PREPARATION METHOD
ADD WATER TO KOJI MOLD
SACCHARI#ICATION
STERILIfATION

ADDITION OF LACTIC ACID
BACTERIUM LACTOCOCCUS

!

STERILIfATION
FILTRATION (LIQUID)

N

ADDITION OF LACTIC ACID
BACTERIUM LACTOCOCCUS

N
STERILIZATION
pH ADJUSTMENT

FILLING

Aspergil lus oryzae, NATIONAL FUNGUS (NBRC 100959)
SACCHARIFICATION(HEATING:50 TO 65° C)/17 TO 22HOURS
90° C TO 105° C

CREMORIS SWO1 STRAIN (Lactococcus cremoris SWO1)
PLANT-DERIVED CHEESE DERIVED FROM PLANT, SECONDARY
FERMENTATION (HEATING: 25 TO 35° C) / 17 TO 22 HOURS

90° C TO 105° C

ADDITION OF FILTER AID

FILTRATION STRENGTHENING:CLEAR EXTRACT
FILTRATION WEAKENING:ALLOW LACTIC ACID BACTERIUM
TO PASS (MESH SEPARATION)

NANO-TYPE LACTIC ACID BACTERIUM (Lactbacillus Plantarum)
DERIVED FROM SUNKIZUKE PICKLES

ADMINISTER NANO-TYPE LACTIC ACID BACTERIUM IN POWDER
FORM (LACTIC ACID BACTERIUM IS 20 TO 25% AND OTHER IS
DEXTRIN POWDER) T0 0.01

95° C TO 105° C
pH 3.5 T0O 4.5

Figure 1

1/4



ELASTASE INHIBITORY ACTIVITY (%)

N
o

N
(=]

[}

sk
.
* % =
= = [ .
0.125 0.25 1 2 4
Control SW01 (mg/mL)
(WATER)
¥ 1 p<0.01

Figure 2

2/4



HK

40
20
00
80
0
0
0

(%) OILvY NOILONQ0Yd NIDYTI0D

o

SwWo1

Control

XK 1 p<0.01

Figure 3

3/4



3 —HEXOSAMINIDASE ACTIVITY (%)

N B
o O O

control

(STERILIZED
WATER)

50
QUERCETIN
(ug/mL)

* *
*
0.025 0.25 25 25
SW01 (ug/mL)

Figure 4

4/4

250



