pronoter pertaining to the fernmented conposition of the present invention

G ut ed 5000 TeTd et the Fire ol uen R e ARSI  Th the
formof.a 250! Jthep iyt eledfs 000k fld! Bd ddia ' fif R 1 dBe e S a i iRy S
and cultivation of nusery stock, graftings, and cuttings of
cedars, pines, and the like, it can be used to grow
cardamom and other spices, Karubamﬁ, grass, laver, or to
raise chickens, pigs, cattle, horses, sheep and other such
animals, it can be used to raise yellowfail, young
yellowtail, eels, shellfish and other seafoods, and it can

be used to control the growth of green lawns in golf

courses.

Rice bran, fish meal, and the like obtained from
plants and seafood grown with the growth promoter
.pertaining to the fermented composition of the present

invention are extremely effective as fertilizer.

~The growth promoter pertaining to the fermented
composition of the present invention can also revive the
soil, that is, improve the dirt, when used with organic

fertilizer for upland farming and the like.
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prior to transplantation, and it should be sprayed on the |eaves 4 tines

in the formof a solution diluted 5000-fold in paddies.

When t he

growt h pronoter pertaining to'the fermented -conposition of the present
invention is used for tomatoes, it should be used in a concentration of

5000-fold to 20,000-fold, and preferably about 7000-fold.

When t he

growm h pronoter pertaining to the fernented conposition of the present

“invention is used on plants, care should be taken to avoid

wat er during t Hherparsas igf theowH tiyatdiauiof 15t o P hadfet

i nsufficient

e Igrawth ¢

trees, and green houses. Care should be taken to avoid

i nsuf fi ci eartomm ttero gear taduviingy tioh &hee esmenft agh @onposdriplon afodiltss of
-organic fertilizer should be ensured, and the growth pronoter

24 presditt tiaiventg dro shivm lide e ripad yeaipes ithieorl eafveshechress ent

i nvention should be used in the concentration suited to the

obj ect for

which it iSiiselin the FormMAN 4 RS I1HAWN ENYHAIELS VLRI et tthd he

fermented conposition of the present invention is diluted,

cl ean

time of use at the nursery stage and used in the form of a

.solution diluted 10,000-fold in the irrigafidg water 3 days

prior to transplantation, and it should be sprayed on the

leaves 4 times in the form of a solution diluted 5000-fold

in paddies.

When the growth promoter pertaining to the fermented

composition of the present invention is used for tomatoes,

it should be used in a concentration of 5000-fold to

20,000-fold, and preferably about 7000-fold.

When the growth promoter pertaining to the fermented

composition of the present invention is used on plants,

care should be taken to avoid insufficient water during the

period of.growth, particularly for vegetables, fruit trees,

and green houses.

Care should be taken to avoid insufficient nitrogen

during the period of growth, ample amounts of organic

fertilizer should be ensured, and the growth promoter
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wat er shoul d be used by allowi ng ground water- to pool for a day.

The growt h pronpter pertaining to the fernented conposition of the present
invention is used effectively for high-stress crops, and is particularly
effective for rice plant. A basic nethod for spraying the growh
pronoter pertaining to the fernented conposition of the present invention
Is to spray the | eaves because the reverse sides of the plant |eaves
general |y have an abundance of stomas, through which the diluted solution
of the gr RRFCPIDHRA kO Fhe faxmandpd compositipn pfe te eI h pronot er
pertaining to the fernmented conposition of the present invention for rice
pl ant- i s dgscenibien i sheleldibe hsagy igr ddralignpaantp@mtion suited to the

25 When the seeds are soaked, they are soaked in a solution
diluted 1jdot dfat whech iie iof ussei.after the seeds have been
di si nfected. This will promote germination and allow the buds to

germnate uniformy

When the growth promoter pertaining to the fermented
composition of the present invention is diluted, clean
water should be used by allowing ground water to pool for a

day.

The growth promoter pertaining to the fermented:
composition of the present invention is used effectively
for high-stress crops, and is particularly effective for

rice plant.

A basic method for spraying the growth proﬁdter
pertaining to the fermented composition of the present-
~invention is to spray the leaves because the reverse sides

- of the plant leéves generally have an abundance of stomas,
through which the dilu;ed solution of the growth promoter |

is absorbed.
The use of the growth promoter pertaining to the

fermented composition of the present invention for rice

plant is described in detail below according to period.
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Then, during the seedling stage, the gromh pronoter pertaining to the
present invention is used in the formof a solution diluted 5000-fold at
the time of use for irrigation or leaf spraying with a watering can, based
on 1 liter per square neter. This allows well-rooted seedlings

wi th an abundance of roots and thick stens to be grown. Al t hough
rice is usually transplanted during the young seedling stage, when the
growh pronoter pertaining to the fermented conposjtion of the present

i nvent i on {henyddie safds d& sorkedyr e FEe Saakad) gy eén s yhidery
seedlings wthin 10 days following rice transplanting, and the rice plant
can t her efddrlartieg (41 dsfcdd et dnen tdme f tuse mfiteer ythesesmddandrastenge.

26 When rice is thus transplanted during the nursery
seedl i ng stexye ditdimferaid.ng are transpl anted to paddies as soon as they
conme up. At the tillering stage, the gromh pronoter pertaining to

the present invention is used in the formof a solution

This will promote germination and allow the buds to

germinate uniformly.

Then, during the seedling stage, the growth promoter
pertaining to the presen; invention is used in the form-of .
a solution diluted 5000-fold at the time of use for
irrigation or leaf spraying with a watering can, based on 1

liter per square meter.

This allows well-rooted seedlings with an abundance of

roots and thiék stems to be grown.

Although rice is usually transplanted during the yoﬁng
seedling stage, when the growth_promoter pertaining to the
fermented Composition of the present invention is used, the

. roots are grown sufficiently.even in nursery seedlings
within 10 days following rice transplanting; and the rice
plant can therefore be transplénted even during the nursery

seedling stage.
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di luted 5000-fold at the tine of use for spraying in 7 to 10 day

intervals, based on 150 liters per 10 ares. This allows the rice
roots to spread well, the growh rate to be inproved, the yield to be
i ncreased, and di sease and insect injury to be avoi ded. - At the

young panicle formation stage, the gromh pronoter pertaining to the
present invention is used in the formof a solution diluted 5000-fold at
the tine of use for sprayinq} day intervals, based on 150 liters

at 7 to 10
per 10 ares. When rigg;%s fiid Pasanaisd fHo e BpoiEEethe nunber of

rice panicles to be increased, the rice yield to be increased, as well as
col or, flaeedlimd stageande taegsd inghlarecikansplanted to paddies as

27 " At the ripening stage, the growth pronoter pertaining
to the pressort asmveméy ccomes used in the formof a solution diluted
5000-fold at the tine of use for spraying at 7 to 10 day intervals, based
on 150 liters per 10 ares, and it 1is finally sprayed in the formof a '
solution diluted 3000- fold at the tinme of use about. 10 days prior to

harvesting. At the tillering stage, the growth promoter pertaining
to the present invention is uséd-in the form of a solution
diluted 5000-fold at the time of use for spraying in 7 to

10 day intervals, based on 150 liters per 10 ares.

This allows the rice roots to spread well, the growth
rate to be improved, the yield to be increased, and disease

and insect injury to be avoided.

At the young panicle formation stage, the growth
promoter pertaining to the-present-invention is used in the
-form of a solution diluted 5000-fold at the time of use for
spraving at 7 to 10 day intérvals, based on 150 liters per

10 ares.

This allows degeneration to be avoided, the number of
rice panicles to be increased, the rice yield to be
increased;,; as well as color, flavor, and fragrance to be’

enhanced.
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This allows high quality, good-tasting rice to be obtained. The
general use of the growth pronoter pertaining to the present invention for
pl'ants is described bel ow. The thicker the concentration of the
diluted solution of the growh pronoter pertaining to the present

I nvention, the nore vigorous the plant gromh activity, and thus the

hi gher the absorbi ng power of the fertilizer, but since this may be

consi dered a dramback during the grow ng sta t he growt h pronoter
shoul d be used®fnthe Ebﬁ%%h?ﬁa??%ﬂedlFﬁ?earaﬂgﬁtpiemﬁéerfBPHté%nPﬁgs time,

and at a concentration of around 5000-fold in the latter half of the
growt h petpolihe present invention is used in the form 90§ a solution

When the growh pronoter is used with other materials (except for
agrochem dalaredi 606hefiblldbet uske timei bfit ede foncsptrawingnatt® eahance the
action of said other materials. In general, the growth pronoter .
can be usgd dHAyecashe®tals, based on 150 liters per 10 ares, and it

is finally sprayed in the form of a solution diluted 3000-

fold at the time of use about 10 days prior to harvesting.

This allows high quality, good-tasting rice to be

obtained.

The general use of_the growth promoter pertaining to

the present invention for plants is described below.

The thicker the concentration of the diluted solution
of the growth promoter pertaining to the present invention,
the ﬁore vigorous the plant growth activity, and thus the
higher the absorbing power of the fertilizer, but since

" this may be considered a drawback during the growing
stages, the growth promoter should be used in a -
concentration diluted about 10,000-fold at this time, and
at a éoncentration of around 5000-fold in the latter half

of the growth period.

28



the seed soaking, seedling, and growth stages, but it is nore effectively
used during transplantation, when there are environnental changes such as

i‘nadequat e sunlight, inadequate tenperature, and the like, or during
stages of crop transition such as around transplantation, around.
flowering, around fruition, and after recovery frominjury. When

the gromh pronoter pertaining to the present invention is used, high
tenperature shoul d be avoided during |eaf sprayLn% or irrigatiagn, '

No spreaders arf®efedded IRPsithcPERBICLPE dfcMSEEdWilhR ekheEnBRFeLAaS gr oups
during spraying. In the case of fruit trees and the like, it is
useful tdexuept tier qoowchepicadsér pér shomildgbeouskd ghedddutednvention
foll owi ng harvest to allowthe tree vitality to- recover in preparation for .
t he next yemcenth@biesis. to enhance the action of said othe29

It is possible to recover the tree vitality by spraying the growh
pronot er e eak ity .€es. The growmt h pronoter pertaining to the
present invention is preferably diluted 10, 000-fold when used for

. In general, the_growth promoter can be used in each of
the seed soaking, seedling, and growth stages, but it is
more effeqtively used during transplantation, when there
are enviionmental changes such as inadequate sunlight,
inadequate temperature, and the like, or during stages of
crop transition such as around transplantation, around

flowering, around fruition, and after recovery from injury.

When the growth promoter pertaining to the present
invention is used, high temperature should be avoided

during leaf spraying or irrigation.

No spreaders are needed when crops are enclosed in

extremely small groups during spraying.

In the case of frnit trees and the like, it is useful
to spray the. growth promoter pertaining to the pfesent
invention following harvest to allow the tree vitality to

recover in preparation for the next year’s harvest.

29



vari ous crops, and the following is recommended when used three tines a

nmont h. For green vegetables, the pronoter should be sprayed about
5to 6 tines per crop, based on an anpunt of about 100 liters/10 ares each
tinme. For fruit vegetables, the pronoter should be sprayed about
.12 to 20 tinmes per crop, based on an anmount of about 150 liters/10 ares
each tine. For fruit trees, the pronoter should be sprayed about

12 to 15 tines per crop, based on an anount of about 250 liters/10 ares
each tine. For paddy rice, the pronoter should be sprayed about 8
times per crop, based on an anount of about 150 liters/10 ares each tine.
30 It is pyesible Wy owdeovyenithertpee twitta gty dY he present

invention is sprayed on crops, it may also end up being sprayed on weeds
and the | iskeraygndthid eymowiyis pludotssmem wesldstwees stress-free,- the growt h
of the weeds thenselves 1is not pronoted very mnuch.
The growth promoter pertaining to the present
invention is preferably diluted 10,000-fold when used for

various crops, and the following is recommended when used

three times a month.

For green vegetables, the promoter should be sprayed
about 5 to 6 times per crop, based on an amount of about

100 liters/10 ares each time.

For fruit vegetables, the promoter should be sprayed
about 12 to 20 times per crop, based on an amount of about

150 liters/10 ares each time.

For fruit trees, the promoter should be sprayed about
12. to 15 times per crop, based on an amount of about 250

liters/10 ares each time.
For paddy rice, the promoter should be sprayed about 8

times per crop, based on an amount of about 150 liters/10

ares each time.
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In this regard, the effects of the gromh pronoter for target crops are
pronounced because of the high stress due to quality inprovenent,
variation in tine period, excess vegetation (excess fertilization), and
the like. When plants are cultivated using the growh pronoter
pertaining to the present invention, the plants thensel ves becone
stronger, so agrochem cal spraying or pest exterm nation can be reduced,
the environnment is not polluted, and agricultural worker health is better
of f. Because contact with agrochem cals nust generally be avoided
when herbici des and pestici des are sprayed, heavy equipnment is needed, but
t he grow h pronihen phet growhl poombherppestainingehoi bhei preeehtixi ¢ and
does not harm hunmans, so there is no need for heavy equi pnent, and

sprayi ng cafveheieasikyspeage@don crops, it may also end up being 31
When the growt h pronoter pertaining to the present invention is used to

cultivate p LHeBH, welBSs! affeEhbesike@RHHAR LhEe-HBpE! eB0LhaYaeE, bees
are attractgggyo t he wgreenaﬁouse,.nﬁ ?ng %&t?f#c%af pgﬁfiﬁagion
unnecessar¥6eds are stress-free, the growth of the weeds themselves

is not promoted very much.

In this regard, the effects of the'grdwth promoter for
target crops are pronounced because of the high stress due
to quality improvement, variation in time period, excess

vegetation (excess fertilization), and the like.

When ﬁlants are cuiﬁivated using the growth promoter
pertaining to tﬁe present invgntibﬁ,'the plants theméelves
become stronger, so agrochémical spraying or pést
exterminatibn can be reduced, the environment is.not

polluted, and agricultural wofke: health is better off.

Becaﬁse contact with agrochemicals must generally be

avoided when herbicides and pésticides are spfayed, heavy
_ equipmentlis needed, but the gfowthlpromoter pertaining to
the present invention is nontoxic and does not harm humans,

so there is no need for héavy'equipment, and spraying can

be easily managed.
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When foods and drinks are manufactured using the fernmented conposition
pertaining to the present invention, the manufactured food has better
consistency and is sweeter, naking it possible to provide better flavor.
When the fernmented conposition pertaining to the present invention is used
to prepare food products featuring nmeat materials, the neat is nore
tender, is nore readily separated frombone, and is easier to eat. _
When the fernented conposition pertaining to the present invention is used
‘to prepare noodles, the noodles thus prepared have better consistency.
Because the growth pronoter pertaining to the fernented conposition of the
present inventiBReRebheyvgsowkh rpEMekeT peBvahyinGete ntle neredantince of the
or gani sns 32 bei ng treated,

- the heal t ievenhionr fanused te swbtivate npluvedreas | cswert t tizeprbesier to
be used wth confidence. For exanpl e, when the growth pronoter

pertai ni ngand théelilkentntgreewnpnssds Orbeés t Hife prESLEtEAVENTERE | S used
to cultivate plants, the plants thenselves are raised in an

green house, making artificial pollination unnecessary.

When foods and drinks are manufactured using the
fermented composition pertaining to the present invention,
the manufactured food has better consistency and is

sweeter, making it possible to provide better flavor.

When the fermented composition pertaining to the
present invention is used to prepare food products
featuring meat materials, the meat is more tender, is more

readily separated from bone, and is easier tb eat.

When the fermented composition pertaining to the
present invention is used to prepare noodles, the noodles

thus prepared have better consisteﬂcy.
Because the growth promoter pertaining to the

fermented composition of the present invention relieves

stress by improving the internal balance of the organisms
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extremely healthy manner, allowing the roots to spread well and the
nutrient absorbing capacity to be enhanced. As a result, there is
better resistance agai nst damage due to insufficient sunlight or climate
irregularities as well as against weeds and i nsect pests, |ess withering,
faster growh periods, better yields at |ower costs, better quality crops,
and fewer growth irregularities. In particular, when the growth

pronoter pertaining to the fer te nposi tiqon of .t he present invention
P Ceed BT Qo ehH ety o Reatts ProEha Sroemiang iteraStiteker | and

| onger, is not susceptible to pests, and is resistant to cold injury or

di seases dipFrasked| adilowiagthiengromoer te beodisieghoi th soafidgmiqee t he -
harvested rice is resistant to oxidation, is nore durable, has fewer
changes in quality over long periods of tinme, and has better taste.

33 Furthernore, when the growth pronoter pertaining to the

fernent ed conpaeit iexamfld, hahphestst girbweh! p@dmbs etts pérthanhifyquites and
veget ables, the taste is generally not - bitter. Specifically, apples,

per si MDNghdaRefen R coRPRGeIodl 85l 888 phikieR¥CRhveditedn APRRH SPring
onions, and spinach are |ess rawtasting and bitter, potatoes are
to cultivate plants, the plants themselves are raised in an
extremely healthy manner, allowing the roots to spread well

and the nutrient absorbing capacity to be enhanced.

As a result, there is better resistance against damage
due to insufficient sunlight or climate irregularities as
well as against weeds and insect éests, less withering,
faster growth periods, better yields at lower costs, better

‘quality crops, and fewer growth irregularities.

In_particular, when the growth promoter pertaining to
‘the fermented composition of the present invention is used
for rice cultivation, the rice plants is firmer, thicker,
and longer, is not susceptible to pests, and is resistant
to cold injury or diseases such as blast; resulting in 20
to 50% higher yields, while the harvested rice is resistant
to oxidation, is more durable, has fewer changes in quality

over long periods of time, and has better taste.
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not as'pungent, and onions and green peppers are not as spicy.

When the growth pronoter pertaining to the fernented conposition of the
present invention is used for fruits, the fruit is firmer, Brix. (the
sugar content) is higher, and the taste is better. \Wen the pronoter is
used for flowering trees, the flower color is nore vivid. Wen the
pronmoter is used to cultivate fruit trees such as apple trees, the | eaves
are firnmer and - nor e easi efoliatjon. articul ar, when

hu i I n

the growth pro Pﬁﬁhﬁﬁ??ﬁ?hiﬂ@gécﬁ % hEE PR ReRE RO LBAPRST 1 UMY tPe present
invention is used to cultivate peaches, the vitality of the peach tree is
strengt hentlde BpEmeREedFRUPRREEIOM Qf reerli RFeseRt einvention 1s used
34 When the growth pronoter pertaining to the fermented
conposi ti ofooffractprasdnvegavani¢nn the usasitehbsn gemetahly safpl i ngs,
grafting; planting cuttings, and transplanting, they take root nore
efficientlyitter. Specifically, apples, persimmons, grapes, and

peaches are less astringent, green peppers, Spring onions,

and spinach are less raw-tasting and bitter, potatoes are

not as pungent, and onions and green peppers are not as

spicy.

When the.growth promoter pertaining to the fermented
composition of the present invention is used for fruits,
the.frqit is firmer, Brix. (the sugar content) is higher,
and the taste is'betterQ When the promoter is used for
flowering trees, the flower color is more vivid. When_the
promoter is'used £5 cultivaté fruit trees such os apple
trees, the leaves are firmer and thus more easily

defoliation.

In particular, when the growth promoter pertaining to
the fermented composition of the present invention is used
to cultivate peaches, the vitality of the peach tree is

strengthened, and the bark takes on a reddish luster.
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When the growth pronoter pertaining to the fernented conposition of the
present invention is used to raise cattle, pigs, and the like, the health
of  the animals can be protected by correcting enterobacterial disorders,

t hereby making cattle, pigs, and the like nore resistant to disease.

It is thus no | onger necessary to use |large amounts of antibiotics as in
the past, making it possible to provide healthier and safer neat.

The use of the nted co osition pertaini,ng to,th present .invention
| nor oves. col or MRETLEAS SRONTE PEOMBEPE.PEE MBI DA LR FhohlGIFanESty carp
and the I|ike. BEST MODE FOR CARRYI NG QUT THE | NVENTI ON

Exanpl e 1 composition of the present invention 3% used when plantigng exanpl e

of a method for manufacturing the fermented conposition pertaining to the
present i sepddings,i gradésag, bpdantiBEgasptéingsThentetwamspd aoddpgasition in
this Exanple was manufactured under the environnental conditions in

| nnoshi ma t@elyy takeHroethmeaepedtecti ehelylapan.

-When the growtn promoter pertaining no the fermented
compnsition of the present invention is used to raise
cattle, pigs} and the like, the health of the animals can
be protected by correcting enterobacterial disorders,
thereby making cattle, pigs, and the like more resistant to

disease.

It is thus no longer necessary to use large amounts of
antibiotics as in the past, making it possible to provide
healthier and safer meat.

The use of the fermented composition pertaining to the

present invention improves coloring of fish and is

effective for farming and raising carp and the like.

Example 1
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First,>tangerines, citrons, silvervine, figs, bananas, Burdock root,
carrots, pineapples, grapes, akebia, wild vines, wild strawberries, Sour
or anges, Hassaku oranges, apples, Myrica, navel oranges, garlic, kunguats,

and the I|ike which had been washed with water and then crudely pul verized
were m xed. After these had been m xed, black sugar was added, and
the m xture was fernented whi |l e occasionally stirred at a -tenperature of
-2[err]Cto 20[ t er .whi ch_whea hone | ot us, root,
wal nuts, lily b érg% $eahs? m%'ftb #‘?56““&%#??%‘3%‘?:% tl?? cker rﬁ%‘b%%se
apricots, per5|nnDns Konbu, Hjiki, laver, sesane, glutlnous rice, and

the |ike VEBPRFLEIOR Pertaining A9 orhe MERSBHPHRTER o MakS manuf act ur ed by
fermenting and aging the m xture while occasionally stirring it at a

36 . descxipedrin Exanple 2] er rThe t teognted Gomrprs ttiamn fin tidrisg the
product . Anal ysis of the fernmented conposition manufactured under
t he af or enExdmphe dve Madhu fastyred datdéhetiol éromd rtghmental conditions

in Innoshima City in Hiroshima prefecture, Japan.

First, tangerines, citrons, silvervine, figs, bananas,
Burdock root, carrots, pineapples, grapés, akebia, wild
vines, wild strawberries, Sour oranges,'Hassaku ofange57
apples, Myrica, navel oranges, garlic, kumquats, and the
like which had been washed withlwater and then crudely

pulverized were mixed.

After these had been mixed, black sugar was added, and
the mixture was fermenﬁed while occasionally.stirred at a
temperature of -2°C to 20°C, after which wheat, honey,
cbrn, millet, lotus root, walnuts, lily bulbs, soybeans,
brown rice, corn starch, rice, Japanese apricots,
persimmons, Konbu, Hijiki, laver, sesame, glutinous rice,

and the like were mixed in.

A fermented composition was manufactured by fermenting

and aging the mixture while occasionally stirring it at a
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resul t's. Specifically, water: 33.8 g/100g; protein: 2.1 g/100 g;

| ipids: 0.1 g/100 g; carbohydrates (non-fibrous): 61.4 ¢/100 g;

car bohydrates (fiber): 0.8 g/100 g; ash: 1.8 g/100 g; [err]-carotene: 95
[err]g/ 100 g; Retinol potency: 55 U100 g; Vitamn B[err]: 0.02 ny/100 g;
Vitamn B[err]: 0.07 ng/100 g; Vitamn B[err]: 0.36 ng/100 g; Vitamn E
1.2 ng/ 100 g; niacin: 1.54 ng/100 g; cal cium 120 ng/lOO g; phosphorus:

43 ng/ 100 ron /100 g; sodium 57 ng/ pota55|un1 670 ng/ 100
g; rragnes?cmmpemt#g/em&ng QP 2QfSHucns v I\faﬂctcﬂﬁlé’rﬁ the 1 g/ 100 g; and
copper: 1.0 ppm O the 100 g of the am no acid conposition:

i sol euci nprodiaty; |eucine: 130 ng; lysine: 77 ng; methionine: 35 ny;
cystine: 24 ny; phenylalanine: 85 ny; tyrosine: 55 ng; threonine: 67 ny;
tryptophan: 19 ng; valine: 95 ng; histidine: 45 ng; arginine: 85 ny;

al ani ne: 85 ny; aspartic

acid: 240 ng; @l uh3dis %'Qhe3ggrﬂgntealﬁg §§56@§oﬂgmg§ﬁghbﬂﬁrealo mg; and

serine: 82 ny. he water was analyz y heat rying at ordinary

pressure, UAG PLOLeLR AF 302542898844 0E o0 %e§q eHEEﬁgdfOllOWlng

results.

Specifically, watef: 33.8 g/100g; protein: 2.1 g/100
g; lipids: 0.1 g/lbO g; carbohydrates (non-fibrous): 61.4
g/100 g; carbohydrates (fiber): 0.8 g/100 g; ash: 1.8 g/100
g; B-carotene: 95 pug/100 ¢g; Retinol potency: 55 IU/100 g:
Vitamin B,: 0.02 mg/100 g; Vitamin B,: 0.07 mg/100 g;
Vitamin B,: 0.36 mg/100 g; Vitamin E: 1.2 mg/iOO g: niacin:
1.54 mg/lOOIg; calcium: 120 mg/100 g; phosphorus:
43 mg/100g; iron: 2.4 mg/100 g; sodium: 57 mg/100 g;
potassium: 670 mg/100 ¢g; magnesium: 70 mg/100 g; NacCl

deduced from Na content: 0.1 g/100 g; and copper: 1.0 ppm.

of thé 100 g of the amino acid composition:
isoleucine: 74 mg;.ieucine: 130 mg; lysine: 77 mg;
methionine: 35 mg; cystine: 24 mg; pheﬁylélanine: 85 mg:;
. tyrosine: 55 mg; threénine: 67 mg; tryptophan: 19 mg;

valine: 95 mng; histidine: 45 mg; arginine: 85 mg; alanine:
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the |i'pids were anal yzed by ether extraction, the carbohydrates (fiber)
were anal yzed by the nodified Hannibal Gustonman nethod, and the ash was

anal yzed by the ashing nethod. The fermented conposition thus
obt ai ned has been commercially avail able under the tradenane Manda Enzyne
by MANDA FERMENTATION CO., LTD. in Japan since April 1, 1997. It
has been shown that consum ng the fernmented conposition as such warns the
body and produces energy _after nsunption. . L oL | e 2: Frozen

Pr e- Cooke 5N&@dl€§partqc ac#?ﬁs?§81@@0 AR FF&GrF§§gBEgkg table salt,

and 34.96 kg water_ were bl ended and kneaded with 0.012 kg of the
f er ment ed 920193 ESi it iGN MG epaPddNgs A1LoBE/qaaM E¢Tingpr 8¢ePdi-n Exanple 1

above, and 0.30 kg powdered starch - 38
and 2. 86 kg vegetable oil to facilitate noodle handling were then added to
prepare udon noodl es. The af orenenti oned udon noodl es were then

placed in boi lTheg watkeer wae ank@ybedl B¢ headkdsdrgitgt he bediadry
. pressure, the protein was analyzed by the Kjeldahl method,
the lipids were analyzed by ether extraction, the
carbohydratgs (fiber) were analyzed by the modified
Hannibal Gustoman method, and the ash was analyzed by the

ashing method.

The fermented composition thus obtained has been
commercially available under the tradename Manda Eniyme by

MANDA FERMENTATION CO., LTD. in Japan since April 1, 1997.

It has been shown that consuming the fermented
composition as such warms the body and produces energy

after conéumption.

Example 2: Frozen Pre-Cooked Noodles

First, 1000 kg wheat flour, 3.04 kg table salt, and
34.96 kg water were blended and kneaded with 0.012 kg of

the fermented composition prepared as a food quality

improver in Example 1 above, and 0.30 kg powdered starch
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noodl es were then prepared with seasoning, seasoned pork, vegetables, and
“the li ke to make cooked noodl es. The cooked noodl es were then
pronptly frozen to make frozen pre-cooked noodl es. As a control
conparative frozen pre-cooked noodl es were manufactured by the sane

met hods under the sane conditions as above except that no.fernented
conposition was used. The control frozen pre-cooked noodl es and
the frozen pre-cooked noodl es of ,{he present ipventi nuf.actured using
t he food qaﬁﬁi?y8§n§90V§geE%Pf%iﬂ?%gt?ofPﬁéTbFégﬁnP°°§ﬂ9gﬁ?P8 1}8r e t hawed
for 10 mnutes in boiling water. Bot h sets of cooked noodl es were
gi ven to awpimekhen a@degnapvpnaaaget@d@atpoaﬁaeﬁere eval uated for
consistency, wth the followi ng results.

39 Seven nenbers rated the noodl es of the present

i nvention has having better consistency than the control, one nenber rated
the two as havi ndenardibheneN6esd ad6nt WBodlesbreser ehed phecsdodhes of the
present invention as

boiling water to make boiled noodles} and the boiled

noodles were then prepared with seasoning} seasoned pork,

. vegetables, and the like to make cooked noodles.

The cooked noodles were then promptly frozen to make

frozen pre-cooked noodles.

As a control, comparative frozen pre-cooked noodles
were manufactured by the same methods under the same
conditions as above except that no fermented composition

was used.

The control frozen pre-cooked noodles and the frozen
pre—cookedlnoodles of the present invention manufactured
using the food quality improver pertaining to the present

invention were thawed for 10 minutes in boiling water.
Both sets of cooked noodles were given to a panel of

10 individuals to eat, and were evaluated for consistency,

with the following results.

39



-

havi ng wor se consi st ency. The results thus show that the present
invention was effective in inproving the consistency of frozen pre-cooked
“noodl es. Exanpl e 3: Soy Sauce 3 g of the fernented
conposition prepared as a food quality inprover in Exanple 1 above and 100
g of Royal Mago soy sauce (dark) were m xed and stirred together, the

m xture was allowed to stand for 10 m nutes, and the supernatant was
collected to nake the soy sauce pertaining to the present invention.

Royal Mago soy sauce (dark) was used unnodified for the control

40 ' The two soy sauces were eaten with tofu, and the

i nherent fl avoSeyen: Renbeyss zated ke navddesgatfeihe peesghitng that the soy
sauce pertaining to the present invention had a nilder and nell ower

sal ti nessinvention has having better consistency than the control,

one mémber rated the two as having no differences, and two
' members rated the noodles of the present invention as

having worse consistency.

The.results thus show that the present invention was
effective in improving the consistency of frozen pre-cooked

noodles.
Examplé-3: Soy Sauce

3 g of the fermented composition pfepared as a food
quality improver in Example 1 above and 100 g of Royal Mago
soy sauce (dark) were mixed and stirred together, the |

| mixture was.a116wed to stand for 10 minﬁtes, and the
supernatant was collected to make the soy sauce pertaining

to the present invention.

Royal Mago soy sauce (dark) was used unmodified for

the control.
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Exanpl e 4: Tenpura 1 weight part of the fernented conposition
prepared as a food quality inprover in Exanple 1 above was m xed with
5000 wei ght parts of batter obtained by wetting tenpura flour with water,
and shrinp and the |like were battered and fried to make tenpura.

The resulting tenpura was crunchier than that obtained wthout the use of
the fernmented conposition. : Exanpl e 5: Chi cken W ngs 1 kg of

chi cken wi ngs rinated for 30 mnutes in, _about 0.09 L of a sauce to
whi ch had beenmgﬁ%e A PPYiFRNGES W?ﬁ?f%ﬁ?%%t%ﬂt%oﬁ%%%1t?%% Hiepared as a

food quality inprover in Exanple 1 above, and the w ngs were then cooked
with far mmlaar%@tr%%vqmm% Ehe t3aY Walcehavaautvest igakedbr ush.

41 The product. of the present invention was nore tender
and had a revéahbngtlake, thendsahesamce mestaining etali tlye seesested fromthe
bone and had a nore attractive color than that obtained w thout the use of

the fernmenigdention had a milder and mellower saltiness.
Example 4: Tempura

1 weight part of the fermented composition prepared as
a food quality improver.in_Example 1 above was mixed with
- 5000 weight parts of batter obtained by wetting tempura
flour with water, and shrimp and the like were battered and

fried to maké tempura.

The resulting tempura was crunchier than that obtained

without the use of the fermented composition.
Example'S: Chicken Wings

1 ké of chicken wings were marinated for 3Q miputes in
about 0.09 L of a sauce to which had been added a little of
the fermented_compositioh pfepared as a food quality

" improver in Example lhabovet-and the wings were then cooked
| with far infrared rays while baStéd with the sauce using a

brush.
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conposition. ' Example 6: R b Steak 1 weight part of the
fermented conposition prepared as a food quality.inprover in Exanple 1
above and 500 weight parts water were mixed with rib steak nmeat, the neat
was allowed to stand for 30 mnutes to 1 hour while msted wuntil

drenched, and it was then cooked. The meat of the present invention
was nore tender and tasted better than neat cooked w thout the use of
fermented conposition. Exanpl e 7: Corn Soup Corn soup was

prepared by adding 1 weight part of the fernmented conposition prepared as
a food quality inprover in -Exanple 1 above to 5000 wei ght parts of corn
soup The product of the presenfy invention was,HaLssitfRdeTan of

creaned corn, 2 cans of whole corn, 1 L of mlk, and seasoning.
The resul tand) heot re gwrilpldweakr Baste, taast & hendneadomisiss morsy netgsii ivhat
obt ai ned wi t hout the use of the
separated from the bone and had a more attractive color
than that obtained without the use of the fermented

composition.
Example 6: Rib Steak

1 weight part of the ferﬁented composition prepared as
a food quality improver in Example 1 above and 500 weight
parts water were mixed with rib steak meat, the meat was
allowed to stand for 30 ﬁinutes to 1 hour while misted

until drenched, and it was then cooked.

The meat of the present invention was more tender and
tasted better than meat cooked without the use of fermented
‘composition.

Example 7: Corn Soup

Corn soup was prepared by adding 1 weight part of the

fermented composition prepared as a food quality improver

in Example 1 above to 5000 weight parts of corn soup
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fermented conposition. Exenple 8: MIk 1 weight part of the
fermented conposition prepared as a food quality inprover in Exanple 1

above was mxed with 3000 weight parts mlk. The resulting mlk
was sweeter than that obtained wthout the use of the fernented
conposi tion. Exanpl e 9: N kom (Stew) 1 weight part of the

fermented conposition prepared as a food quality inprover in Exanple 1

above was added t.o 0, 000 g garts of atem/and Si red mnth kon
radi sh. comprising 1 can o eami corn, of w e corn,

wei ght parts water, i ght part fernented conposrtron prepared as a food
qual ity |ﬁﬁr@%é*rlﬁndEﬁﬁﬁﬁpélmgabove and smal| amounts of soy sauce, Sake,
and Mrin sauce were m xed, and the Dai kon radi sh boiled with

" The resulting corn soup had better taste and
consistency than that obtained without the use of the

fermented composition.
Example 8: Milk

1 weight part of the fermented composition prepared as
a food quality improver in Example 1 above was mixed with

3000 weight parts milk.

The resulting milk was sweeter than that obtained

without the use of the fermented composition.

Example 9: Nikomi (Stew)

1 weight part of the fermented composition prepared as
a food quality improver in Example 1 above was added to

10,000 weight parts of stew and simmered with Daikon

radish.
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beef was added to the m xture, which was simered for about 3. hours to

make a stew. The resulting stew was nore tender, with better
penetration of ‘the Dai kon radish taste, than that obtained without the use
of the fernented conposition. Exanpl e 10: Crab Croquette 1

wei ght part of the fermented conposition prepared as a food quality
i nprover in Exanple 1 above was introduced into a sauce conprising m xture

f 3000 i ght whi . 500 p, 2 onions, and 2 egg yol ks,
2nd the pi ecesSQBPevFRERE LPRBHEGAREE f 1} PSR RaTG TeREoRFas

croquettes. ... The resulting crab croquettes were sweeter and had
better conSPEPRAEyLIPRaRrepased odt of nkePdi it tY hidnpEeevex imhe fer nent ed
conposition. 44 Exanpl e
11: CookedErpmple 1 above candesmabbkawbuwsisipfl sy gdugsy tSdles meantcd
conposition prepared as a food quality inprover in _

Mirin sauce were mixed, and the Daikon radish boiled with

beef was added to the mixture, which was simmered for about

3 hours to make a stew.

The resulting stew was more tender, with better
penetration of the Daikon radish taste, than that obtained

without the use of the fermented composition.
'Example 10: Crab Croquette

1 weight part of the fermented compositipn prepared as
a food quality improver in Example 1 above.was.intfoduced
into a sauce comprising mixture of 3000 weight parts thte
sauce, 500 g crab, 2 oniohs,.and 2 egg yolks, and the
pieces were then breaded and fried.in oii to make crab

croquettes.
The resulting crab croquettes were sweeter and had

~better consistency than those obtained without the use of

the fermented composition.

44



Exanple 1 above per 5000 wei ght parts water. The cooked rice was
sweeter, making it particularly desirable for sushi rice, than rice cooked
Wit hout the fernented conposition. The cooked rice and rice cooked
wi thout the fernented conposition was stored for 3 days in a refrigerator,
then heated in a mcrowave, and eaten, revealing that the rice cooked
with the fernented conposition tasted the sane as fresh cooked rice.
Exanpl e 12: Salad_ . . Lettuc nd,_cucunbers were soaked in a m xture of
10, 000 wei ght 5@??%”ﬁh€&r a§%°%e§e?dﬁF part fernmented conposition prepared
as a food quality inprover in Exanple 1 above.

45 : The resulting sal ad was eaten and was crisper than

t hat soaked for 30 minutes in water containing no fernmented . conposition.
© Rice was cooked using 1 weight part fermented

composition prepared as a food quality improver in

Example 1 above per 5000 weight parts water.

The cooked rice was sweeter, making it particularly
desirable for sushi rice, than rice cooked without the

fermented composition.

The cooked rice and'rice cooked without the fermented
composition was stored fér 3 days in a refrigerator,.then
heated in a microwave, énd eaten, revealing that the rice
cooked with the fermented composition tasted the same as

fresh cooked rice.
Example 12: Salad

Lettuce ahd cucumbers were soaked in a mixture of
10,000 weight parts water and 1 weight part fermented
composition prepared as a food quality improver in

Example 1 above.
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When the cucunbers were sliced, those featuring the use of the fernented
conposi tion discolored | ess where cut than did those with which none was
used. Exanpl e 13: Chi nese chive ~Scal lions were transpl ant ed
wi th about 40 to 45 cm between row width and about 25 cm between pl ants.
The fertilizer was cow manure (15 t/10 a) and chem cal fertilizer '

.conprising 25 kg/10 a N, 30 kg/10 a P, and 20 kg/10 a K Duri ng
the growth staggli %ﬂmmfk r onot.er connerciall avai |l abl e under the
tradename " Mand %ﬁﬂ IRFERTITAE W8S ATRESPetadAT ut ed
10,000 fold in mater to irrigate the base of the plants in anmbunts of 750

L/10 a. that soaked dpg (] Hautesidy wademicortaieindkae demeantast esent
invention featuring the use of the aforenentioned

46 compQf vk pronot er, Chi nese chive were grown under the sane
conditions except that no diluted solution of the gromﬁh pronot er was
used, the bactericides Benlate and Basitac

‘When the cucumbers were sliced, those featuring the
use of the fermented,composition discolored less where cut

than did those with which none was used.
Example 13: Chinese chive

Scallions were transplanted with about 40 to 45 cm

between row width and about 25 cm between plants.

The fertilizer was cow manure (15 t/10 a) and chemical
fertilizer comprising 25 kg/10 a N, 30 kg/10 a P, and 20

kg/10. a K.

During the growth stage, growth promoter commercially
available under the tradename “Manda No. 31” by MANDA
FERMENTATION CO., LTD. was diluted 10,000 fold in water to

irrigate the base of the plants in amounts of 750 L/10 a.

As a control for comparison with the areas of the

present invention featuring the use of the aforementioned
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were used, and the pesticides Supracide and Di azi non were used. A
cogpari son of the areas revealed the followng characteristics in the area

of the present invention. - There was little withering of
under | eaves. An abundance of bl oom was produced (enhanced i mmune
pot ency). The yield was 20% greater. than the control area.

There were virtually no aphides, despite the lack of soil disinfection.
Exanpl e 14; bage . Sown and .transpl ant ed cabbage plants were
transpl antgéfﬁ’%%é%@f“fd:eéﬂ)’ S 1RePSo CBhvieoWeKiSd IR O PRIZRO eSS G 38R bet ween
plants, in 2 |lines 60 cm apart (zigza%). : )
47 conditions eggepthithpkl npeddilites: sedutiondofgtbe gromt20 kg/ 10 a,
and K 22 kg 10 a were used. For followup fertilization, N

promoter was used, the bactericides Benlate and Basitac

were used, and the pesticides Supracide and Diazinon were

used.

A comparisoh of the areas revealed the following

characteristics in the area of the present invention.
There was little withering of underleaves.

An abundance of bloom was produced (enhanced immune

'potency).
The yield was 20% greater than the control area.

There were_virtually no aphides, despite the lack of

soil disinfection.
Example 14: Cabbage
Sown and transplanted cabbage plants were transplanted

(3000/10 a) at a 130 cm row width, with about 50 cm between

plants, in 2 lines 60 cm apart (zigzag) .
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4 kg/ 10 a was used. During the growmh stage, growth pronoter
comercially available under the tradenane "Manda No. 31" by MANDA .
FERVENTATION CO., LTD. was diluted 10,000 fold in water, and 150 L/ 10 a
was sprayed for a total of 14 times every 10 days. As a contro

for conparison with the areas of the present invention featuring the use
of the aforenentioned growth pronoter, cabbage plants were grown under the
same conditions except that no diluted solution of the growth pronoter
was used. Twel ve cabbage plants grown in each area were randomy

o i the contraPraedtiAy SeREhiteariohe: Bned b9/ 1808 ofi A0t K&/ Bear of 'che
present invention. Exanpl e 15: Dai kon_Radi sh . .
48 and K 22 kgailRop waapshesdwer Borr dnsprunvediestdbizatapnatNa 130

cmrow width, with about 30 cm between plants, in 2 Ilines 40 cm apart
- (zigzag). 4 kg/10 a was used.

During_the growth stage, growth promﬁter commercially
available under the tradename “Manda No. 31”7 by MANDA
FERMENTATION CO., LTD. was diluted 10,000 fold in water,
and 150 L/10 a was sprayed for a total of 14 times every 10

days.

As a control for comparison with the areas of the
present invention featuring the use of the aforementioned
growth'promoter,:cabbage plants were grown under the same
conditionsrexcept that no diluted solution of the growth

promoter was used.

Twelve cabbage plants grown in each area were randomly
selected and the bulbs weré Weighed, reveéling a mean bulb
weight of 1343 g in the control area and a mean bulb weight

of 1563 g in the area of the present inventiomn.

Example 15: Daikon Radish
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For imitial fertilization, N 12 kg/10 a, P 10 kg/10 a, and K 11 kg 10 a
were used. For followup fertilization, N 4 kg/10 a was used.

G owt h pronoter commercially avail able under the tradename "Manda No. 31"
by MANDA FERMENTATION CO., LTD. was diluted 10,000 fold in water, and 150
L/10 a was sprayed for a total of 9 tinmes every 10 days. As a
control for conparison with the areas of the present invention featuring

th f the_af t d h
under the samDRLBRE: ERBRSREY et Fe1k2e BB AR Fht oL BBLLOR) ofEi Ao grovtn

pronoter was used. wenty Dai kon radi shes grown |n each area were
randon y éépeéfneaoynbrl@éhghyathréb@atl A§ emnBaRWeebt PheNEAt 1Bf 21068 g in
the control area and a nmean root weight of 1341 g in the area of t he

“present i hieesi 0. cm apart (zigzag). 49
Exanpl e 16: Koshi hikari R ce In this exanple, rice plant was
cultivated using the - _
For initial fertilization, N 12 kg/10 a, P 10 kg/10 a,
and K 11 kg 10 a were used. For follow-up fertilization, N

4 kg/10 a was used.

Growth promoter commercially available under the
tradename “Manda No. 31“ by MANDA FERMENTATION CO., LTD.
was diluted 10,000 fold in water, and 150 L/10 a was

sprayed for a total of 9 times every 10 days.

As.a control for comparison with the areas of the
present invention featuring the use of the aforementioned
growth promoter, Daikon radishes were groWn under the same
conditions except that no diluted solution of the growth

promoter was used.

Twenty Daikon radishes grown in each area were
randomly selected and weighed, revealing a mean root weight
of 1068 g in the control area and a mean root weight of

1341 g in the area of the present invention.
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growt h” pronoter commercially avail abl e under the tradenane "Manda No. 31"
by MANDA FERMENTATI ON CO., LTD. The use of the pronoter pertaining
t'o the present invention to cultivate rice (Koshihikari) is described
specifically by period. During seed soaking, the seeds were first

di sinfected and then imersed for 12 hours in solution diluted 2000-fol d.
During the raising seed[ing stage, a 5000-fold diluted solution of the
growt h pronDter pertaln g to the present i nventi on was sprayed on the

| eaves with a }cg Kpshifdkasi RS intervals, based on'1 L per
square neter. At the tillering stage, the gromﬁh pr onot er
pertaining to the present invention was used in the formof a solution

di luted 5000-fold to 10,000-fold at the time of use to spray the |eaves
once, based on IkOthis exxamyee,1Griareeplant was ditltive tpahiudind araat i on
stage, the growth pronoter pertaining to the present invention was used in

the form afrowth promoter commercially availaldQ® under the tHraxfddHnn
di luted 5000-fold to 10,000-fold at the time of wuse to spray the |eaves

once or tWighddaged A 1RO MANDY FERENTEY R€T0., LTD.

The use of the promoter pertaining to the present
invention to cultivate rice (Koshihikari) is described
specifically by period; During seed soaking, the seeds
were first disinfected and then immersed for 12 hours in

solution diluted 2000-fold.

During the raising seedling stage, a 50b0-fold diluted
solution of the.growth promoter pertaining to the present
invention was sprayed on the leaves with a watering can

3 times in 7 day intervals, based on 1 L per square metei.

At the tillering stage, the growth promoter pertaining
to the present invention was used in the form of a solution
diluted 5000-fold to 10,000-fold at the time of use to

spray the leaves once, based on 150 liters per 10 ares.

At the panicle formation stage, the growth promoter

pertaining to the present invention was used in the form of
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At the-ripening'stage, the gromh pronoter pertaining to the present
i nvention was used in the formof a solution diluted 5000-fold at the tine
of "use to spray the | eaves once, based on 150 liters per 10 ares.

During the aforenentioned cultivation, "Yorin Keikaru," "Kasei 241," and
"Yuki 61% (6106)" were used for initial fertilization, and "Yuki 26% was
used for follow up fertilization. The "Yorin Keikaru" referred to
here, which contajned P was used in an a t of, 200 kg per
10 a. Thet "SQiEiiondil %ﬁ%@‘ﬁwﬁtfﬁ%d:wlf'zp rrcgt%% Wpa Pt a, and
K 2.2 kg/10 a, was used in an amount of 20 kg per The " Yuki

61% " whi diSedim Spweay Nhe geayes ace & ¢w1k<§$r1@§e<:hrﬂp KO gLiepnd a, was
used in an anount of 80 kg per 10a. The "Yuki 26%" which contained N 3.0
kg/ 10 a, Ber 10 ares. 1.2 kg/10 a, and K 3.0 kg/10 a, was used in an anount
of 34 kg per 10 a. The aforementioned cultivation resulted in
|l arge rice, thin cellulose (rice bran), and higher yields of polished
rice. Furthernore, the lower |levels of rice screenings resulted in greater

yields than in ghepastinening stage, the growth promoter pertaining
to the present invention was used in the form of a solution
diluted 5000-fold at the time of use to spray the leaves

once, based on 150 liters per 10 ares.

During the aforementioned cultivation, “Yorin
Keikaru,” “Kasei 241,” and “Yuki 61% (6106)” were used for
initial fertilization, and “Yuki 26%” was used for follow-.

up fertilization.

The “Yorin Keikaru” referred to here, which contained
P 6.0 kg/10 a, was used in an amount of 200 kg per 10 a.
The “Kaséi 241,” which contained N 2.4 kg/10 a, P 2.8 kg/10
a, and K 2.2 kg/10 a, was used in an amount of 20 kg per

10 a.
The “Yuki 61%,” which contained N 4.8 kg/10 a, P 8.0

kg/10 a, and K 4.8 kg/10 a, was used in an amount of 80 kg

per 10a. The “Yuki 26%,” which contained N 3.0 kg/10 a, P
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The rite that was obtained al so had a hi gher sugar content and was
sweet er. Exanpl e 17: Koshi hi kari and Dont okoi R ce In this
éxanple, rice cropping was cultivated using the growth pronoter
commercially avail abl e under the tradenane "Manda No. 31" by MANDA
FERVENTATI ON CO., LTD. The use of the pronoter pertaining to the
present invention to cultivate rice (Koshihikari, Dontokoi) is described
specifically by/period. During seed_soaking, the seeds were first

t

di si nf ect éd2ak9/ 0@ sGel PoP X9/R8urs WRS BSEGt iBn2di PRCEBt20603F0l d.
52 During the raising seedling stage, a 10, 000-fold
di | ut ed s&guwiean 16f at.he growt h pronoter pertaining to the present
i nvention was sprayed after the seedlings had been taken out from
protected rice-nursery, and the nursery beds were also sprayed 8 and 15
days later. 18 to 20 plants per square neter were planted during
The aforementioned cultivation resulted in large rice,
thih cellulose (rice bran), and higher yields of polished
rice. Furthermore, the lowér levels of rice screenings

resulted in greater yields than.in the past.

The rice that was obtained also had a higher sugar

content and was sweeter;
Example 17: Koshihikari and Dontokoi Rice

In this example, rice cropping was cultivated using
the growth promoter commercially available under the

tradename “Manda No. 31” by MANDA FERMENTATION CO., LTD.

The use of the promoter pertaining to the present
invention to cultivate rice (Koshihikari, Dontokoi) is
described specifically by period. During Seed soaking, the
seeds were first disinfected and then soaked for 24 hours

in solution diluted 2000-fold.
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transpl anti ng. During (1) the panicle formation stage and neiosis
stage, (2) the first heading stage, (3) the middle heading stage, and (4)
fhe ripening stage, the growh pronoter pertaining to the present

i nvention was sprayed on the |eaves once in each stage in the formof an
8000-fold -diluted solution, based on 120 L per 10 ares, followed by

har vesti ng. The aforementioned cultivation resulted in healthy
rachis, perfect rice grain, and fewrice screenings, with a resulting

i ncreasi ng in YUy the raisgpgmseedidngHsitelgickar 1R, @90-fold

53 . In this exanple, rice was cultivated using the growth
pronot er GdHwded solytivai lodbltheugaeowthhpromaterapertitindag No. thE" by
MANDA FERMENTATI ON CO., LTD. The use of the pronoter pertaining to

the preseptresiemteninventioncwasi ¥pireyedca ftbirnehiek skiedlingéesnad Brén
taken out from protected rice-nursery, and the nursery beds

were also sprayed 8 and 15 daYs later.

18 to 20 plants per square meter were planted during

transplanting.

During (1) the panicle formation sfage and meiosis
stage, (2) the first heading stage, (3) the middle heading
stage, and (4) the ripéning stage, the growth proﬁoter
pertaining to the present invention was sprayed on the
leaves once in each stage in the form of an 8000-fold
‘diluted solution, based on 120 L per 10 ares, followed by

harvesting.
The aforementioned cultivation resulted in healthy
rachis, perfect rice grain, and few rice screenings, with a

resulting increasing in yield.

Example 18: Hinohikari Rice
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specifically by period. During seed soaking, the seeds were first
di sinfected and then soaked for 24 hours in solution diluted 2000-fol d.
tn the raising seedling stage, a 5000-fold diluted solution of the growth

pronoter pertaining to the present invention was sprayed. In the
transplanting of rice seedling, a 10,000-fold diluted solution of the
grom h pronoter pertaining to the present invention was sprayed. At

the tillering stage,, the growth pronoter pertainin to the present

i nventi on was Jébgj}lns {97 FLCe %%H‘Hﬁlvﬁq%ﬁé@lm OO fBIE the
time of use to spray the | eaves twce, based on 20 cc per 10 ares.

54 promoter cmmmercigddiv|adafidepdis omdsiraddie thya h “Blann er

pertaining to the present invention was used in the formof a solution

di luted 1NAOOBI6lkgdy MANDFe RERMENTATION 0®.spIdyp. t he | eaves twi ce, based on
27 cc per 10 ares. At a ratio of 1 unit sandy soil to 2 units
chaff, 2 to :

The use of the promoter pertaining to the present
invention to cultivate rice (Hinohikari) is described
specifically by period. During seed soaking, the seeds
weré first disinfected and then soaked fof 24 hours in

solution diluted 2000-fold.

In the raising seedling stage, a 5000-fold diluted
solution of the growth promoter pertaining to the present

invention was sprayed.

In the transplanting of rice seedling, a 10,000-fold
diluted solution of theigrowth promoter pertaining to the

present invention was sprayed.

At the tillering stage, the growth promoter pertaining
to the present invention was used in the form of a solution
diluted 10,000-fold at the time of use to spray the leaves

twice, based on 20 cc per 10 ares.
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3 peeled apples per 100 L of 5000-fold diluted growth pronoter pertaining
to the present invention was mxed and the product was turned over two to
three tines a day so as not to exceed 50[err]C. The resulting fertilizer
was fed and wused for followup fertilization in an anmount of 4 to 5

bal es/ 10 a. At the heading stage, the growth pronoter pertaining

to the present I nvention in the formof a 10,000-fold diluted solution was
provided in t m of 10 af or ement i oned

St vati on rekhi b8 Prnfate forhRETon raFaotyl MhS LHEOY BN GRECHREFBr m gr ai ns.
The rice thus obtai ned was sweet and fragrant, and had, a good |uster when
cooked. perta1nE§gn§pet§g rresenti iaveniien @as used in the form of

55 In this Exanple, rice was cultivated using the growth
pronot er Zosekvtian| ¢ilvbed abl 00PmErld hatt theehime ofhwsia toospsBayY by
MANDA FERMENTATI ON CO., LTD. The use of the pronoter pertaining to

t he presetihe leaves twice, based on 27 cc per 10 ares.

At a ratio of 1 unit sandy soil to 2 units chaff, 2 to
3 peeled apples per 100 L of 5000-fold dilﬁted growth
promoter pertaining to the present invention was mixed and
- the product was turned over two to three times a day so as
not to exceed 50°C. The resulting fertilizer was fed and

used for follow-up fertilization in an amount of 4 to
5 bales/10 a.

At the heading stége, the growth promoter pertaining
to the present invention in the form of a 10,000-fold"

diluted solution was provided in the form of 100 cc drops.

The aforementioned cultivation resulted in thick,

rigid main culm, and large, uniform grains.

The rice thus obtained was sweet and fragrant, and had

a good luster when cooked.

| Example 19: Koshihikari Rice 2
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i nvention to cultivate rice (Koshihikari) is described specifically by
period. During seed soaking, the seeds were first disinfected and then
soaked in solution diluted 5000-fold, followed by irrigation with a

wat eri ng can. In the raising seedling stage, a 7500-fold diluted
solution of the growth pronoter pertaining to the present invention was
used for irrigation with a water can twice during the initial stage and
four tines during the latter stages, after which a solution diluted
1000-fold was used twice in the formof drops. At the tillering
stage, .the growh pronoter pertaining to the present invention was used in
the formof a sBPu hbh E%ﬁWR&%d BicQOMRS FWl bivatrd tusin®fthe egxevehray t he

| eaves once. : 56 At
the pani clRTOmPEEeHL FoRmeraiel LY avafiakke pruder ethe peradémme tMande
present invention was used in the formof a solution diluted 10,000-fold

at the ti ndo of 316 eby AMANDAYFERNENTAFIM®S ¢ CELTD.

The use of the promoter pertaining to the present

invention to cultivate rice (Koshihikari) is described

' specifically by period. During seed soaking, the seeds
were first disinfected and then soaked in solution diluted

5000-fold, followed by irrigation with a watering can.

- In the raising seedling stage, a 7500-fold diluted
solution of the growth promoter pertainin§ to the pfesent
invention was used for irrigation with a water can twice
during the initial stége'and four times during the latter

- stages, after which a solution diluted 1000-fold was used

twice in the form of drops.

At the tillering stage, the growth promoter pertaining
to the present invention was used in the form of a solution
diluted 10,000-fold at the time of use to spray the leaves

once.
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At the panicle formation stage, the growh pronoter pertaining to the
present invention was used in the formof a solution diluted 5000-fold at
the time of use to spray the |eaves tw ce. Finally, at the _

ri pening stage, the growth pronoter pertaining to the present invention
was used in the formof a solution diluted 3000-fold at the tine of use to
spray the |eaves once. The aforenentioned cultivation resulted in

uni form germ r oot
Spread. nﬂAst%eaé: cflsee p]r an %;‘éj Clﬁl (ﬂ tﬁ}ﬁs%an%dng,

w th abundant. panjcl e t he |eld resuIIed in fewrice enin

The tast i r@emghvlmdf% 'Bs %ﬁ%%t VYRR R B¢eed in the form

57 nple 20: Fruit Tomat oes The growt h

pr onot er c%nff@hétmmydhlfat%b% Qo kdheat tkhaidiidee ofvam to.SEBa2Y by

MANDA FERMVENTATI ON CO., LTD.
the leaves twice.

At the panicle formation stage, the growth promoter
pertaining to the present invention was used in the form of
a solution diluted 5000-fold at the time of use to spray

the leaves twice.

Finally, at the ripening stage, the growth promoter
pertaining to the present invention was used in the form of
a solution diluted 3000-fold at the time of use to spray

the leaves once.

The aforementioned cultivation resulted in uniform
germination after seed soaking, broad coleoptile, and good
root spread.

As a result, the plants took well after transplanting,

~with abundant panicle, and the yield resulted in few rice

screenings.

The tasting level had an A ranking, with a mean 80.
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was used .diluted 5000-, 8000-, and 10,000-fold in water to cultivate
tomatoes in 20 a of soil in this Exanple. At the stock seeding
Stage, 50 L of 10,000-fold diluted solution was used under irrigating

wat er/ 200 hole tray conditions. At the conpletion of the
germnating stage, 50 L of 10,000-fold diluted solution was used as
irrigating water. At the scion seeding stage, 50 L of 10,000-fold
sol ution was used under irrigating water/288 hole tray conditions.

At the subsequent conpletion of the germ nating st age, 50 L of 10,000-fold

di luted solutiqn was used as irrigating water.
58 xame & 40 wad {Uit FomeFaRs h 50 L of 10, 000-fol d dil uted

solution three tinmes every 7 days, and scion were also irrigated with 50 L
of 10,000-fold diluted solution three tines every 7 days.
The growth promoterﬁ¢ommercially available under the
tradénamé “Manda No. 31” by MANDA FERMENTATION CO., LTD.
was used diluted 5000-, 8000-, and 10,000-fold in water to

cultivate tomatoes in 20 a of soil in this Example.

At the stock seeding stage, 50 L of 10,000-fold
diluted solution was used under irrigating water/200 hole

tray conditions.

At the completion of the germinating stage, 50 L of

10, 000~-fold diluted solution was used as irrigating watér.

At the scion seeding stage, 50 L of 10,000-fold
solution was used under irrigating water/288 hole tray

conditions.

At the subsequent completion of the germinating stage,
50 L of 10,000-fold diluted solution was used as irrigating

water.
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On the 7th day following grafting, 20 L of 10,000-fold diluted solution
was used to spray the |eaves. On the 14th day follow ng grafting,
20 L of 8000-fold diluted solution was used to spray the |eaves.

On the 21st day following grafting, the plants were transplanted to 9 cm
pots and then irrigated with 100 L of 10,000-fold diluted sol ution.
Fol | ow ng transplanting, the | eaves were sprayed with 100 L of 10,000-fold

di luted sol uti ree ti,es ever u p
. Wthin. 5 days %ﬂichc ﬁ"‘gs tﬁ?rleq%r é%r‘lég: wg‘e(ﬂ% ﬁg)él%\ﬁe S dr?@“‘t\ﬁéire
sprayed with 150 L of 8000-fold dilute sol ution.
25 e M huton et IR S (1 SR G Cion METEELS %! 8000-

fold diluted solution was used for folian spray spraying/irrigating water.
irrigated with 50 L of 10,000-fold diluted solution three

times every 7 days.

On the 7th day following grafting, 20 L of 10,000-fold

diluted solution was used to spray the leaves.

On the 14th day following grafting, 20 L of 8000-fold

diluted solution was used to spray the leaves.

On the 21st day following grafting, the plants were’
transplanted to 9 cm pots and then irrigated with 100 L of

10,000-f0ld diluted solution.

Following transplanting, the leaves were sprayed with
100 L of 10,000-fold diluted solution three times every 10

days using power sprayer.
Within 5 days following the emergence of seedlings,

the leaves were sprayed with 150 L of 8000-fold diluted

solution.
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Fol l owi ng transplanting, 100 to 150 L of 8000-fold diluted solution was
used to spray the | eaves every 10 days. At the hypertrophy stage,
150 L of 5000-fold diluted solution was used to spray the | eaves.

The resulting tomatoes still had the inherent flavor of tomatoes, yet the
sugar content was 3 degrees greater than those grown w thout the use of
growt h pronoter. Greater plunpness and coloring were noted, with

fewer fruit cr i.n n reat er__shippi ef fi Gy ency. anpl e 21:
Carrots Waj%llygt@ c‘((j?fy%t ﬁ? E&ﬁﬁ’g I aﬁq%tn i B\Cpla%‘loe%ifo\/\é'r eofplsan ed
approximately, 10 to 15 cmapart in sin I%c&94§>at arow width of 1 min

two fiel dSQHA Hilottesh sy uddop was use lian spray 60
For initial fertilization, 40 k% Tenporon, 120 kg Toyokel p, 100 kg Hi gh
Green, andPIAY jng /G Haakdngs e €f5[err]5 containing N 12 kg/ 10 a, P 12
kg/ 10 a, and K 12 kg 10 a were used.

Following transplanting, 100 to 150 L of 8000-fold

diluted solution was used to spray the leaves every 10

days.

At the hypertrophy stage, 150 L of 5000-fold diluted

solution was used to spray the leaves.
The resulting tomatoes still had the inherent flavor
of tomatoes, yet the sugar content Was 3 degrees greater

than those-groWﬁ Without the use of growth prompter.

Greater plumpness and coloring were noted, with fewer

fruit cracking and greater shipping'efficienéy.
Example 21: Carrots
Carrots of the Honbeni Kintoki variety were planted

approximately 10 to 15 cm apart in single rows at a row

-width of 1 m in two fields (4 m) of sandy soil.
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For pré-plant fertilization, 300 kg of Fernmen 5[err]5[err]5 containing N
15 kg/10 a, P 15 kg/10 a, and K 15 kg 10 a was used.. For follow up
fertilization, 120 kg of Fermen 5[err]5[err]5 containing N6 kg/10 a, P 6
kg/ 10 a, and K 6 kg 10 a was used approxinately two nonths |ater.

The seeds used in section 1 of the present invention were planted after
bei ng soaked for a day and a night in 1000-fold diluted solution of the

rowt h pronoter o] | Al val |l abl e under. t t radenang, "Manda No. 31"
gy MANDA. PERVENGRG | ERE CERL {%fj’vﬁﬁa‘?’e"%o& %E%H%?%egﬁzo Hhked for a
day and a night in 10,000-fold diluted solution were planted in section 2
of the prégﬁﬁqkelmyehé@ohg High Green, and 240 kg of Fermen 5-5.5 61
Fol l owi ng germination, the |leaves in both sections were sprayed every 7
days w th qootatmingli N ul2dkdqOC)- foliR kgY VALEL' .and K 12 kg 10 a

were used.

For pre-plant fertilization, 300 kg of Fermen 5.5.5

containing N 15 kg/10.a, P 15 kg/10 a, and K 15 kg 10 a was

used.

Fdr follow-up fertilization, 120 kg of Fermen 5-5-5
containing N 6 kg/10 a, P 6 kg/10 a, and K 6 kg 10 a was

used approximately two months later.

The_seeds used in section 1 of the present invention
were planted-after being séaked fog a day énd a night in
1000-fold diluted solution of the growth promoter
commercially available under the tradename “Manda No. 317
by MANDA FERMENTATION CO., LTD., while those which had been
soaked for a day and a night in 10,000-fold diluted

~solution were planted in section 2 of the present

invention.
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As a cont

featuring the use of the aforenentioned growth pronoter

¢ultivated under the sane conditions except that no growth pronoter was

used.
neasur ed

rol for conparison with the sections of the present inventi

on

carrots were

Fol | owi ng harvest, the carrots grown in each section were

to determne the average. In the control section, the total

| ength was 82.4 cm the root length was 40.0 cm the total weight was

378.5 g,
yield per

87.2 cm

root wei ghts wafe344. 3 g, the root dianeter

was 2. 48
62

t. .wej root dia

A46.6 mMm the

the r .ght was . 293.6 g,.th ter wa
To » PG ofthipation, I enel T6a3%s, 1a" PR A2 Msasei ng
quality was 81. 3% In contrast, in section 1 of the present

i nvent i on VeESoIREYes BYGEY dI days Wit Sometes) didpdedotld A00dtd was

the root length was 37.1 cm the total weight was 445.6 g,

t, the Brix. was 11.2, and the rate of passing quality was
In section 2 of the present invention (soaked in

t he

was 49.1 mm the yield per 10 a

91. 7%

10, 000-fold diluted solution), the total length was 88.0 cm the root

length was 36. &scy doe rbat Eorveb
the root dianeter was -

359.9 g,

present invention featuring the use of the aforementioned
growth promoter, carrots were cultivated under the same

conditions except that no growth promoter was used.

Following harvest,'the carrots grown in each section
were measuted to determine the average. In the control
section, the total length was 82.4 cm, the root length was
40.0 cm, the total weight was 378.5“g, thé root weight was

293.6 g, the root diameter was 46.6 mm, the yield per 10 a

was 1.95 t, the Brix. was 9.5, and the rate of passing

quality was 81.3%.

In contrast, in section 1 of the present invention
(soaked in 1000-fold diluted solution), thé total length
was 87.2 cm, the root length was 37.1 cm, the total weight
was 445.6 g, the root weight was 344.3 g, the root diameter

was 49.1 mm, the yield per'10 a was 2.48 t, the Brix. was

' 11.2, and the rate of passing quality was 91.7%.
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51.4 nmm the yield per 10.a was 2.67 t, the Brix. was 9.1, and the rate of
passing quality was 95.7% Thus, conpared to the control section
both sections of the present invention had better yields and better rates.
of passing quality. Visual inspection also revealed that the roots were
nore sl ender than those in the control section. The roots in the
present invention were also shorter than those in the control section,

whi ch was attrhgyted t.o the fact that the.roots.of the carrqQts in the
sections of 9§nF$8npﬁ§&e&FoWHV8€3&8P (3RA%REr &1 hus br oken
off at the tip when harvested Exanpl e 22: Pot at oes

Pot at oes df0 40 g il idartiesh podeitd ond andpieakodaladengtha@asmiiplrt in a
quantity of 4385 per 10 a in sandy soil at a roww dth of 60 cm

63 cm, the root Rengthi wWaal 36elt ichi,z&hieorota30wledbb® waki gh Green and
500 kg/ 10 a Tenporon were used.
' 476 0 g, the root weight was 359.9 g, the root diameter was
51.4 mm, the yield per 10 a was 2.67 t, the Brix. was 9.1,

and the rate of passing quality'was 95.7%.

Thue, compared to the control eection, bothlsections
of the present invention had better yields and better rates
of passing quality. Visual inspection also revealed that
the roots were more slender than those in the control

section.

The roots in the present invention were also shorter
than those ie-the control section, which was attributed to
the fact that the roots of the carrots in the sections of
the present invention had grown deeper, and were thus

broken off at the tip.when harvested.
Example 22: Potatoes
Potatoes of the Dejima variety were transplanted about

38 cm apart in a quantity of 4385 per 10 a in sandy soil at

a row width of 60 cm.
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For followup fertilization, potato-blended fertilizer containing N 10
kg/ 10 a was used. The seeds used in section 1 of the present
i'nvention were soaked for 60 minutes in 1000-fold diluted solution of the
growt h pronoter commercially avail abl e under the tradenane "Manda No. 31"
by MANDA FERMENTATION CO., LTD. , those in section 2 were soaked for 60
mnutes in 2000-fold diluted solution, those in section -3 were soaked for
60 mnutes in 5000-fold diluted solution,. those in section 4 were soaked
for 60 mnutes in 10,000-fold diluted solution, and those in section 5
were soaked for_ 60 mnutes in 20,000-fold diluted sol ution -

Fol | owi ng ger mi FQ¥ i daltixnke ﬁ%ﬁiﬂdslaﬁé?@r&prla%dcgw]é}w Higlh Gfeataysndii t h
pronmoter diluted 10,000-fold in water in all sections. As a
control fo70@ckpald sorTengdrdrhevexactisms. of the present invention
featuring the use of the aforenentioned growt h pronoter

pot at oes were cul tivated under the sane conditions except- that no growth
pronoter was used. Fol | owi ng harvest, the nunber of potatoes grown

in each secti %M&lﬁ@fuw%rt&ﬁl‘i%]ﬂl ﬁaof*@a"td-rb S6dd P+ 1975 22681:6065 -

present invention, 24,557 in section prese I nventli on,

section 36&&5&&5&%% kg/10 a was used.

The seeds used in section 1 of the present invention
were soaked for 60 minutes in 1000-fold diluted solution of
the growth promoter.commercially available under the
trédename “Manda No. 315 by MANDA FERMENTATION co., LTD. ,
those in seétion 2 were soaked fﬁr 60.minutes in 2000-fold
diluted solution, those in section 3 were soaked for 60
minutes in.5000—fold diluted solution, those 'in section 4
were soaked fdr 60 minutes in 10,000-fola diluted solution,
and those in section 5 were soaked for 60 minutes in

20,000-fold diluted solution
Following germination, the leaves were sprayed every 7
to 10 days with promoter diluted 10,000-fold in water in

all sections.

As a control for comparison with the sections of the

present invention featuring the use of the aforementioned
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I nvention, 24,557 in section 4 of the present invention, 24,557 in section
5 of the present invention, and 24,120 in the control section. . The
total yield (g) per 10 a was deternmined in each section, revealing 2769.2
g in section 1 of the present invention, 2761.3 g in section 2 of the
present invention, 2786.2 g in section 3 of the present invention, 3104.6
g in section 4 of the present invention, 2948.4 g in section 5 of the
present invention, and 2828.3 in the control section. The rate
of passi nPERMIR tRTBILER, AE}G‘?argF‘Jﬁe‘i:t"ﬁﬁ? f‘b‘rtl‘{%%r"&é&rﬁ hi et®n, 70. 0%
in section 2 of the present invention, 66.5%in section 3 of the present

i nvent i on,cordiblens exeeporhptoma rEryitds antonatisshtWash U 8% i n

65 . section 5 of the present invention, and 67.0%in the control
section. The overall results confirmed that soaking in 10, 000-
fold diluted solution (section 4 of the present invention) was nore

. effective. Following harvest, the number of potatoes grown in

each section were examined, revealing 22,804 in section 1
of the present invention, 24,557 in section 2 of the
present invention, 28,065 in section 3 of the present
invention, 24,557 ih section 4 of the present invention,
24,557 in section 5 of the present invention, and 24,120 in

the control section.

The total yield'(g) per 10 a was determined in each
section, revealing 2769.2 g in section 1 of the present
invention, 2761.3 j in section 2 of the present invention,
2786.2 g . in section 3 of the present invention, 3104.6 g in
section 4 of the present iﬁvention, 2948.4 g in section 5
of the present inventioﬁ, and 2828.3 g in the control

section.

The rate of passing quality was 73.4% in section 1 of
the present invention, 70.0% in section 2 of the present
invention, 66.5% in section 3 of the present invention,

70.9% in section 4 of the present invention, 59.8% in.
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Exanpl e 23: Spi nach The Torai variety of spinach was grown in sandy
soil inrows with a space of 5 to 8 cmbetween plants at a row w dth of
100 cm For initial fertilization, 450 L/10 a (30 L net)

carboni zed chaff, 50 kg/10 a (3.3 kg net) Azumin, 500 kg/10 a (33.8 kg
net) Tenporon, 100 kg/10 a (16.2 kg net) High Geen, and 240 kg (6.7 kg
net) of Fermen 5[err]5[err]5 containing N 12 kg/10 a, P 12 kg/10 a, and K
12 kg 10 a wer.e used. For followup fertjlization, the plants were
i rrigated SSEHIPRE 10Dt PUSHSR tilnvead o8 .u@nsh & - QRuditaiti. 1 38  days
follow ng seeding, and with 20 L of 500-fold diluted solution of Zonne
No. 10 44 &&PEEY) IsRGHPseedi ng. : 66
The seeds used here were soaked for 2 hours in growh pronoter
commercially avail abl e under the tradenane "Manda No. 31" by MANDA
FERVENTATI ON CO., LTD. which had been diluted 2000-fold with water, and

the seeds were THervereakeddsontd koW rmddahat So@Wing in 10,ldbgsection 1
of the present invention, growh pronoter -
fold diluted solution (section 4 of the present invention)

was more effective.
Example 23: Spinach

The Torai variety of spinach was grown in sandy soil
in rows with a space of 5 to 8 cm between plants at a row

width of 100 cm.

For initial fertilization, 450 L/10 a (30 L net)
carbonized chaff, 50 kg/10 a (3.3 kg net) Azumin, 500 kg/10
a (33.8 kg nét) Tenpqron, 100 kg/10 a (16.2 kg net) High
Green, and 240 kg (6.7 kg net) of Fermen 5-5-5 containing N

12 kg/10 a, P 12 kg/10 a, and K 12 kg 10 a were used.

For follow-up fertilization, the plants were irrigated
with 20 L of 500-fold diluted solution of Kumiai No. 1 38
days following seeding, and with 20 L of 500¥fold diluted

solution of Zonne No.10 44 days following seeding.
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di l uted 30000-fold with water was used for irrigation in an anount of 1 L
per square neter every 7 days following germ nation. In section 2
of the present invention, growh pronoter diluted 5000- to 10, 000-fold
with water was used to spray the |eaves every 7 days foll ow ng

germ nati on. In section 3 of the present invention, growth pronoter
diluted 10,000- to 30,000-fold with water was used to spray the |eaves

7 d f i i nation. ' trol f i
w h e soct i oRRSoFSRE CRrAahate Hekh SRRKAL AN | DTS U ST

af orenentioned growh pronoter, spinach was cultivated under the sane
condi t | onsPERBRBETt femmekbgisa by cadablakl ¢ oindehothe typdename "Manda

67 wat er and then grown w thout the use of the growth pronoter
fol | owi ng Mer nBh&t bpnMANDA FERMENTADIOMCOar VIERD, winech deacdsbednt he spi nach
grown in the various sections were weighed to determ ne the average,

reveal i ng @ivetglt200041600d gwith seLté®n dndftidesgudsendre ithvanti on, 20.8 ¢
in section 2 of the present invention,

soaked for 4 hours in water flow.

In section 1 of the present invention, growth promoter
diluted 30000-fold with water was used for irrigation in an
amount of 1 L per square meter every 7 days following

germination.

In section 2 of the present invention, growth promoter
diluted 5000~ to 10,000-fold with water was used to spray

the leaves every 7 days following germination.

In section 3 of the present invention, growth promoter
diluted 10,000- to 30,000-fold with water was used to spray

the leaves every 7 days following germination.

As a control for comparison with the sections of the
present invention featuring the use of the aforementioned
growth promoter, spinach was cultivated under the same

conditions except the seeds were soaked for 6 hours in
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24.1 g*in section 3 of the present invention, and 16.3 g in the control

section. It was thus confirnmed that the yield was greater in
gections 2 and 3 of the present invention, in which the |eaves had been
sprayed. Al t hough the | eaves were of a light weight in the contro
section and in section 1 of the present invention, in which the plants

were irrigated, this was attributed to a drop in the ground tenperature

because section 1 of the resent i nvention was jrrigated durin i nter.
Exanpl e 2473%%% cenen grown wihqutyithe, 15§ Gtk %&i??%ﬁo\/{ﬁ%par ed
as a food uality inmprover in Exanple 1 above and 500 g of dark soy

sauce wer ef9n kawinghIekraddiarbget her, the mixture was stored while
refrigerated for about 2 nonths, and the supernatant was coll ected to nake
t he soy sauce pertaining to the present invention. Dark soy sauce
.which had been stored while refrigerated for about 2 nonths was used for
the control.. Followiliye Hawresty, S ceavde eRtitie vapinds wihywm janel  of

12 nmenbers, and the inherent flavor of the soy sauces was
the various sections were weighed to determine the average,
revealing a weight of 15.9 g in section 1 of the present
invention, 20.8 g in section 2 of the present invention,

24.1 g in section 3 of the present invention, and 16.3 g in

the control section.

It was thus confirmed that the yield was greater in
sections 2 and 3 of the present invention, in which the

-Jeaves had been sprayed.

Although the leaves were of a light weight in the
control section and in section 1 of the present invention,
in which the plants were irrigated, this was attributed to
a drop in the ground temperature because section 1 of the

present invention was irrigated during Winter.
Example 24: Soy Sauce 2

15 g of the fermented composition prepared as a food

quality improver in Example 1 above and 500 g of dark soy
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eval uat’ed using five ranks of nunerical values, with a maximumof 5 points

for good taste and a mnimumof 1 point. The sauce of the present

i nvention was rated as having a mellowness averaging 3.5, whereas the
control was 2.8 The "average taste was rated 3.4 in the present

I nvention, whereas it was 2.8 in the control. It was thus confirned

that the sauce of the present invention was nellower and better tasting

after 2 nonths of refrigerated storage.

69 sauce werg,miged 98d JLLEER TB‘PEetherr theppixkisenvas
conposition prepared as a food quality inprover in Exanple 1 above was

di ssol ved Fhowgderhing reifxédewptadsB9rngbut 2 monthghiandophei | k was used
to manufacture approximately 300 g blocks of Jyuten Tofu as the product of
t he presensupemnetbntinwas collected to make the soy sauce pertaining

to the present invention.

Dark soy sauce which had been stored while

refrigerated for about 2 months was uéed for the control.

The two soy sauces were eaten with tofu by a panel of'
12 members, and the inherent flavor of the soy sauces was
evaluated using five ranks of numerical values, with a
maximum of 5 points for good taste and a minimum of 1

point.

The sauce of the present invention was rated as having

a mellowness averaging 3.5, whereas the control was 2.8

The average taste was rated 3.4 in the present

invention, whereas it was 2.8 in the control.
It was thus confirmed that the sauce of the present

invention was mellower and better tasting after 2 months of

refrigerated storage.
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0.2 g of the fermented conposition was added per bl ock. o As a
control, Jyuten Tofu were manufactured under the sane conditions except
that the fernented conposition was not used, and the ampunt of wat er per

bl ock was about 1 cc Iless than that in the present invention. Bot h
types of tofu were eaten with soy sauce by a panel of 10 nenbers to
exam ne the taste of the tofu using five ranks of nunerical values, with a

maxi mum of 5 paQints . faqr. goaqd tast nd a mninumof 1 point. _

70 ‘Eggmp+ﬁEQQVer§gB%95IEQ%Por taste with soy sauce was 3.3 in
the present invention, whereas it was 3.0 for the control, thus showng
that the present invention had better taste wth soy sauce. The

average value for appearance was 3.7 in the present invention, whereas it
was 3.0 for th&heoferolented compobisnphep2épakiedugsshi fotiuquality

improver in Example 1 above was dissolved in water and

mixed with soy milk.

This soy milk was used to manufacture approximately
300 g blocks of Jyuten Tofu as the product of the present

invention.

- 0.2 g of the fermented composition was added per

block.

As a control,-Jyuten Tofu were manufactured under the
same conditions except that the fermented composition was
not used, and the amount of water per block was about 1 cé

less than that in the present invention.

Both types of tofu were eaten with soy sauce by a
panel of 10 members to examine the taste of the tofu using .
five ranks of numerical values, with a maximum of 5 points

for good taste and a minimum of 1 point.
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The fernented conposition prepared as a food quality inprover in Exanple 1

above was m xed with soy mlKk. This soy mlk was used to

hanuf acture approxi mately 380 g bl ocks of Kinugoshi Tofu as the product of
the present invention. - 0.15 g of the fernmented conposition was
added per bl ock. As a control, Kinugoshi Tofu was manufactured

under the sane conditions except that the fernented conposition was not

used. h .types of
tofu were eat eﬁm}ﬁ AYETARE FAFYeatar fpste ﬁ’&ﬁ@ SGY f?lﬁ?@rrﬁ’é‘lss%té év%rri ne
the taste of the tofu u5| five ranks of nunerical_ values, with _a maxi num
of 5 poi ntthe fR¥e ighd ¥hereasurtoMas Poidntfor the contelaver age
val ue for taste was 3 7 in the present invention, whereas it was 3.2 for
t he contrdhus ra:mmmgmmt tihat pries ekitn dgorsinit 1pof lhlaldnbtetwem gs@te i nvention
had better taste.

with soy sauce.

The average value for appearance was 3.7 in the

present invention, whereas it was 3.0 for the control.
Exémple 26: Kinugoshi Tofu

The fermented composition preparéd as a food quélity

improver in Example 1 above was mixed with soy milk.

This soy milk was used to manufacture approximately
380 g blocks of Kinugoshi Tofu as the product of the

present invention.

0.15 g of the fermented composition was added per

block.
As a control, KinugoShi Tofu was manufactured under

the same conditions except that the fermented composition

was not used.
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Exanpl e 27: Mmen Tofu The fermented conposition prepared as a food
quality inprover in Exanple 1 above was m xed with soy mlKk. Thi s
soy mlk was used to nmanufacture approximately 380 g bl ocks of Monen Tofu
as the product of the present invention. 0.19 to 0.29 g of the
fermented conposition was added per bl ock.

72 As a control, Mmen Tofu was manufactured under the

diti t that tthe fernented.co si,tion S ot used.
Eg?ﬁ f;ge; B?nfégﬁSMEW?eéapgntﬁﬁglWeﬁf £3k&RePlgin pae eﬂ§§@5'€Wéﬁine

the taste of the tofu using five ranks of nunerlcal val ues, with a nmaxi nrum
of 5 point 3§ ofodd F@@P@rénﬁoae#ﬁﬁﬂﬁﬁnﬁbﬁ tagéenef the tofu using

five ranks of numerical values, with a maximum of 5 points

for good taste and a minimum of 1 point.

The average value for taste was 3.7 in the present
invention, whereas it was 3.2 for the control, thus showing
that the Kinugoshi Tofu in the present invention had better

taste.
Example 27: Momen Tofu

The fermented composition prepared as a food quality

improver in Example 1 above was mixed with soy milk.
This soy milk was used to manufacture approximately
380 g blocks of Momen Tofu as the product of the present

invention.

0.19 to 0.29 g of the fermented composition was added

per block.
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The average val ue for nouthfeel and hardness was 3.6 in the present
invention, whereas it was 3.1 for the control, thus show ng that the Monen
Tofu in the present invention had better and soften nouthfeel.

Exanpl e 28: Udon Noodl es A dough was produced by 20 m nutes
kneadi ng of the m xture of 250g wheat flour and a sol ution which was
prepared from:7.5g table salt, 0.2g fernented conposition prepared as a

food quality inprover anpl e 1 ve and ta te The
dough was thenrg?o"f‘e‘éo RS Lbd’?%ﬁ“ad'ﬂ'g{)ﬁ%t%pel%ﬂd’r“sc[e%t% ched into
noodl es about 3 nmmthick, and cu t 73

Wi th a ki (338 KAREECINARKACES A2 tTHd S Jie RIS 9tb GRTRES i t47sh boi | ed
for about 12 minutes, and rinsed with water to renove the sline, resulting
in the noothesusddt he present invention. As a control, udon
noodl es were nade under the same conditions except that the fernented
conposition was not used. _ '

Both types of tofu were eaten plain by a panel of
12 members to examine the taste of the tofu using five
ranks of numerical values, with a maximum of 5 points for

good taste and a minimum of 1 point.

The average value for mouthfeel and hardness was 3.6
in the present invention, whereas it was 3.1 for the:
control, thus showing that the Momen Tofu in the present

invention had better and soften mouthfeel.
Example 28: Udon Noodles

A dough was produced by 20 minutes kneading of the
mixture of 250g wheatlflour and a solution which was
prepared from 7.5g table salt, 0.2g fermented composition
prepared as a food-quality improver in Example 1 above and

120g tap water.

The dough was then stored while refrigerated for about

3 hours, stretched into noodles about 3 mm thick, and cut
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Bot h t'ypes of udon noodl es were eaten plain by a panel of 7 nenbers to
investigate the consistency using five ranks of numerical values, with a
rexi mum of 5 points for good consistency and a m nimum of 1 point.

The average val ue for consistency was 4.1 in the present invention,
whereas it was 3.7 for the control, thus show ng that the udon noodles in
the present invention had better consistency. Exanpl e 29: Spi ced

Fi sh Eggs ferne ted copposition was, mxed in a 300Q-fold
i 1ot ed-obitelner 0GR HHidkce SBBaL 5 Minur BbeyFUtsprBE) noPPar Seggs.

74 Spiced fish eggs of the present invention were
nanufactuW@éebﬁhénc@ﬁﬁéﬁdnépﬁoéb@%geé? péputrs  ugadotr 1886€e Widdnt ai ni ng t he
fermented conposition. As a control, spiced fish eggs were prepared
under t hewasare toongmpivenshes silhnse mésuheipgeianthbnnendﬂ@ﬁ,oéx¢®§t t hat
a conventional sauce which did not. contain the fernmented conposition was

used. present invention.

As a control, udon noodles were made under the same
conditions except that the fermented composition was not

used.

Both types'of udon noodles were eaten plain by a panel
of 7 members to investigate the consistency using five
ranks of numerical values, with a maximum of 5 points for

good consistency and a minimum of 1 point.

The average value for consistency was 4.1 in the
present invention, whereas it was 3.7 for the control, thus
showing that the udon noodles in the present invention had

better consistency.
Example 29: Spiced Fish Eggs
The fermented composition was. mixed in a 3000-fold

diluted concentration with sauce used to manufacture spiced

fish eggs.
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Both types of spiced fish eggs were frozen follow ng manuf acture and were
t hen exam ned for fishy odor and mcrobes 2, 4, 8, and 16 days after

t"hawi ng. To exam ne the product for fishy odor, the spiced fish
eggs were cut open, the outer skins were renoved, and the interiors were
col |l ected and honpgeni zed into a prepared product. The prepared

products were exam ned for odor by a panel of 10 nenbers using five ranks
of nunerical values, wth a maxi mumof 5 points for good odor and a

m ni mrum of 1 point. 75

The average value for fishy odor after 2 days was 3.6 in the present

i nvention, wherd2sCe? We3h £I9F Af tHhe REARe invention WeXgys t hus shown
that the present invention was effective in suppressing the fishy odor of
t he spi cedndangfacigeed by a commpn @efifiate a¥nendy dsur e orse whaauesrl ar,

t he odor of
containing the fermented composition.

As a control, spiced fish eggs were prepared under the
same conditions as those of the present invention, except
that a conventional sauce which did not contain the

fermented composition was used.

Both types of spiced fish eggs were frozen following
manufacture and were then examined for fishy odor and

microbes-2,'4, 8, and 16 days after thawing.

To examine the product for fishy odor, the spiced fish
eggs were cut open, the outer skins were removed, and the
interiors were collected and homogenized into a prepared

product.

The prepared products were examined for odor by a
panel of 10 members using five ranks of numerical values,
with a maximum of 5 points for good odor and a minimum of 1

point.
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the spiced fish eggs was checked 4, 8, and 16 days |l ater. No
differences were found between the two types of fish eggs after the 4th
and 8th days. ' After the 16th day, 4 nenbers reported the present
invention as having a "slight odor,” and 1 nenber reported a "noticeable
odor," whereas 5 nenbers reported "slight odor" for the control, 2 nenbers
reported "odor," and 1 nenber reported "extrenely noticeable odor."

To check for mcrobes, neanwhile, the.,entire contents of half a_bl ock
(han- hara) of B&ehavgsageoiadppcéars f4RhYe§EOTweLEEehorto NSz ¥dSwidR a
Stomacher on the day of the test, and fixed amounts were sanpl ed.

76 in the presengagpvestiene wheseby ditl weisng-tthdogg§®el0-fold with
sterile diluting water, and the general and hal ophilic bacterial counts
wer e det econtedlny t he sanme nethods as those used in common microbial
tests. In light of the fact that the specinens were marine
products, physiological saline with 0.1% peptone added was used as the
sterile dilution water, and standard agar

It was thus shown that the present invention was

effective in suppressing the fishy odor of the spiced fish

eggs.

To examine the preservation in particular, the odor of

the spiced'fish eggs was checked 4, 8, and 16 days later.

No differences were found between the two types of

fish eggs after the 4th and 8th days.

After the 16th day, 4 members reported the ﬁresent
invention as having a “slight odor,” and 1 member reportéd
a “noticeable odor,” whereas 5 meﬁbers reported “slight
odor” for the cbntrol, 2 members reported “odor,” and 1

member reported “extremely noticeable odor.”

To check for microbes, meanwhile, the. entire contents
of half a block (han-hara) of both types of spiced fish
eggs were homogenized with a Stomacher on the day of the

test, and fixed amounts were sampled. -
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medi um cont.ai ni ng 3% NaCl was used to detect halophilic bacteria.

The general bacterial count (nunber. of colonies/1 g spiced fish eggs)
after 2 days was 4.6 x 10[err] in the present invention and 5.0 x 10[err]
in the control. After 4 days, it was 6.8 x 10[err] in the present
invention and 6.6 x 10[err] in the <control. After 8 days, it was 3.7 X

10[err] in the present invention and 9.0 x 10[err] in the control. After
16 days, it was 2.0 x 10[err] in the present invention and 1.0 x 10[err]
in the control. The hal ophilic cell count (number of colonies/1 g

spiced fish eggs% after 2 days was 4.6 x 10[err] in the present

77 i J e wate Jaglex byodddiut ing tthe egasr d10-falidewidhdays, it
was 7.3 x 10[err] in the present invention and 7.7 x 10[err] in the
control . Afgstarigaalislutiingvastér3 antdtéer jgene ralie apde haiophiddent i on and
1.0 x 10[err] in the control. After 16 days, it was 2.6 x 10[er] in the

present i ntRIdteANEdunt X whlee el eirhin@ b§ORheOlsame methodlst agoul d t hus
be denmonstrated that the spiced fish eggs in the present invention were

better pres@fokd 4D in common microbial tests.

In light of the fact that the specimens were marine
products, physiological saline with 0.1% peptone added was
used as the sterile_dilution water, and standard agar
medium containing 3% NaCl was used to detect halophilic

bacteria.

The general bacterial count (gumber of colonies/l g
spiced fish_eggs) after 2 days was 4.§ x 103 in_the presént
invention and 5.0 x 10® in the control. After 4 days, it
was 6.8 x 10° in the present invention and 6.6 x 10° in the
control. Aftér 8 days, it was 3.7 x 10°® in the present
invention and 9.0 x 10® in the control. After 16 days, it
was 2.0 x 10* in the present invention and 1.0 x 10°® in the

control.

Ihe halophilic cell count (number of colonies/1 g

spiced fish eggs) after 2 days was 4.6 x 10° in the present
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t hose 'of the control. Exanpl e 30: Kinugoshi Tofu (2) 0.36 g
of. the fernmented conposition prepared as a food quality inprover in

Exanple 1 above was mixed with 300 mL soy mlKk. This soy mlk and
9.6 nL bittern were used to nmanufacture Kinugoshi Tofu as Sanmple 1 of the
present invention. 0.72 g of the fernmented conposition prepared as
a food qualrty I nprover in Exanple 1 above was sinilarly m xed wth 300
. soy Thi s
soy il k aaaegteomaaﬁt BePn*wiPe it shasantrpl -rrarﬂﬁfa%’i Ut Fa¥sugblshi Tof u
as Sanple 2 of the present invention. As a control, Kinugoshi Tofu

was nmanuf gakured Ry 10M ¥ NthS PrddersOYintdrit it £hd 17 b t1er anurder the
same conditions except that the fernented conposition was not used.

control. After 8 days, it was 4.3 x 10° in the present
invention and 1.0 x 10' in the control. After 16 days, it
was 2.6 x 10* in the present invention and 6.5 x 10° in the

control.

It could thus be demonstrated that the spiced fish
eggs in the present invention were better preserved than

those of the control.
Example 30: Kinugoshi Tofu (2)

0.36 g of the fermented composition prepared as a food
quality improver in Example 1 above was mixed with 300 mL

soy milk.

This soy milk and 9.6 mL bittern were used to
manufacture Kinugoshi Tofu as Sample 1 of the present

. invention.
0.72 g of the fermented composition prepared as a food

quality improver in Example 1 above was similarly mixed

with 300 mL soy milk.
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Both types of tofu were eaten plain by a panel of 12 menbers to rate the
taste of the tofu. The lower the taste of soy, the better the flavor was
eval uated, using five ranks of nunerical values, with a maxi mum of 5

points for good taste and a mni mumof 1 point. The mean val ue was
3.3 for Section 1 of the present invention, 3.5 for Section 2 of the
present invention, and 2.9 for the control. That is, the tofu of
the present invention had |less soy taste, |ess soy odor, and a m | der
flavor. Exanpl e 31: Rice Flour Dunplings

79 0.1 g of the fernented conposition prepared as a food

qual ity inprovefhia gxgnpliklarndodeb vink kil seervedera Fbsg usedetoand ni xed
with 100 g rice flour, and the m xture was divided into dunplings of about
10 g in simenufacture Hbheugosipl i Dgduvwes eSapled2 fof dbeoubrdsemntiutes to nmake
the rice flour dunplings of the present invention. As a control
rice flourigygptipggs were made by m xing

As a control, Kinugoshi Tofu was manufactured by
mixing 300 mL soy milk and 9.6 mL bittern under the same
conditions except that the fermented composition was not

used.

Both types of tofu were eaten plain by a panel of
12 members to rate the taste of the tofu. The lower the
taste of soy, the better thé flavor'was.evaluated, using
five ranks of numerical values, with a maximum of 5 points

for good taste and a minimum of 1 point.
The mean value was 3.3 for Section 1 of the present
invention, 3.5 for Section 2 of the present invention, and

2.9 for the control.

That is, the tofu of the present invention had less

soy taste, less soy odor, and a milder flavor.

Example 31: Rice Flour Dumplings
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70 g water and 100 g rice flour wi thout using the fermented conposition,
by dividing the m xture into dunplings of about 10 g in size, and boiling
them for about 5 ninutes. Both types of rice flour dunplings were
eaten plain by a panel of 11 nenbers to exam ne the stickiness of the
dunplings, using five ranks of nunerical values, with a nmaximumof 5

points for a favorable rating and a m ninumof 1 point. The nean
value was 3.7 in the present invention and 3.4 in the control.
Exanpl e 32: Bread 80

0.2 g of the fernmented conposition prepared as a food quality |¥prover in
Exanpl e 1 above0.300 §fefthechegmensed, cospgsaﬁyoyeagspaseg a8l @,

sugar, 15 g butter, 6 g skim mlk, and 210 g hot water (about 40[err]C3
wer e used qsalitgrﬁmpgonateihaExampleakeabbeebwaadddbsbﬁseﬂréseﬁw g
invention by the direct kneadi ng nethod. As a control, bread was

made by thgagare afel hesteaswithat oof gt Beckr €adur) thd S Rk tuReE HiaisON
usi ng the sane

divided into dumplings of about 10 g in size.

The dumplings were boiled for about 5 minutes to make

the rice flour dumplings of the present invention.

As a control, rice flour dumplings were made by mixing
70 g water and 100 g rice flour without using the fermented
composition, by dividing the mixture into dumplings of

about 10 g in size, and boiling them for. about 5 minutes.

Both types of rice flour dumplings wére eaten plain by
a panel of ll_members to examine the sﬁickiness of the
dumplings, using five ranks of numerical values, with a
maximum of 5 points for a favorable rating and a minimum of

1 point.

The mean value was 3.7 in the present invention and

3.4 in the control.

Example:32: Bread
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starting materials except that no fernmented conposition was

used.

Both types of bread were eaten plain by a panel of 14 nenbers to rate the
mout hfeel in terms of fluffiness, wusing five ranks of nunerical val ues,
with a maximumof 5 points for good nouthfeel and a m ni numof 1 point.

The total value was 47 in the present invention, and 43 for

t he control

Exanpl e 33: Yogurt 0.5 g of the fernmented conposition

prepared as a food quality inprover in Exanple 1 above, 480

m. (497 g) cow

mlk, and 10 g yogurt (starter) were used as starting naterials to

nanufacture the yogurt of the present invention by a common

net hod.

As a control, y8gdrg @fisthanfieseented compesihioraprerabedi 25 oasfaadin the
pr esent i nvent i on except that no fernented conposition was used.

Bot h typesquilybguimpwevereatebxahpla byalopaned0dfg ldnriehddr Eloereval uat e
freshness, mlky odor, aftertaste, and overall flavor, using five ranks of

nuner i cal sa?uagy waast,asngxsamm of 55g pohdd s, fD5 @ E@tf@éﬁpls gaskng and a

m ni nrum of poi nt .

" milk, and 210 g hot water (about 40°C) were used as

starting materials to make the bread of the present

invention by the direct kneading method.

As a control, bread was made by the same method as

that of the bread in the present invention using the same

starting materials except that no fermented composition was

used.

Both types of bread were eaten plain by a panel of

14 members to rate the mouthfeel in terms of fluffiness,

using five ranks of numerical values, with a maximum of 5

points for good mouthfeel and a minimum of 1 point.

The total value was 47 in the present invention, and

43 for the control.

Example 33: Yogurt
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The total value for freshness was 35 in the present invention, whereas it
was 33 for the control. The total value for mlky odor was 42 in the

present invention, whereas it was 38 for the control. The total
value for aftertaste was 34 in the present invention, whereas it was 32
for the control. The total 82

val ue for overall taste was 34 in the present invention, whereas it was 32
for the control, xanpl e 34: Bread (.2). 5 g9 .of t f erment ed
Cormost 1 on pr dhd &1 ofs B ARTTeREER CPTERSTRIER PROBRERE €51 ines was
used per 8 kq:mheat flour. Said fernmented conposition was diluted with
stock waRlddy JFeePVies WRedxappdgr 1 above, 4PRemby d48700)t KOWr esent

i nvention was prepared by a conmon nethod except for the use of the stock
wat er to midikeh anide 10 gnweged tc dspegiteiron viexe bsed asdsiarting As a
control, bread was made by the sanme nethod as

materials to manufacture the yogurt of the present

invention by a common method.

As a control, yogurt was manufactured under the same
conditions as in the present invention except that no

fermented composition was used.

Both types of yogurt were eaten plain by a panel of 11
members to evaluate freshness, milky odor, aftertaste, and
overall flavor, using five ranks of numerical values, with
a maximum of 5 points for a févorable rating and a minimum

of 1 point.

The total wvalue for freshness was 35 in the present
invention, whereas it was 33 for the control. The total
value for milky odor was 42 in the present invention,

whereas it was 38 for the control.

The total value for aftertaste was 34 in the present

invention, whereas it was 32 for the control. The total
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that of the bread in the present invention except that no fernmented
conposi tion was used. Both types of bread were eaten plain by a
panel of 11 menmbers to rate the nouthfeel in terms of fluffiness and to
rate the softness of the bread by touch, using five ranks of nunerical
values, with a maximumof 5 points for a favorable rating and a m ni nrum of
1 point. 83 The t ot al

lue fo t h ffluffi t
vent i on, VST o£e® 11VeRAl bk ahe tihe Tomtt dite presdht ERREERy e ror

soft feel was 42 in the present |nvent|on, whereas it was 35 for the
control . Whereas g iag 3% %l%@@&b@ol- The fernented conposition
prepared as a gromh pronoter in Exanple 1 above was dissolved in an .
appropriate amount of water and fed to chickens with blended feed in the
test group of the present invention. The fermented conposition was
used in an anoubwkamble?B4: Bread (2)

5 g of the fermented composition prepared as a food
guality improver in Example 1 above was used per 8 kg wheat
flour. Said fermented composition was diluted with stock

water and added to wheat flour.

The bread of the present invention was prepared by a
common method except for the use of the stock water to

which the fermented composition had been added.

As a control, bread was made by the same method as
that of the bread in the present invention except that no

fermented composition was used.

Both types of bread were eaten plain by a panel of
11 members to rate the mouthfeel in terms of fluffiness and
to fate the softness of the bread by touch, using five
ranks of numerical values,'with a maximum of 5 points for a

favorable rating and a minimum of 1 point.
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ng per’ day per chicken. - The fermented conposition was dissolved in
the prescribed anobunt per chicken in suitable anmounts of water when used.
As’ a control, chickens were fed under the same conditions as in the test
group of the present invention except that no fernented conposition was
used. 84 Vi sual

i nspection of the groups produced by both groups revealed that the yol k

was a deeper yellow color in the group of the present jnventjon, and that
the concentrate® efFathited WasotofoMtafesd v 1 Hiedlsy °(fHd%é1f{i'rﬂecss% . '

Five eggs were taken fromeach group to neasure the Howe units with an
EMT- 5000 mi@st i43esirerthe @resentg iavenddonvaWherersod .ty was 3% fprodiheof t he
present invention and 82.6 in the control group. The specific nunerical
val ues tlusitdeinnstrated that the concentrated egg white was
conspi cuously thicker in the group of the present invention.

The total value for soft feel was 42 in the present

invention, whereas it was 35 for the control.
Example 35: Chicken Eggs

The fermented composition prepared as a growth
promoter in Example 1 above was dissolved in an appropriate
amount of water and fed to chickens with blended feed in

.the test group of the present invention.

The fermented composition was used in an amount of 20

mg per day per chicken.

The fermented composition was dissolved in the
prescribed amount per chicken in suitable amounts of water

when used._
As a control, chickens were fed under the same

conditions as in the test group of the presenf invention

except that no fermented composition was used.
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The term "concentrated egg white" here is an indicator of chicken egg
freshness related to the yol k consistency and thickness of the egg white.
It is known that the amount of concentrated egg white decreases and the
anount of runny water-soluble egg white increases as freshness decreases,
resulting in a loss of yolk consistency.

85 ) The egg shells and yol ks of the eggs-in both groups
were wei ghed, revealing a greater egg shell weight ratio and greater egg
yol k weight ratio in the group of the present invention. That is,

in the group of_the present invention, the egg shell was 12.33% the egg
yol k vvag 28?25%1%ptwp€§d:l%i°tfet@§sg§9u@/ LRRECESs BYn DOt cont r ol
group, the egg shell was 11.94% the egg yol k was 26.69% and the egg
white was PupByprevealed thgd $hee ¥mak alaso acldesked veliowh cgleupsin
revealing that the group of the present invention had greater nunbers of
t he nost \thleugidompMcdi e paesent tiheetdmiong! agkotthat the

concentrated egg white was conspicuously thicker (Howe

~units).

Five eggs were taken from each group to measure the
Howe units with an EMT-SOOO multitester, revealing a mean
value of 93.7 in the group of the present invention and
82.6 in the control group. The épecific numerical values
thus demonstfated that the concentrated egg white was
~conspicuously thicker in the group of the present

invention.

The term “concentrated egg white” here is an indicator
of chicken egg freshness related to the yolk consistency

and thickness of the egg white.

It is known that the amount of concentrated egg white
decreases and the amount of runny water-soluble egg white
increases as freshness decreases, resulting in a loss of

yolk consistency.
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When tthe aforenentioned results are considered overall, it nmay be seen
that better quality chicken eggs could be produced in the group of the

present invention than in the control group. Exanpl e 36: Beef
The fernmented conposition prepared as a growh pronoter in Exanple 1 above
was fed in an anount of 2 g per 86

day per head directly at the tip of a spatula to raise Brown cattle.

After thus being fed the fernented conpositjon for 2 to 3 nonths prior to
shi pment, 2 ofTg@e?9935H§éésoPn€aYPFES'QﬁiBb%deﬂﬁﬁelarBBEhASEPURﬁiIe 1in 3
was A-3, whereas in a nornmal year they would have been only grade A-2 and
A- 3. were\Wehghati i Seveat inged, gnoatevergddt Shets vweloblegatado result
fromvitanm n deficiencies were noted in the joints of the hindquarters of
t he cattl endbgtretheseeggpyolkdwedghtngathe adnthesgratpooafothehe fernented
conposi tion. The fernmented conposition prepared as a growh
pronot er ppebsarPifvéntbene was fed in'an anount of 10 g

That is, in fhe group of the present invention, the
egg shell was 12.33%, the egg yolk was 28.25%, and the egg
white was 59.42%, whereas in the control group, the egg
shell was 11.94%, the egg yolk was 26.69%, and the egg

white was 61.37%.

Egg size Was also checked in both groups, revealing
that the group of the present invention had greater numbers

of the most valuable M size than did the control group.

When the aforementioned results are considered
overall, it may be seen that better quality chicken eggs
could be produced in the group of the present invention
than in the control group.

Example 36: Beef

The fermented composition prepared as a growth

promoter in Example 1 above was fed in an amount of 2 g per -
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per day per head directly at the tip of a spatula to raise

lie of the hair (color, gloss) was inproved.

Bl ack cattle.
After thus being fed the fernmented conposition for 3 nonths prior to
shi pment, cattle were shipped at the highest rank of grade A-5, and the

87 The above results denonstrated that the adm nistration
of the fernmented conposition as a growh pronoter inproved grade,

or the I|ike.
Exanpl e 3792%ReF Rgad directlgaty thedddy Ty Rt anitth %S er ment ed
conposition prepared as a growmh pronoted in Exanple 1 above was used to
rai se Ayu Byan cattle. That is, the fernented conposition in an amount

i rrespective of breed, whether Blown cattle, Black cattle,

1/ 2500t h that of the solid blended feed was m xed in feed
di ssolved in a small anmount of water and

oi |

after being

After thus being fed the fermented composition for 2

to 3 months prior to shipment, 2 of every 3 head of cattle

" shipped were grade A-4, while 1 in 3 was A-3, whereas in a

normal year they would have been only grade A-2 and A-3.

When initially raised, moreover, tumors believed to

result from vitamin deficiencies were noted in the joints

of the hindquarters of the cattle, but these improved

during the administration of the fermented composition.

The fermented composition prepared as a growth

promoter in Example 1 above was fed in an amount of 10 g

per'day per head directly at the tip of a spatula to raise

Black cattle.

After thus being fed the fermented composition for 3

months prior to shipment, cattle were shipped at the

highest rank of grade A-5, and the lie of the hair (color,

gloss) was improved.'
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was thoroughly stirred and dispersed, and the feed oil was then allowed to

uniformy soak into the solid blended feed. The solid bl ended feed
--was then given to the Ayu fish, which fed well and grew extrenely well in
a short period of tine. Exanpl e 38: Yell ow ail Dry

pell ets soaked with the fernented conposition prepared as a growh
pronoted in Exanple 1 above were used to raise npjako (young Yellowail).
That is, the fermented conposition in an amount 1/800th to 1/1500th that
of the feed wadhfl 12HAE TESUdASt SERPRSESE edhthath&hgr pdgdinistteadfiodr bei ng

di ssolved in a small amount of water. The dry pellets were given
daily for cdbdine Zermenited tooprshsivnnast ke gvopiko pweme tegl ilwprmedeahd once
a week thereafter, resulting in fish of good color and condition,

extrenel y gxladeperiy desthe ctiveaod, barddynwhertiesi BdowApasttt e, 0Bladk sh
preserve which averaged about 120 g/per fish, the fish grewwel|l to an
average 18Qt#1fd,Shr the likeExanple 39: d obefish The fernented
conposition prepared as a growth

Example 37: Ayu fish

Solid blended feed mixed with the fermented
composition prepared as a growth promoted in Example 1

above was used to raise Ayu fish.

That is, the fermented composition in an amount
1/2500th that of the solid blended feed was mixed in feed
oil after being dissolved in a small amount of water and

' Was thoroughly stirred and dispersed, and the feed oil was

then allowed to uniformly soak into the solid blended feed.
The solid blended feed was then given to the Ayu fish,
which fed well and grew extremely well in a short period of

time.

- Example 38: Yellowtail



*

pronoter in Exanple 1 above was dissolved in a small anmount of water and
then m xed with feed (mnced live bait) and used as fish feed to raise
2-year old fish weighing 300 to 500 g.

89 The fernented conposition was used in an anount of 1 g
per 10 kg feed. ~In the past, many 2-year old fish died as a result
of fatty deposits in the internal organs due to the lipids contained in

f eed, whereas rtuaII no deat h ion in the
group of the pr e%%rﬁdl?/?ﬁlsensﬁag% dsa'ﬂ\:ﬁ‘rq %et‘nrmgeﬁldm%aw J’?}r%o fatty
accunul ation in the internal an 0: Pearl ster

The fer neRERPIRPART 13 &F%‘réb gréﬁ“oé'seda 4 Mﬁﬁ"‘pﬁ& dmf'ﬁ’é’rvq V& ?—ffl above
was diluted 1000 to 10, 000-fold wth sea water, and the diluted sol ution

was sprayédwaakﬁesmﬂiﬂkﬁ GYQQFQtﬁghﬁﬂﬂﬂaii)before the shells were opened to
i ntroduce pearl kernels in My, June or July as seeding - stage.

That 1is, the fermented composition in an amount
1/800th to 1/1500th that of the feed was allowed to
uniformly soak into the dry pellets after being dissolved

in a small amount of water.

The dry pellets were given daily for about.2 months
from the time the Méjako were delivered and once a week
thereafter, resulting in fish of good color and éondition,
extremely slippery body surface) and uniform'size; Apart
from a ﬁish preserve which averaged about 120 g/per fish,

the fish grew Qell to an average 180 g/fish.
Example 39: Globefish

The fermented composition prepared as a growth
promoter in Example 1 above was dissolved in a small amount
of water and then mixed with feed (minced live bait) and
used as fish feéd to raise 2-year old fish weigﬁing 300 to

500 g.
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The seeded oysters were returned to the sea after being i nmersed for 30
mnutes to 1 hour in water tanks containing the fernmented conposition
diluted 5000 to 100,000-fold in sea water, and they were then grown

normal | y. 90 At arate
of once every 1 to 2 nDnths the oysters were brought aboard or onto | and
and i nmersed as above. As a result the oysters took in the plankton
-serving as feed well, their gromh was pronoted, ,and the nortality rate
coul d be Iomergﬁee€@ﬁmﬁﬁtéﬁvFgﬁﬁﬁéhFéoﬁﬁBﬁspBEP d dpt pRt pBRUDRE OF 1" 9pyanpl e

41: Laver When seedlings were being raised, |aver nets were
i mersed PArod Owkde fegdayed with a dil uted solution of the fermented
conposition prepared as a growh pronoter in Exanple 1 above diluted. 1000
to 10,000-fold in seawater to grow | aver, - This was done once to
three tines during the seedling stage.
In the past, many 2-year old fish died as a result of

fatty deposits in the internal organs due to the lipids

contained in feed, whereas virtually no deaths were noted

during administration in the group of the present

invention, and the fish grew well, with no fatty

accumulation in the internal organs.
Example 40: Pearl Oyster

The fermented composition prepared as a growth
'promoter in Example 1 above was diluted 1000 to 10,000-fold
with sea water, and the diiuted solution waé sprayed by a
sprayer into the oysters before the shells were opeﬁed to
introduce pearl kernels in May, June or July as seeding

stage.

The seeded oysters were returned to the sea after
being immersed for 30 minutes to 1 hour in water tanks
containing the fermented composition diluted 5000 to
100,000-fold in sea water, and they were then grown

normally.
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After the seedlings had been grown, the seedling nets were imersed in a
diluted solution of the fernmented conposition prepared as a growh

pronoter in Exanple 1 - 91
above diluted 1000 to 10,000-fold with sea water, they were dehydrated,
and said seedling nets were placed in freezers. The seedling nets

were taken out of the freezers and immersed in a diluted solution of the
fermented conposition prepared as a growmh pronoter in Exanple 1 above
diluted 1000 to 10,000-fold with sea water, and they were then spread out
on the surface of the sea and grown. Harvesting was done in week to
10 day interval 8tderira§e gfoente(eveducti ba Antopkibsi f bhat ppakers

During this growh, the harvested |laver nets were imersed in or sprayed
with a dil weed babuthtnabbatbeorfentenlaeddcangosmhénsegr epasedvas a growt h
pronoter in Exanple 1 above diluted 1000 to 10,000-fold with sea water.

As a result, the |aver had thick | eaves, a dark color, a lustrous surface,
and better quality when processed into

As a result the oysters took in the plankton serving
as feed well, their growth was promoted, and the mortality
rate could be lowered even in environments with poor

nutrition.
Example 41: Laver

When seedlings were being raised, laver nets were
immersed in or were sprayed with a diluted solution of the
fermented composition prepared as a growth promoter in
Example 1 abové diluted 1000 to 10,000-fold in seawaﬁér to

grow laver.

This was done once to three times during the seedling

stage.
After the seedlings had been grown, the seedling nets

were immersed in a diluted solution of the fermented

composition prepared as a growth promoter in Example 1
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a final manufactured product (dried sheets). I n add
found that the laver grown in the above manner was heal t hy
t'o di seases such as "Barikan di sease"

ition, it was
and resi st ant

92 When the | aver thus produced was processed into

flavored | aver, 0.5 w % Manda Enzyne was added to the stock
flavored | aver. The resulting flavored | aver stil
pronounced flavor and aroma inherent to laver, was nell ow,
fresh aft s «iluad vidtbdio (e 0% fld ek sea é'@é‘sﬁﬁn
sodi um gl utamat e or sweeteners such as Stebi a.

The group dehydmatimdsand isadshtdand Masy giaten Wb rengddceddaid

to prepare the
had t he

and had a
rﬁﬁ?%nﬂﬂr%w
Exanpl e 42: Carp
doraedetisng t he

fermented conposition prepared as a growh pronoter in Exanple 1 above to

rai se carp. As the control group, carp were fed und
conditions except that no fernmented conposition was used.

er the sane

The seedling nets were taken out of the freezers and

immersed in a diluted solution of the ferménted composition

prepared as a growth promoter in Example 1 above diluted

1000 to 10,000-fold with sea water, and they were

spread out on the surface of the sea and grown.

then

Harvesting was done in week to 10 day intervals durihg

growth (production and proliferation).

During this growth, the harvested laver nets

immersed in or sprayed with a diluted solution of

were

the

- fermented composition prepared as a growth promoter in

Example 1 above diluted 1000 to 10,000-fold with sea water.

As a result, the laver had thick leaves, a dark color,

a lustrous surface, and better quality when processed into

a final manufactured product (dried sheets).

In addition, it was found that the laver grown in the

above manner was healthy and resistant to diseases such as

“Barikan disease”.
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A 60 cm (approximately 60 L volune) glass aquariumwas used as the test
tank for both groups. Atop filter was wused for water circulation, and an
automati c heater was 93 used
to keep the water warm at a constant tenperature of 25[err]C.

Filtered well water was used as the growing water and was circulated on
the -day before the carp were raised. The test fish were carp 12 to 16.8 cm
in length weighing 21.3 to 64.3 g (carp less than 1 year old).

Commercially available floating enbryo base carp feed was used. In the
group of the present invention, fernented conposition in an amount of 0.2%
of the feed weiliien e l@givien dhuSOprodycedt Wasapgocesised dntoned to soak
into the blended feed in its entirety, and then allowed to dry for 30 to
60 m nut e latvoredi Navert, e@pér attdr Manda Enzymenwiise adeled, tohehieesttddksh wer e
previ ously nmeasured and wei ghed, and then divided into two groups of 11

fish eachd prlapareat@le tARKSred aavke.ensure an even distribution of nmean
val ues. The group of the present :
The resulting flavored laver still had thé pronounced
flavor and aroma inherent to laver, was mellow, and had a
fresh aftertaste, even without the use of chemical
seasonings such és sodium glutamate or sweeteners such as

Stebia.

Example 42: Carp

The group of the present invention was given bleﬁded
feed containing the fermented composition prepared as a

growth promoter in Example 1 above to raise carp.

As the control group, carp were fed under the same

conditions except that no fermented composition was used.
A 60 cm (approximately 60 L wvolume) glass aquarium was

used as the test tank for both groups. A top filter was

used for water circulation, and an automatic heater was
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i nvent i on

was gi ven bl ended feed soaked with the fernented conpositi

and the control group was given conmmon bl ended feed.

94~ The feed was given only once in the norning in an
amount of 0.5%of the fish weight to both groups. Al that was left
15 m nutes was renoved, and the actual anmount ingested was cal cul ate
based on the anount renmaining. If all the feed given was eat
within the prescribed tinme, the tine taken until it was all eaten wa
recorded. used to kpppthbefWebehiadarntah ancepetapbupempPerabupeelént
invention in all of 8 feedings frominitial admnistration, indicati
good feed gotsunption in a short tine. In the group of the pr
invention, all feed was consunmed in 10 mnutes the first tine (initi

admi nistration), 14 mnutes the second tine, 10 mnutes the third ti
m nutes the fourth tine, 7 mnutes the fifth through seventh tines,

m nutes the ei
15 seconds.

IR RCLLDR wbPl W P MEEMRLLaSNO £n8VEESIENS W e 0L NHES

was circulated on the day before the carp were raised. The
test fish were carp 12 to 16.8 cm in length weighing 21.3

to 64.3 g (carp less than 1 year old).

Commercially available.floating enmbryo base carp feed
was used. In the group of the present invention, fermented
composition in.an émounﬁ of 0.2% of the feed weight was
diluted 50-fold with water, then allowed to soaklinto the
blended feed in its entirety, and then allowed to dry for

30 to 60 minutes at ordinary temperature.

In the test, the test fish were previously measured .

‘and weighed, and then divided into two groups of 11 fiéh

each in two water tanks so as to ensure an even
distribution of mean values. The group of the present

invention was given blended feed soaked with the fermented

on,

after
d
en
S

ng
esent
al

me, 5
and 6
and

composition, and the control group was given common blended

feed.
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In confrast, in the control group, all the feed was consunmed only the
fi-fth, seventh, and eighth tinmes, taking 14 mnutes the fifth time, 14

m nutes the seventh tine, and 95

10 m nutes the eighth tine,

"Seconds.

The amount ingested (g/fish) when all the feed could

for a longer average of 12 mnutes and 40

not

be consuned by the control group was 0.09 the first tine, 0.07 the second

time, 0.15 the third tinme, 0.15 the

fourth tine, and 0.16 the sixth tine.

The total anpounfh®ffeeddvag \@Eivero adith rups dilvd mpraing tigstatperi od was

1.52 (g/fish), but the actual anmount ingested was 1.52 (g/fish) in the
group of tdmoymtesentl.Ihwvehttilon fGeh Weli@hig/tfd doth mrdupsontixlol tgradup.

That is,

the group of the present invention ate 27% nore than the control

group, denpstigtt ngfide 1®fianiteseness imdval grad ey el
fish used in this test were sent by mail in bags.

amount ingested was ¢alculated based on the amount

remaining.

If all the feed given was eaten within the prescribed

time, the time taken until it was all eaten was recorded.

All the feed was eaten in the group'of the present
invention in all of 8 feedings from initial administration,

indicating good feed consumption in a short time.

In the group of the present invention, all feed was
consumed in 10 minutes the_finst time (initial
administration), 14 minutes the second time, 10 minutes the
third time, 5 minutes the fourth time, i minutes the fifth
through seventh times, and 6 minutes the eighth time, for

an extremely short average of 8 minutes and 15 seconds.
In contrast, in the control Qroup, all the feed was

consumed only the fifth, seventh, and eighth times, takihg

14 minutes the fifth time, 14 minutes the seventh time, and

95
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I n general, when fish are delivered and introduced into new wat er t anks,
their appetite is adversely affected by stress during delivery or the

anfamliarity of the new water tank, particularly in the beginning. The
anmount s : i ngested were, in
fact, low the first and second tines in the control group. The
fact that the fish in the group of the present invention ate well fromthe
begi nning of feeding denonstrated that the present invention was effective
as a feedlProipubesi Bhal ebghith ket ries askorger cdvorage @&l 1%ery and new

envi ronnent s. :
minutes and 40 seconds.

The amount ingested (g/fish) when all the feed could
not be consumed by the control group'was 0.09 the first
time, 0.07 the second time, 0.15 the third time, 0.15 the

fourth time, and 0.16 the sixth time.

The total amount of feed given to both groups during
the test period was 1.52 (g/fish), but the actual amount
ingested was 1.52 (g/fish) in the group of the present.

invention and 1.19 (g/fish) in the control éroup.'

That is, the group of the present invention ate 27%
more tﬁan the control group, demonstrating the

effectiveness of the growth promoter.
The fish used in this test were sent by mail in bags.
In general, when fish are delivered and introduced
into new water tanks, their appetite is adversely affected.

by stress during delivery or the unfamiliarity of the new

water tank, particularly in the beginning. The amounts
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97 t CLAI M5 1. A fernented
conposition consisting of the follow ng conponents and am no acid
conpositions by fernenting and aging one or nore fruits selected from
appl es, persi mons, bananas, pineapples, akebia, silvervine, figs, wld
strawberries, strawberries, wild vines, grapes, Mirica, peaches, Japanese
apricots, blueberries, and raspberries, one-or nore citrus fruits

sel ected from Navel oranges,. Hassaku oranges, Mandarin ofanges, .Sour

or anges, o‘r"’eﬂ'?gsets‘?del“fﬁﬁ?an FiGes, %'Wnﬁﬁ’ﬁ %,lrscﬁ 3h$e &t ndes,
shaddocks, Ponkan oranges, |lenons, and linmes, one or nore edible roots
sel ected fim®ntdsck 9rad@mrots, garlic, lotus root, and lily bul bs, one or
nore grains selected frombrown rice, glutinous rice, polished rice,
mllet, corn, wheat, barley, Foxtail mllet, and Sawa millet, one or nore
beans and sesanes selected from soybeans, black soybeans, black sesane,
white sesane, aHKifact that the fish in the group of the present

invention ate well from the beginning of feeding
demonstrated that the'present invention was effective as a
feed promoter in alleviatind stress associated with

delivery and new environments.
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beans, and wal nuts, one or nore types of seaweed sel ected from Konbu,
Wakanme, Hijiki, and |laver, one or nore saccharides selected from brown
sugar lunp, fructose, and glucose, and one or nore itens selected from
honey, starch, ‘cucunbers, Perilla, and celery.

98 Per 100 g primary conponent: water—5-0-gto
50.0 g protein: 0.5 g to 10.0 g | i pids: 00 g

car bohydrates (non-fibrous car bohydrgE es!'i 30.0 ¢ tlﬂiﬂﬁ%llﬁ!“ﬂ"ﬂ IHIII

car bohydrates (fiber): 0.1 gto 5.0 ash: 0. r{gengep "
[err]-carotene: 10 [err]g to 150 [err]g Ret:i nol potency: 10 U to 100
U Vitamn B[err]: 0.01 ng to 0.50 ny Vitamn B[err]: 0.01 ng
to 0.50 ny Vitamn B[err]: 0.01 ng to 0.50 ng Vitamn E 10.0
mg or |ess 1.ni adi ferfebted tompoSifmon consi¢akéngnpf5Ghey to 900 ny

foilowing components and amino acid compositions by
fermenting and aging one or more fruits selected from
apples, persimmons, bananas; pineapples, akebia,
silvervine, figs, wild strawberries, strawberries, wild
vines, grapes, Myrica, peaches, Japanese apficots,
blueberries, and raspberries, one or more citrus fruits
selected from Navel oranges, Hassaku oranges, Mandarin
oranges, Sour oranges, oranges,.Iyokan oranges, kumquats,
citrons, Kabosu oranges, shaddocks, Ponkan oranges, lemons,
and limes, one or more edible roots selected from Burdock,
carrots, garlic, lotus root, and lily bulbs, one or more
grains selected from brown ricé,_glutinous rice, polished
rice, millet, corn, wheat, barley, Foxtail millet, and Sawa
millet, one or more ﬁeans and sesames selected from
soybeans, black soybeans, black sesame, white sesame, azuki
beans, and Walnuts, one or more types of seaweed selected
from Konbu, Wakame, Hijiki, and laver, one or more
saccharides selected from brown sugar lump, fructose, and
glucose, and one or more items selected from honey, starch,

cucumbers, Perilla, and celery.
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phosphorus: 200 ng or |ess iron: 1.0 ng to.5.0 ng sodium 20 ny

to 300 ngy

potassium 300 ng to 1000 ng —~n&gﬁes+unr'10”_’—fo 200

my NaCl deduced from Na content: 0.05 g to 1.00
ppm or |ess H“!ii”“l\ l“mmﬁﬂm
am no acid conposition: I sol eucine: 30 ng to 200 ngy to
400 nmg | ysine:
ng to 100 ng phenylal anine: 30 ng to 250 ng tyrosine: 20 ng to 200 ng
threonine: 40 nfsfo 1960 ngridayit 6PRRANCRLAY to 100 ng valine: 30 ng to
300 ng histidine: 10 ng to 200 ng arginine: 40 ng to 400 ng alanine: 50

aspartic acid: 100 ng to 600 ny

nmg to 300 ny

75

.0

20 ng to 200 ng nethionine: 10 ngy to 150 ng cystine:

water: 5.0 g to 50.0 g

protein: 0.5 g to 10.0 g

lipids: 0.05 g to 10.00 ¢
carbohydrates (non-fibrous carbohydrates): 30.0 g to
g

carbohydrates (fiber): 0.1 g to 5.0 g
ash: 0.5 g to 5.0 ¢g |

B-carotene: 10 pg to 150'ug

Retinol potency: 10 IU to 100 Iﬁ
Vitamin B;: 0.01 mg to 0.50 mg
Vitamin B,: 0.01 mg to 0.50 mg
Vitamin Bg: 0.01 mg to 0.50 mg
Vitamin E: 10.0 mg or less

niacin: 0.1 mg to 6.0 nmg

calcium: 50 mg to 900 mg

phosphorus: 200 mg or less

iron: 1.0 mg to 5.0 mg

sodium: 20 mg to 300 mg

potassium: 300 mg to 1000 mg
magnesium: 40 mg to 200 mg

NaCl deduced frdm Na content: 0.05 g to 1.00 g

copper: 7.0 ppm or less
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glutamic acid: 100 ng to 1200 ny glycine: 30 ng to 300 ng proline: 40 ny
to 400 ng serine: 30 ng to 300 ny ' 100
2. " A fernented conposi ti on nanufacturing met hod for facturln a
fermented conposition consisting of the follow ng CH ',twu no
acid conpositions by fernenting and agi ng one or N d from
appl es, persimons, bananas, pineapples, akebia, S|IverV|ne flgs “wild
strawberries, strawberries, wild vines, grapes, Myrica, peaches, Japanese
apricots, blueberries, and raspberries, one or nore citrus fruits

sel ected from Navel oranges, Hassaku oranges, Mandarin oranges, Sour
oranges, orange®f LPdkanaminngasidkgempasstionitrons, Kabosu oranges,
shaddocks, Ponkan oranges, |lenons, and linmes, one or nore edible roots

sel ected from Burdock, carrots, garlic, lotus root, and lily bul bs, one or
nore grains selected frombrown rice, glutinous rice, polished rice,

mllet, corn, whealleulankeyzoFaytabl 200/ kgt, and Sawa mllet, one or nore
beans and sesanes sel ected from _ '

leucine: 50 mg to 400 mg

lysine: 20 mg to 200 mg
methioniﬁe: 10 mg to 150 mg
cystine: 10 mg to 100 mg |
phenylalanine: 30 mg to 250 mg
tyrosine: 20 mg to 200 mg |
threqnine: 40 mg to 200 mg
tryptophan: 1 mg to 100 mg
valine: 30 mg to 300 ﬁg
histidine:.lo mg to 200 mg
a:ginine:'40 mg to 400 mg
alanine: 50 mg to 300 mg

- aspartic acid: 100 mg to 600 mg
glutamic acid: 100 mg to 1200 mg
glycine: 30 mg to 300 mg
proline: 40 mg to 400 mg

serine: 30 mg to 300 mg
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soybeans, bl ack soybeans, black sesane, white sesanE‘*azukr——beaﬁs——aﬁd

wal nuts,. one or nore types of seaweed sel ected fron1 Hijiki
and laver, one or nore saccharides selected fron1br I "!t
fructose, and glucose, and one or nore itens select ar ch,

cucunbers, Perilla, and celery. Per 100 g prlnary conponent

101 water: 5.0 g to 50.0 g protein: 0.5 g to 10.0
g lipids: O. to 10.00 g car bohydrates (non-fibrous

car bohydr at es) : %o o fermerg eyl gompos it atanirfaamiifidherdthdd Ifarto 5.0
g ash: 0.5 gto 5.0¢g [err]-carotene: 10 [err]g to 150 [err]g
Reti nol potranyfadiiting a irndited comfidsaniiorB[aammgistidyl o #iee 0. 50 ny
Vitamn B[err]: 0.01 ng to 0.50 ny Vitamn B[err]: 0.01 ng to 0.50 ny

Vitam n E fidl Xowth®rcdmssnents aﬂaé%Mﬂho(&dhdﬂthPd%ﬂlﬂHhs by calcium 50

ng to 900 ngy
fermenting and aging one or more fruits selected from
apples, persimmons, bénanas, pineapples, akebia,
silvervine, figs, wild strawberries, strawberries, wild
vines,'grapes, Myrica, peaches, Japanese apricots, -
blueberries, and faspberries, one or more citrus fruits
selected from Navel oranges, Hassaku_o;anges, Mandarin
ofanges, Sour.oranges, oranges, Iyokan oranges, kumquats,
citrons,~Kabosu oranges,.shaddocks, Ponkan oranges, lemons,
and limes, one or more edible roots selected from Burdock,
carrots, garlic, lotus root, and lily bulbs, one or more
grains selected from brown rice, glutinous rice, polished
rice, millet, cérn, wheat, barley, Foxtail millet, aﬂd Sawa
millet, one or more beans and sesames selécted from
soybeans, black soybeans, black sesame, white sesame, azuki
beans,.and walnuts, one or ﬁore types.of seaweed selected
from Konbu, Wakame; Hijiki, and laver, one or more
saccharides selected from brown sugar as lump, fructose,

and glucose,; and one or more items selected from honey,

starch, cucumbers, Perilla, and celery.

Per 100 g primary component:
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phosphorus: 200 ng or |ess iron: 1.0 ng to 5.0 ng sodium 20 ny

to 300 ng potassium 300 ng to 1000 ng magnesi u 200 .
mg ~ NaCl deduced from.Na content: 0.05 g to 1.00 g copper: 7.0
ppm or | ess ' _ 102 100
g am no acid conposition: : I sol euci ne: 30 ny tHl“ﬂ)“lI“J“““lllmm

| eucine: 50 ng to 400 ny lysine: 20 ng to 200 my* ¢ ' nmdthfonine: 10
ng to 150 ngy cystine: 10 ng to 100 ngy - phenylalanine: 30 ng to
250 ngy tyrosine: 20 ng to 200 ny threonine: 40 ng to 200 ny
tryptophan: 1 ng to 100 ngy valine: 30 ng to 300 ny hi sti di ne:
10 ng to 200 ngwater: &ar@i gi he: 5400ng to 400 ny al anine: 50 ng to 300
ng . aspartic acid: 100 ng to 600 ny

protein: 0.5 g to 10.0 g

lipids: 0.05 g-to 10.00 ¢

carbohydrates (non-fibrous carbohydrates): 30.0 g to
75.0 g

carbohydrates (fiber): 0.1 g to 5.0 g

ash: 0.5 g to 5.0 g |

B-carotene: 10 ug to 150 ug

Retinol potency: 10 IU to 100 IU

Vitamin B;: 0.01 mg -to 0.50 mg

Vitamin_BZ: 0.01 mg to 0.50 mg

Vifamin B¢: 0.01 mg to.0;50 mg

Vitamin E: 10.6 mng dr less

niacin: 0.1 mg to 6.0 mg

calcium: 50 mg to 900 mg

phosphorus: 200 mg or less

iron: 1.0_mg'to 5.0 mg

sodium: 20 mg to 300 mg

potassium: 300 mg to 1000 mg

magnesium: 40 mg to 200 mg

NaCI deduced  from Na content: 6.05 g to 1.00 g

copper: 7.0 ppm or less
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glutanic acid: 100 ng to 1200 ny glycine: 30 ng to 300 ny
proline: 40 ng to 400 ny serine: 30 ng to 300_ng___ 3. Aquality
i nprover for food products, containing a fernented conposition as—defined

I4n gglr ?vwlha;s)rgpro?gﬁi,Vgontcgirrﬁioggng-ferrrent ed cormOSI”"m”mg'"”,’,# ,’|123
s s &

Claim1l as an active conponent. 5. A beverage,” whic

manuf actured using a fernented conposition as defined in Claim1l as an
~additive. Of K00 /g ;i Fovd mamAQRt ety foods and drinks using a

fermented conposition as defined in Caim1l as an additive. 7. A

nmet hod for manufacturing noodles using a fernented conposition as defined

in Caiml as an additive.
isoleucine: 30 mg to 200 mg
leucine: 50 mg to 400 mg
lysine: 20 mg to 200 mg
methionine: 10 mg to 150 mg
cystine: 10 mg to 100 mg
phenylalanine: 30 mg to 250 mg
tyrosine: 20 mg to 200 mg
threonine: 40 mg to 200 mg
tryptophan: 1 mg to 100 mg
valine: 30 mg to 300.mg
histidine: 10 mg to 200 mg
arginine:r 40 mg to 400 mg
alanine: 50 mg to 300 mg
aspartic acid: 100 mg to 600 mg
glutamic acidf 100 mg to 1200 mg
glycine: 30 mg to 300 mg
proline: 40 mg to 400 mg

serine: 30 mg to 300 mg
3. A quality improver for food products, containing a

fermented compdsition as defined in Claim 1 as an active

component.
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4. A growth promoter, containing a fermented

composition as defined in Claim 1 as an active component.

5. A beverage, which is manufactured using a

fermented composition as defined in Claim 1 as an additive.
6. A method for manufaéturing foods and drinks using
a fermented composition as defined in Claim 1 as an

additive.

7. A method for manufacturing noodles using a

fermented composition as defined in Claim 1 as an additive.
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