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DESCRI PTI ON FERMENTED FOOD CONTAI NI NG Bl FI DOBACTERI UM
BACTERI A AND METHOD FOR PRODUCI NG THE SAME 5
TECHNI CAL FI ELD [ 0001] The present invention rel ates.
to fermented foods including bacteria of the genus
Bi fi dobacterium and nore 10 specifically to-
fermented foods, mhlch # n éhable bacteria of the
genus Blfldobacterlunlg %gﬁ ¢ centration, and al so
to a nmethod of preparing such fernented foods.
FWN@MO%Ah@ﬂ\Q‘;]B I@%b%ﬁb%ER&UW@A@%ﬁ AND METHOD
Bi fi dobacteri umare clearly known have vari ous
EQR £ BRYLU %5N91?ﬂ§|5ﬁ%@0V|ng |ntest|nal rora, i mpr ovi ng
bowel novenent, inproving intestinal function,
preventing infection, inmmnostinulation and preventing
cancers likewise lactic acid bacteria represented by
THaRN E¥2la BFERhe 20 genus Lactobacillus and the |ike.

TIRREL M QRO NGt <H¥5 :@fn%n&@?ﬁ'ﬂﬁlfaﬁgaé Ocd ”Péﬂ?{@nted foods

viron thus co butin human
R0 PR ar Ta BEr khe (e GVt A e e G more
spethf baztly ita fefmartedyénadsBiWhiddbacheainmialtleilsacteria

off¥ﬂ%'ﬁg%dé)Qﬂ¥lﬁbﬁbet@rkﬁﬁg§t ¢$§$1 eﬂ% a%ﬁgﬁv'gﬁbealso

cell co %é bacteria wt suc
£P ot MRty rﬁ#l@?eR§Q%ﬂ§ SH&WE?@FmePﬁédbgﬁPéﬁra of the

genus Blfldobacterlun1are general | y anaerobic

ROCEESHH are poor in viability, and die rapidly
Jgéﬁelg(?a under the presence of OXégen 30 [ 0004]
I&¢QQ¥]ar@aCFﬁé#éf@ﬁethﬁréﬁagéchﬁﬁﬁ@ scteriwnharei agearly

kit dwen ¢oakivd \ta/rﬁuhsbéﬁt@ftﬁsﬁfzhgﬂ%&rﬂﬁ:@ﬁr% im—.cwc.aﬁrtaqr FUbta,
uc rment ed nil ks
1%§£09{9%8e oF ﬁtHEM? rﬁ?rlémpEQEﬁB?e§qﬁé§%h?%ﬁﬂﬁ%ﬁgtlon’

Prﬁﬁ$®€%nqhB§§ChaRnngmmgéoétlmgmetgseandpreventlngCancers

1Qk§@££>étpalc(t&<glal¢@dt @ha&é@@isnie@@%d By %&)éttléﬁsllhobf the
uéRgtenH)Doc n%iz tltgb %Patent Docune

odfel (BRERe R IR arh o SPPalSFEPRESHRLTRS are

cEngl teﬂﬂ@ﬁpwenmheSﬂﬂﬂ&kﬁnﬂxﬂQﬁMantJthn&onsﬂnnbstlng

t@E§§M§§she§1@He bei ng taken such as putting

dyct t bact ft
L b P an e BT ob P AP S Brbageens

| of nha gomtaBAdimabdecbér aumpXygen rienperreabl ratmtetha large

number of the viable cell count of the bacteria within products
such as fermented milks. Since, however, the bacteria of the
genus Bifidobacterium are generally anaerobic bacteria, they
are poor in viability, and die rapidly especially under the
presence of oxygen. ,

[0004] There are, therefofe, proposed methods for enhancing
the viability of bacteria of the genus Bifidobacterium in
products such as fermented milks prepared by making use of the
bacteria. Examples of the methods include those making use of
sucrose or sorbitol (D-glucitol) (Patent Document 1), erythritol
(Patent Document 2) and lactitol (Patent Document 3).

{0005] Further, to provide bacteria of the genus

Bifidobacteriumintheiractivestate for the consumers, measures
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to conpletely block the oxygen fromcomng into
contact with 5 the products. In this nethod, however,
the use of oxygen-inperneabl e contai ner involves nany
"problens in terns of disposal and cost, and thus, the
usabilty of the container is limted. [0006]
refore, studies are heing nmade on nethods of 10
HR PR BR ST R0y SO DR G G Gorta i ning
b&mtﬁdnaacﬁbrtua1eyﬁnnunEéflaeb@bternﬂmdnmm@daaaady after

p§ﬁﬁé§f€ rtlg%%tgq\ﬁ%rl?n %l% Jrr%ﬂﬁg%ﬁﬁ‘aﬁ} Bﬁgﬁéérﬁ&f#lé’materlal

een reporte
U GemR i bdeaknéhepanyaet ehfem ceelidg pasehepnheet with

t}ﬁ)@ntﬁfd&‘l@udﬂ@s peptrirdeshard h@@huhpsehoh@véb;s B use of
ngéeg_im g%ﬁ%a e&j?lnate% al sogﬁed are theg&elvei c

PR T VY G (TE8LPET ARECwhSh NHEY PAPE GRS P nterms
Ofdblcﬁmiﬁie afnldavostanmd ttésltse bhet healf bodg dfsthe container
iprofpundhy affected. Therefore, taking into

eration the effects for the viability of the
SIRA1T A A S At eheLraotrre 8 nebhads of

g DMy smg nhherlahabimlt9006f | baick ecdmsi @ edcHdhat genus
Blf‘fdefﬂ)%@ﬁéf{!}ﬁn Oévgﬂchﬁpéﬁ ok o%ll% g:%?l'ﬁt?i ions and Sev?_Fal
he strail

cteriumis In uence ns us
mekhefdahers Pﬁ@@err%teﬁoodss%ﬁftlﬁélll|Yke)the§fl§?gd?asS Ppeen
ragddeted ameahme@uamgrusé daeNaaraaﬁylgiuab§§:@iw@ﬂp@wl@@ﬂenlc

a@fcg g%tlhlelé?ne Q:becli.%%lfhg prtoiV ! grla%ﬂ_fa B%lg?eyealg} this

consider at
m%’Fh@‘écth%*’&d’(ﬁrd Eh@tf@ﬁ%ﬂad(ﬁ]ﬁﬁﬁédaiﬁ@éhﬁmsﬁlﬁf@m nelgrively

hi@l@ Tratcesital @ﬁdt»hﬁerprtﬂdyc&r@cafgcﬁi Rar f@cﬂﬁis: hh&é ifK8vor and
meve at

W t ons ef erenc i s
e SPE N gl PabRR L L B ot RT A BE e T S R treRy FaKing
lﬂb@ﬂ@@ﬁlﬂﬁpﬁéventﬂ‘l@ vfadits fpr tdfe trh@bbhcitzeprfa;het baceeria
ab Saeélldeﬁhéﬁe frQls @eéﬁ@faediééiréwbsha fBR et n R RN iPErial .

rovenent 08 at.ent, _Docune 1
JW 7. %6435100?%?%% cﬁa%eta{ Jpapplat zs?feézc]ﬂerla of
theagemes [ﬁmcﬁﬂcmha@]erleBiSZBﬂﬁmlen%j [m;,S(ﬂb@SHREaiﬁsT&Eed

% An obj ect of present 1 nvention |s
her ¥ Hieng tﬁ’len&mﬁHnEx%Iq“e?ﬁ‘”a‘fﬁfi REMEIenangr FRe like.
Ini bhdehetusémptowhi thivar tonsidphysieho©ghcal beifg@ahsde on

2880t Pén QRLAIGd WL L L MBLDLRLRLAG 1 LN crbined use of vitamin
C, the material of the product container and the like. However,
to meet the consumer preference that is becoming diversified
recently and the requirement to further improve the viability
of the bacteria, there is a desire for a material which can be
used for viability improvement.

[0008]

[Patent Document 1] JP-A-57-004291

[Patent Document 2] JP-B-2577692

[Patent Document 3] JP-B-3261571

pll-lNyJ_E fcﬁ\hﬁsoqlb%%ﬂa%ege $8Lygd. Dy Ek{ée 18Nt L0Ba e added

DISCLOSURE OF THE INVENTION
Problems to be solved by the Invention




10

15

20

2b

30

36

viabilit
st or age
cont ai ni
in the f
for prov

y of bacteria of the genus Bifidobacteriumin
5 of a product such as a beverage or food

ng the bacteria w thout devel oping probl ens
| avor of the product, and to use the materia
ision of a fernented food containing viable

b i a,of the genus, Bifidobacteriumat high

RN Pl A e G L PaBini At ORE bAGDch  TBEFRGOTS, to
fiﬁhf{bﬂ@\ﬁé@ﬁﬂdﬂdmtlahd hevebaatkri.hé wittherhialise Afotthieth various
p}%"‘sf&lo?{céfeeﬁ&?&mca'nn\b%n%g}ggin'eﬁ EHiﬁ!EOMéggg?eI?%%g the

vEibt ety

of kepvbdh

e

ion of a fernente contalning ,
SHub2BFeréd ke gnua Pt rbPadre it avi sgorage
ctidueinhstheeckhaeteri @ ifbost 6680Li0Ind e bacteria

W{ﬁ%@%ﬂ%ﬁ’%@%ﬁ@@é?ﬁﬁ%ﬁ%ﬁﬁ GO FRAS0E by ddts PRpAeE ) ena

tpSSe

nafeshtdrie havevtoheuofed fexnensedd ambeantthining

vishBel 85adterid Jd¥AS heen gound Bt By addEDEmANat  high

the viable

t { t d.f , f | , .
TRt bt CBaCEaPRA oY Tnidig PGS 568 B dobBRAGHa L th
tleousaiafethe nageréabentfew theodopecbef stapyesent invention
i S8 St RedievVen BEE?&réE%ﬁ‘g@f of ddefead F%g?d}f&gtgfning |

of the p t 1 ' Tn

1 on resent 1 nvention.

the ‘conple , _ _
 DRGEeEp et LhE THRNHIHLIROPRFERE U, @ tMed §oghimproving

tipe ondiadted id yvf ef radwet ledc f @0tk donpt o 8adgg odnt kX theatdan®ldatood.

| east on
consi st
MeRRHNhP 4
perdldia,

e 25 plant material selected fromthe group

ng of turnmeric, Houttuynia cordata Thunb.
foiesind jbe prickdeBsan, persi mmon | eaves,.

Tl &M ed RIMRNMBPBoABdRYHYS i BEAHISTIIAES tBe hEEsent

. i ! : d .
L{ERsaEensle ArdoRaLELLS, AL oSS BLTL doptel iup, .

anot'her "aspéect™ 0o e [

hgfbpeN PUrBHCkA by prginded axt panerKbdatbed foomr ssenyfic

preE\n’@)(t Ec&f‘et ofaBlel Q,%S_L:l @Bﬁ?ﬂlaﬂf 'E_BE%EEQHE f’ct?feq:_th%d genus
om,the group consi.stli (0] urneri c, uynl a

B bR TRUNET AR 1 ol GS8°aEFY. LOPHogabran, stably

npersl mth feevesftper BEpaagel ove thei Mivambn lemtiRubuso the

cOHBVESHOAUSE the LR ReSa¢0aG)L 13Rd bacteria of the

AP

i dobact eri um 3? the extract bei.ng obtained
ReTRR CEBRChI T EPSOPLEthRler VERTAGNd: Ehore 15 thus

prenditd enf avneht ghdootharmpti iy ap0&dBtadinod dunkhen one
p BSPEGla tQfr ithes P &SEM Fruentd Q_ﬂ?OJph@Bﬁsig’t %r?? gJOfZQurmeric,

rovided a nethod for preparing a fernmente
E@%mﬁ%g%&aﬁérmpq Eﬁsa@.sagg i@t &Y i ukice bran,

pabhs Thmore
spl A
turmeri c
(0012]

dbepresepeaddl ag cavvextdiatiandh aid REe$s s08€issimus
s%{%%et)ugﬁpgﬁgsgeﬂgnaf "8, 972UR € 8084 3EEA9 8T 5 v

In anotheér aspect of the present invention, there is

also provided a fermented food comprising an extract of at least

oneplantmaterial selected fromthe group consistingof turmeric,

Houttuynia cordata Thunb., Eucommia ulmoides 0liv., rice bran,

persimmon

leaves, perilla, clove, cinnamon and Rubus suavissimus

S. Lee {Rosaceae) and bacteria of the genus Bifidobacterium,
the extract being obtained by acid extraction preferably under

an acidic
[0013]

condition not higher than pH 4.0.

In a further aspect of the present invention, there
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5 cordata Thunb. , Eucomm a ulnoides Aiv., rice bran,
persi mmon | eaves, perilla, clove, cinnanon and Rubus
suavi ssinus S. Lee (Rosaceae) at an arbitrary stage.
[0014] In a still further aspect of the present
invention, there is also provided a nmethod for
N oving viability of 10 _bacteria of the genus
l%'ngﬁaabée CILAGH 2 dMpried nfoadBrRg2aRnexer darmsmtad food
comasisione phaneriat esf altheel getws fRidhdobacgeetipm, which

c&ﬁ&fi§éé n@d(? nc# (ng %’grac%@ucgf W 12 f‘ea?sotr dc% falf%ib materlal

comm a rce ran,
soketied, fTEomyVENe Grewanepnahet Mbust S’Eﬂalvm%%i%sﬁtsltl\eﬂlla

c4 RoSEL @8R . 1 SELOGER] a ThendMelsagt $veontadgdahn $des immon
Lderment ed Tgods ﬁ; tne resent in %gtlon and have S. Lee
BELH dbied Fr GAPEE” Bile BF AP ge s S . Lee
(Ewﬁimﬁaﬂﬁfatnaﬂi&rhyﬁmmaycsﬁagstlng of turneric,
Hawthityyynica gardata £ Mep @&m&% ngkggéng {¥vention,

rice bran persi mon eaves peri ove, Cl nnanon
t%%’a‘?eub%sa%ﬁ%v%%’i’h%%dz@ methed {RpsHERERYINGridkfel ity of

baxcetientt \fctlr&bldeirtqs- ipfriebagteefibnct sohprisheg adding an

-BEckel i ot 1he. oSS, B dahashient Uan 80 TUSPYEL: orou

ave rac the f rmen
C@Qﬁkﬁ%ﬁnqrﬁirﬁ%ﬁﬁﬂﬁlqrn@@ﬂLE&HE&EhEQE_EE_OEEBEhed pycomnia
uleidise @fiviheiext pagh, pdeseide RISt petatlial Yelove,
{%gvor mnt t 25 under 0|n gu gggeigease |n t he
CWanrE ﬁ%§4ﬁ$§¥¥é% ri RSAFERF) st or age
o[fOOtthé f@ba éfractiongnpeined of thenEermanted sfoods of the
pEX&&ht antseh@ni ochngh PHaRRLH &y QEr'i%'dtf‘font§TlMOE%lant

ENTI.ON 30 [0016] The fernented
mi‘C@%ﬂl%Jr\lG FOgTﬁFEE r%v Vit | RO BnERRAd StiRde it abrrBeric,

- Hatttewsia goedaltarithurd er Eabosel eatied ifdeendt fre. grdae bran,

p&PQﬁhﬁéﬂl N@atHE MBELE 1 ) HOWL LyMNIca (G QnAAlah JRUNDs spavissimus
Eucomm a ul nol d Aiv., rice bran, persrnmpn-Teaves,

per-lﬁﬁ a/Repageae) g RERFoACantF PRI S uXbRrBET fig~ SMPERBing
efRescedie)y ther damaktrén, of35%Hd dgeyudeBsfgpblyacadtiate and

m%ql—: eEPHa@éngaqbccttl)cal gzqglefﬁg@@%nt@r?e Eh?@{vg?aziﬁégﬁlngnted

ch_Ccan ea euse as arawmaerl
TApdRE rBfit PEABEN BXIYEST 10Ny Rt FR 1 obféingdypy the use of
theotstiocictof CheewFrbongas L. sari HHEHyrey arQa®bircawithout
Iiﬁéf%gin Hluc& ss%nf lcﬂ%?rqta %cell count of t eb cteria

icu erred "anong pla
eBer onlgi 41y &t@r@@ﬁceﬁath@ﬁqqﬁf@qroﬁgéom periatbwf tme, and

lgg%f;ec@ii@ﬁt StStthaapheRAtich bdnelela@Rni. Mprovi ng
e ects

BEST MODE FOR CARRYING QUT THE INVENTION
[0016] The fermented food of the present invention contains
an extract of at least one plant material selected fromthe group

consisting turmeric, Houttuynia cordata Thunb., Eucommia

ulmoides Oliv., rice bran, persimmon leaves, perilla, clove,

cinnamon and Rubus suavissimus S. Lee (Rosaceae) (hereinafter,
it may be simply called to as "an extract"},

- {0017] Among the plant materials which can each be used as

a raw material for the above-mentioned extract, turmeric is the
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5 hangover preventing effects, gastric antisecretory
effects and gastrointestinal disfunction inproving
effects. [0018] Houttuynia cordata Thunb. is a plant
bel onging to Houttuynia cordata. To obtain an extract
from Houttuynia cordata Thunb. , aerial grass parts

and branc arts can be wused, .10 Wlththe use rass
ropoaﬁto % &%Eﬁlﬂgﬂﬂ yﬂpréﬁ‘g}lﬁgii Egﬂﬂ’aj%@ galgs P
tleppdas @nﬁhumbmtusn kdownunag Llhaye Lnusm)@aﬁtlc:uifd raEnppet e arred
Maf@q%%lt@gb@ﬁgﬁgﬁg t[c%ll%]cu%conméc%yqo%% Qi Vs fSown

ant belonging to Eucomm a _ulmoides, “To optain_an
t%)&arvaectefffrecﬁjﬁSEﬁ&&Wé BeRBdes furstEPpyvimprRayes efects,
hm@msreaenbm@e&dec\mﬂ, hgddter itsenoi skeayesrpeifigct s and

; r I c | V. is
g%atrltdlcr‘%e%r lélag‘ ijl fql?‘gtéLEghgg@}%Vg%gDé?gésure control,

Jd00dsd rBpretuvnhy peedebr i Bramt. |19 e@uyl@nnr drateing to
Helisaasts &OR2Ha R' C®o bb@@ah.ﬁ @.nme&ttlira%tOffﬂﬁr[ O PSuynia

oG RRu B IR0 ST PR RIHOGE ERR EEH AR ARGy Ao

wil‘tm sth¢ceshr af |gsfalsr$omlttcs Haaﬂelgefnﬁex:t:scubardry asreferred..

ﬁaya ESP@Q{?& RBOhD . fl%t fXodd ¥6 %a%qe{maﬁl ﬁﬂﬁlmﬁamon
stmmon | eaves i ncl ude | eaves

SLﬂ:ﬁ’%‘?ﬁS §3Spyros Kaki Thunb., Di ospyros I ot us
L[.0,016r] Dmmum&al ofluides v@riv gl Abra Mikinto.bdlrerdigng to

ELP(E&I%L%{H ELH}@&EEO”’TOD!:QEQYH Q% éﬁﬁa?g@ggﬁ ﬁlﬁ‘rggnénla ulmoides

articularly preferred anon
ﬁbso PYHEGY SetBE ST ATHE T Seﬁé‘@sb%tr@ %O\W/ﬁ thot s cepfekeaves

bé;m@pasmsup@feﬁmagesaeaz| nglcdaratsﬁ uTROO8SE DAY . KW RYown
£ §I0G, 0P L% 3% %%2;) Lhre BAAGH0ES, CELL! L@y er
ustescens f acut a Per FPa
anql Uit eERTERiee |_05 lsrfetsﬁdrlevarﬁlaaedt dlK@déeSf or ma
viooi2gi]s Maké NdsarPekl é'ﬂxﬂ%&?@@ r&c%a;ﬁs Bbltl_tehQﬁnéaIayers
S In e.prese nventi on .
i e bF TR DR 5PE) PERE ST L d it Riuaa; gativa
widreuicihardha ffredddy ed This B5cobrand saknext Eadtave efifects

sEK 1 dd 3 @AVES enRhARENEAE ANEL SRS AN prRGHEedrn ¥WhliNthe
the use of | eaves being partlcularly préferred.

LB&Filla is known to have effects such as antial | ergic
effledtls, Pesshypogl yosmas effiebide ahdagsksnof the plant of

3 St f [e) s otus
Dwss%]%@txaqa T{h%g%_r ] 6L8¥EvES i@t@y% 0_ %/Z-)X%_k}% lot

gﬁ;?opﬂ%;ag%: %g_;pq%&qb' I8 DY bF S5RRb R Td Hiabe Diospyros Kaki
Tipnes e avat pant efdlect sy putéeirned eomirrgatche @il aadts yf ttheSgenus

.Df_jggéﬂos because the leaves are known to have effects such as

suppressing sheezing, nasal congestion, runnynose and the like.
[0022] PerillaincludesPerillafrustescens (L.} Brittonvar.

acuta Kudo, Perilla frustescens (L.) Britton var. acuta Kudo

formaviridisMakino, Perillafrutescens (L.} Brittonvar. crispa

(Thunb} Decne. In the present invention, Perilla frustescens

(L.) Britton var. acuta Kudo is particularly preferred. To
obtain an extract from perilla, leév'es, branches and seeds can
be used, with the use of leaves being particularly preferred.
Perilla is known to have effects such as antiallergic effects,
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_ from Rubus auw si mus
U3 8a E

5 pain reduction effects, and the |ike. [0024]

C nnanon is the bark of G nnanbnum zeyl ani cum Nees or
Ci nnanonmum cassi a Bl une. Ci nnanonum zeyl ani cum Nees i s
particularly preferred anong these ci nnanonunpl ants.

G nnanon is known to have effects such as
antipacterial_activities, 10bdy warm ng effects,
%@ﬁ??ﬁ%%ﬂ% riesdtss 20 &&tnl §3§1§’§P@anﬁct i vation

dfofle]s, Canet iior aheobudfdfesys viEdumvaromusicoam @d.. ) Merr. et
Péyégt%ulgegghgfééggéhi E‘étea( ’Thqyn%r r héfo(r%' '{fkn%w% to have
SatvtSSI

PYreREtRlgn iof fgcpisanite ben o a@ iRubgst ivé tdprai dental
pain exdd@et 1 §f QA RIS sa@@tvltw Mi%e.15 S. Lee

( ea its | eaves and s c:an be used, with the

AT ELapabfacTh ety T 1ot RO Re £ By g cees
0% alinsshomen Scaﬁeea(waa@eae(;lmBaMMmetéamrammmm is
péﬁ{%%l¥%§@f§rf@& aﬂn&ﬁg @ﬁ@se %]%ﬁhgl a@l‘%ts' VI &§ §8amon

and anti al fects. btain an
1xFRaER FPoHﬁBﬁeeSFeﬁBﬁeSBF tﬁé aaﬁé%caéééﬂbéatbwamesr
body-ewaahing idf fecton wntdeessany: kdfextsactigebthva system

aé@ié‘a@@ioxﬁ thEéQPI onaﬁ?i&éka?ioﬂate‘%%eétcé S Lhel, onhe¥old

are or after o g processi ngs suc
S VPR TR, 1“633@13??1@0“ é?%ﬁé Sars egrigdfiief@Endsirmsea relief.

epatooaqt s Rr@yu@esuaedsgﬁm@st@er ]§édﬂg|(RoQE1céQe is a plant

nati. o A m tract may ¢ sed whi, c
o PRI L PR B A FRE 2 P Spyi §Sinus
Sarieﬁ;ﬂextﬁrcmﬁtqe@@ t,hems Aﬁaﬁgsm@@es*eem rca:m §>e mseter weéth the

udée AN jextracivdy OBEQ%SIEEE&FH‘lé@Pé/ﬁ%/ aﬁqe@er%hr act pupus
Rosaceae

Cprepar E\tﬁs ?1“2? a‘EFe“%?FFﬁBF% PriLcH rlaa@ent
yeater fandl of geamxrmﬂhwmas:cerqmaca:smmmrs ahdohoksallergic
chaving 1 to 5 carbon atons, e.g., ethanol, ethyl

cet% r and propyl ene_gl ycol . Tvvo or nore
se g asmrra?/nbé?%é‘&t t byt hePeas® RPXed of the
ab@VaeMSCJArmastgpthasma$elruaﬂ1tss itwas enlgntbds saqueousxtract
wEOh VNS %%htﬂé g&‘@éﬁi 80 A ghﬁgéeﬂ&l@ae@eh%y 2l ¥hey

re erre ICU Imtation IS
aB% @ féeey aeﬂ%al%v r?é?tﬂaldfdf\gak’m&e%én@ﬁ FYeh as washlng,

pabbyﬁgnemynm@daﬁmfo/ﬁmnuéhﬂngam ducBXxkkaehceb m&y be used
r a ently e t e

oDLELErERtA oo 160l L 804 EL8 LB Ny a0 b

u?ﬁfér whiishi 13 PPtéﬂané?ﬂ@mi&lBg & néug@w@y of plant materials

aBiif ¢ gopect Bid WneaNd BABngl| SBese extracts, preferred are an

extract from persimmon leaves and an extract from Rubus

sauvissimus S. Lee (Rosaceae).

[0027] Soclventsusable inpreparationof theextracts include
water and organic solvents such as lower alcohols having 1 to
5 carbon atoms, e.g., ethanol, ethyl acetate, glycerol and
propylene glycol. Two or more of these solvents may be used
together as a miked solvent. Among these solvents, water and
aqueous solvents such as water-lower alcohols are particularly
preferred.

[0028] No particular limitation is imposed on the extraction
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5 bring about sufficient effects even when the extract

is added in a small anpbunt. Acid extraction can

preferably be perforned under an acidic condition.of

pH 4.0 or lower, especially pH 3.0 to 4.0. No

particular limtation is inposed on acid ingredient

ed to re uIa the H of th solvent .in thi cid,

SRR GRS T RE oy (G (T & U ndbtiarcid
exdgadt lica a6|mhefenmﬁmhgs:@uchnaefﬂlcn@mEHyemﬂuract from the
p IR %é@@r%f 8L & AGhdS SuElh Ash t&mf?h aGlfance  the

mal i.c acid, tartaric_acid, succinic acid actic acid

Vla?tmllatéfef)féﬁa&&e&la[ Do FeREheikdAebaskerappim can also
br&@i’gjlabbﬂlﬁssﬁﬁf(lj&f@?’@ﬁﬁfwts &5ew therd ftmeJ%Qthalcth_Es added
ove n n ol.ven [ i C I m
QdﬂvﬁgFeé gagtlgﬁu'rocggsg% can%bé C§?$Ie out #ﬁ%rmed
ungleanpheacigiia p@aﬁﬁéﬁpnf@fr pﬁo‘l t® B0lavent e‘%ﬁpepﬂe“fléYabHﬁ 0
tcAl . §8C Nﬁq@a%@@@ulﬁ?rlemﬁrt%ftﬁb@bly 1%0§Q@d$19€%9@gngredlent
e e a descri abqve

2033 o PegRlhLAEhIR 81 REY 85 ASRCT, PRY SBOKE MR DS o,
aridreegi anerydadnercarhbe exd¢d aatsodia,r @B s i® acidic. Among
sURSENE &ﬂp%gd%h{iQ%rg%%aﬁgr%yoﬁﬁdfébgéiaé’gucﬁ%% citric

concentrafi on of tai ned extract neans of
agitr BRLEE 3ROt 2ERRT+§ @@g‘&tﬂ %‘ﬁc%%mc%é‘cllfjkela%?l%écéd and
aquemideracidextract obtai ned by further drying the

t t
‘{%9@2 gﬁ/ I&&%&Mﬁ %&kra%iﬁ%gs%%r@ﬁgﬁg%ﬁﬁ?w#ﬂ% extract
Wléﬁ’bt/@er\@ﬁt@%%@é aéaawa@tertt@%du%@hvewarﬁéwrteaaﬁ’ém@alarly
1ifnombdm)anarﬁﬁ@re&ktlr)ad@@odepmmmﬁ@fcb@rbétn:arrled out, for

experinmental verifjcat si nce the resultl ffects
SRRP IR 1 P EEGBRRRIF i on Dt 16 K BCPELe5y el Dattef fF 60°C
tofl217€, genus BBeBefadbpazt eﬁ?@‘lﬁmtandO@ﬁ@ li ke.

Roetenabtge aiwgctOfobﬁ:BQn%&t h3ClesOPtBddeb IR WalChe used

extraction (hereinafter, referred to.as
Aty dEV1 Of 891 Fate Ly T B T I ARG EE LY after the
ex(therddi imaf t @r as agiongley trefredrced nag tagb t'adned ppperification

rmefo%rn@%lnh@m% O £ %t 5%%9&\@@ g@itf@c@a'kﬁ}“ Aksfs of
havi, n egrees

rms of, an extrag 35 Bri
o S ) CoPrefraBt6ORrBhnt har iR %t o Powdery
exibtaztnetytabypedchy fexthact doni {(dehel caftent raeé@rexedata by
t 019a.t % by -
néhs 3:% dspeggg %ﬁ}rye?{&;r a%‘e 38 d)fylﬁgoog y{% i’lﬁ% 0 y

abou 1 % b

vc@p%ﬁt aEh%a':}wnatt ed ‘1'»1?19 TS Frerdr oBety a&?ra%\ﬁ%aemsed
inlegieefe Bidnt ¢ UPaid et erkfer@dd?] bkndptepaiabioAfDér an

e)%}%ét%ﬁ{ﬂ%@ L OBy @5@9&?%:.85 EHS re%ru‘é%% dAPEN QY g Fer

at er ex rac I oOn extrac
depending on the species of the bacteria of the genus

Bifidobacterium and the 1like. Preferable amount of the extract
obtained by water extraction (hereinafter, referredtoas “water
extractionextract”) isabout 0.01 to10%byweight (hereinafter,
simply referred to as “%”), more preferably about 0.1% to 5%
by weight as calculated in terms of an extract having 10 degrees
Brix {sugar content}. Preferable amountof theextractobtained
by acidextraction (hereinafter, referred toas“acidextraction
extract”) is 0.001% to 10% by weight , more preferably about
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5 extraction extract may be added in an anount greater
than 10% or nore. However, the viability-inproving
effects may not be brought about as much as

proportional to the anmount added. On the contrary,

such an excessively |large anmount of the extract may

ect the flavor of the fe ted food. It is,

t‘ﬂLr forle, VB EELH Ef@?r%ﬂ{i‘ ek tile L PR SHERACE
hanimexced siepteed Brgex (am;arrt cofmeampunt of wat er

ti 9
Y| 90 bkt Lt ot pen Bt 96 Bl e ohe
PREFRR T May Vet 1Pi ngt kbotie teRie SAEBIITIGR | ApEBITRY or acid

et f &6t sod Qirxtrtaltﬁt Ragt BE i adddd tﬂﬂleagemsuﬂ qu@@b:aﬁt EhikM 0%
suffl CI ﬁ/g and 15 t herefore

Bl e S Sl 18 BEFLELS Ry gt be

bonugih‘e aksmtcaesm@q‘:hta”sepbapbeman@l ttchéhgemusunt added. On
tBLfddobagt.er IS@ChV\QhC&(?éSeSlVLéSl%ﬂ 1R gBr SRSEAE I 9k Eﬁ%ract

fernmentation é)roduct of the 8resent I nvention and are

MY rifisrddt PR Y Fef hditederBented dsercar 45 o theyefore,
nat epra r¥Fdai ade bied angimg-tt dnt hechani ef}dcﬂs(ﬂsflvfeﬂ@' large

aﬂﬁﬁh‘ﬁ %nb ?@?1?5% ?@ku@t‘ifa%[t&%ﬂ e%!t‘%‘:at 0&%11@9"%%0 01%

e nmain man 1 ntesti nal

OB} #¢ HORE AT UATh rdEE actBprRY dBECERRD U (Ofgugn the other
hBhij dﬂigaeatdtr bumhbrﬁmﬂ She Bhébﬂpbagtﬁﬁﬂamlng effects for
gdog ent 1Sy f| doebnalgt If’”Hc%' f |tdu ciently and

t2r P hnt At e B (?5 i Y ’
tbSéaﬁ@E%t ehsl @@@r@m@@iﬁddobact erium angul atum the
gﬁ?(i:g} Ib I aMedaihyed, lfrlfd)ﬁhbﬂﬂaﬁléﬁtle_%{ﬂtﬁQ&o%Uﬁ% la@osed on the
I TI dO rr.umgdga | C [1.a use LN
GhpheanackRL 0oLl Lo, (e, DAGLBLLBLUSES 1D Fa00, are
uaatnel psepadathen| ¢ keheAfengen haseobhgatoeiicad @0 wfe phresent

1696848 Bhfilohact ebhvAy nRarih GHarkYnRhebar f&sh arl%sofar as
- i dobagteri um breve, i dobacterium bifi dum

tg?%%ﬁ‘&?&PP&ﬁPP&ﬁ@ﬁrﬁ?W?@r% 8f“8%é’a0terla of'the genus
Biifadbbatyermpmovihg feafrfeeld 12 Ot 8¢ hedwnlasntitdmain bacteria

a ' n 0 hes -
oREEE BEa neotr BT e ity preve

My abL&RPHRY ovi n§idfidebpgteripmt he infantis,
Bmad:tiebiaatehhﬂne gQ:rnJSasBjefntd.@bact Bi f iiod ¢ibe f hen US ®1dfi dum,

BE’EEH@BBcESP%%”ed :qu t?‘%&‘f'?ﬁfﬁﬁ‘gr gg?g glf Btlrﬁg%%%%%%rlum
PERHACERECRHAREBEN AT Bi hhdoBaahar Bim pgohdetam, uphabacteria
de@htradmatn Ruhke iheeae mheg s‘mﬁas Bha@¢Hbbadtt di BaGkAN idun,

CHAaEL LT T8 0 FAAPL 1 L B MEDREES an dac iy anc
Bﬂ.ﬁed@énggerlum animalis and the like. Among these bacteria
of the genus Bifidobacterium, particularly preferred are
Bifidobacterium breve, Bifidobacterium bifidum and
Bifidobacterium longum in terms of the viability-improving
effects obtained when the bacteria are used in combination with
the above-described extract(s). -

[0034] It is possible to obtain the viable-improving effects
for the bacteria of the genus Bifidobacterium with the use of
extract contained in the fermented food of the present invention
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5 Lactobacillus such as Lactobacillus casei,

Lact obaci |l l us aci dophilus, Lactobacillus helveti cus;
Lactobacillus salivarius, Lactobacillus gasseri,
Lactobacillus fernmentum Lactobacillus reuteri,

Lact obacillus crispatus, Lactobacillus del bruecki
subs

. bul Lact ob |1 del.b i bsp. 1
oG BRBRRT AT T TSRS TSite PERRE D Ehatit ety OF the
gdrhes gﬁrﬂusiokﬁtcrt@;ﬂmmom mmdStmemmMnted food.
LA er TRk i 3G € B0l vLNB RIS hBILASBEHS SN ons

as Lactococcus lactis su Sp. | acti s act ococcus
miGRAFEdMsspRd erameles, thearadc bBELYdp PARtATdMm ahdhe genus
Ldaodmnoadus ratiEhnelsacl.hatapdbarl es i aefsetibe lactobacillus

aﬁe@%ﬂ 5} er°°° “éﬁobac;titil Gk aslp}E"f\?étof &SC,US f%egé‘g'k';asginus
saljera m,ermna&mdommwr
L tdbddie user8fite £X} m@ttobec&hj@ugefﬂ@ﬁa&dmf opgc%baaﬁllus

resen |nven |0 an remnar ?X | ed wne
S e OB 3 e T K LA WS o

deBiHu ehdgbigic beri Dmt;@maalh]emb ijohnisenfier neateddrfoad thelganus

£ I r
S%}%S%%'@Qrtﬁfeu%‘rgglr@rgnﬂ ?t%%@%o}éoécﬁs%fég#ﬂl@ %acterla of

tRRRPRYS I e Pach 86 L2 Tio3 e Hohastis subsp lactls,
LBt o clobact enictts (sulssp actiemordsi, dLdacd@sd@ys @dantarum and

%%ﬁ@é@@é;ﬁ r&lﬁﬁlrpc?lé)ételpsaéﬁg bEQFQEQQr ?gﬂt%fee %H‘ggg? fococcus
sk %) BIdee T asfoqsaNs Sthe genus Bifi dobact erium

qmgaﬁt f oR ﬁakhiﬁhﬂdxﬁ tﬁbOVEaHE§€£mﬁxﬁhﬁﬂ%;éﬂﬁédﬂs @Br the
arbitrar ta e I aratlon racequr e

S eOyf ﬁh g& r}ug’c%’ %18 %Q Eddjé%mbe GrEES hFb ey e use of
e&ﬁ@ﬂ¢tuxﬂ ﬁgeafsnm@thm:%bniainthg Emﬁﬁﬁmﬁlunwﬁmnign can be
rdied +ione0, %Qh@bltea%eai k@B & evhhurer ehedesif&fia of the

bacter] enus Bifidi bact er| um and the ]ike

“ITHE r@ﬁc}%cqesr e FORGAOGER; %‘éd 0% & OBt e %fOOd is 1 x

16er/mintcedmidrie , t preéevebag abask)® f/aﬂII mme(mohrxe addi tion
b 391Xt YLE %rxﬁeéﬁ/écﬂ*pfé&c!l Wi Gl M6l eing %%IQQEEEShYmakmg

obe BRTF boChediar eT3he ToHE T OEAC AT AEPdetgotic

at0d dasttenriili, zed neokgtrog) ccznnbalpmer@mdd nmmddommm&r pith

'Jneﬂebﬂsaﬁ.fa@ggfeggggngeg% gl%lnft'a@ i BACLEEd mqﬁltrlaeuse

e 1's Inoc calture esu
Oﬁ&wémlﬁefaf Bt h B fleohart egimm I@’Ecdal%te?% adghing the
abese-ddhenibed syt upctalktuin anbibt£hy ks agepa @i€byeparation

pPS%EQ&JFQ 30g é%k%palbeovghg%i% E%%a%é %&ﬁeﬁ‘i)’q(ﬂ%eceaé@%?ter

m xed ther I"avori
sterthbrima @@g@@pttl@npp@pgaénang Sklm mllk powder, followed

by inoculation and culture of desired bacteria of the genus
Bifidibacteriumand the like. The resultant isthenhomogenized
toobtaina fermentedmilk toserve as abase, followedbyaddition
and mixture of a syrup solution which is separately prepared.
Then, _flavorings and the like may further be added to prepare -
a final product. Alternatively, to a sterilized solution
containing skim milk powder, desired bacteria of the genus
Bifidibacterium and the like is inoculated and cultured. The
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5 final product. [0037] The term "fernmented foods" in
the present invention includes fernented mlks, dairy
products, beverages such as lactic acid bacteria

beverages, hard yogurt, soft yogurt, plain yogurt and
further, kefir, cheese, etc., which are defined by 10

_the M nlsterlal Ordi_nance copcernin sjti.,qgna
rep ARt S Heosrdr ey FR RRSEh I NG Sommosl thaal o v
asg gobasef. Tlh@npraegemlp smvenitdromhicher efsrgratrdlyudeepared

afi@rﬂh‘éu§b@€(¥e<ﬂé‘§@§1t§’é@e&@?gétr@‘}} BQ adti&i 9hg rﬁé?:i"%hereto,

ic acid bacte for exariple, fernente
aﬁ@c‘{%ac‘f%rtﬁso&%ﬂ’ bl mege dunkdery be caridad thharerere a

fimkb pwddedt 15 can be of the plain type, flavored

(R%T f”illhé %%ﬂﬁ"‘ée\t@n%tn OB}QBQ %gqg‘ tpké%%§§1]q: Hventlon

ol Frozen

llflféf%%% e@%%ﬁ"sechrr%ﬂd‘kﬁralcﬁédm)@rmcﬁ@ t heveregas such as

15¥Eet erRAd Bashe @S gbaégbgéyr BR rANfoya@rt Olé%f‘ﬁtﬁ%urftooglaln
nate 1al Qr. e tional 1ngredients su

R A Gy kBB Lt S R B € W BHGE 2114 SPC LG bY
thatigus heiriadi @sdlmnme?@@@terSpegl ctqamp@s(mnmm 6tandards,
et Besefepr gﬁl‘d%laé srhaclede qRIDIWMILESSs %%%@fﬁresent

SUCr ose, buco rucﬁose paratlnose treh

1pgeRbLe kPPEeECLRd tEIHHEFRTdRYSRa EdheISS %ﬁo%s making
useplfitatiouxyddit ot acedpbhtetrdh, facsétdmghle phd Abémed@milks
15@gyegélatb%r&%a>éhﬁ&@gga&d F&euced, maLtase t% HPre, which

sweet eners of sweethess intehsit

CAR A Pén%hetﬂﬁaﬂ}ﬁaFWﬁef st e Rt tya)@esﬁr%ﬁéqmsts@@ﬁaened
type} st kiypkener snk styplel, | 528i8) (nStDh t§peagrlfrozen type.
9fd P, h‘é@”@egﬁr? 4, %%ds%‘%‘é qnthan b Ce”c}c}%%ogleqereto

Iocust bean gelTan gum carb oxynet
a SYFBEERCHS Wé@ FelesyB0P and ot seriehe Jeofimaterials,
fak @lxﬁﬂlbgel @mll@nﬁllgr@m@rﬁ% S 98 eaﬁslabhy ca@®ofydrates,
I yceri.ne fatt esters, cerl ne
FIp R Renl y o B30 B P v 2R B3 ol ndr  afanecaed.
Sp@@itf- he exampili sfaft shesedloggnatreain 1 hincindand rdobydrates

sGERAHL %Q@&%séea§QﬂbB§§ S@th@%se0|b%&%t§%bge |%§bhglose,

cid, acetjc aci aci d 35
185h S SRhldef Ukt rBaLosed s kebahtmhals Hidhiae Abebitol,
le@aﬁinenghrvtDénﬂwocland\pakﬂhnndiermemuqé$ssmnhhayrup
aﬁélr%Uﬁ@‘ed%QQ%%'e@prupz' Nfeetid}: saé‘ghfaﬂ g@@@ﬁﬁe&ﬁ@ﬂt ensity
vVOori ngs suc u berr an
SR Ao SHA A, CATALLR S8 LR 204 e Bpf e3Evia;

vpeaouSCLEhfukhnﬂm$an1spebthlzﬁﬁépn:mhﬂnaaa ddop] caklatin,

N ??Eggeg#@t he ﬂgl coLff€and %&?H gﬁ%ttlg? [s&0804 e gum,

ent I nvent i
gellan gum, carboxymethylcellulose, soybean polysaccharides

and propylene glycol alginate; emulsifiers such as sucrose fatty
acid esters, glycerine fatty acid esters, polyglycerine fatty
acid esters, sorbitan fatty acid esters and lecithin; milk fats
such as cream; butter and sour cream; sours seasonings such as
citric acid, lactic acid, acetic acid, malic acid, tartaric acid
and gluconic acid; various vitamins such as vitamin A, vitamin
Bs, vitaminCandvitamin E; minerals such as calcium, magnesium,

zinc, iron and manganese; and flavorings such as yogurt, berry,
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5 have been descri bed above, the viability of bacteria
of the genus Bifidobacteriumcontained in the foods
is inmproved in storage of the foods by addi ng and

m xing the extracts, conpared to that in known
fermented foods containing bacteria of the genus

Bi fi dol%%‘ cterium At houg ]tsj{]ﬁ‘re son theri i'S got
ONARIEyo CULRFSEI SdIDFE i RS Rk éJtS t ABPeRt rBLls: 9rape,
ambitcitnegdetirontesichrd ofrcaime peanh,rmﬂkan,absnanatauropical,

hd:H 06 AU ShdTlBggks which contribute to the
Vi abi | %/lrrprowng effectsfor t he bacteria of the
i

dERs] B. Fo5abRERF NG £5OBRMPIEES PDDIDN L tRESpFégBithich
hdvwieath daswirlibeleneiwgf ties vhebdeseyidFashcidr fabthele genus

Bc¥¥&gbaé%¥¥?% ?ﬁgﬁg?ﬁég In 9he3988d9 %“?%%@%vedb?g storage

resent i nven on-rs by
omaﬁs‘quc}ﬁ b@dadctlcslq ﬁ@dmxm Hlge erdmpicds, QoupDOoALLo that

irEXeiphe e FRXAFAET fBb&QaF:@hltémnlﬁﬁT%%ﬁ%Ekl‘ia( Urigstshepagr;?nus
.0 0 rc e aerl a

B]of C{Qg:[?tcttﬁfrﬁugl corm L’I‘ﬂgnﬁk ITEAPES o?hEE’?F&f?rmlﬁ not yet

cldmidiides Oti ¥s,assweedritdet( dheisttractd operdcadpsrom each
|

1at%rgf@n@%gt%x%asaegnesimaqué<Sﬁeﬁhﬁe(ﬁw@e%gg)Ehlch

avai | able from O Sat|ve without
PSRN P&Rﬁeglebéé%g SFPT Y HRPYEESE Chgkior the badtéria
o fThnd .gerdvea\Bas iafbbRetielrliafe. ut escens (L.) Britton var.
acuta Kudo, clove (the bud of Syzygi um aronmati cum
gml\/brr et Perry) and cinnanmon (the bark of
HAHERBAUM zeyl ani um Nees) 30 were each separately

S[lfmjﬁleqt ethé @ﬁﬁﬁsahﬂgﬁtidﬁmmﬂ pealditthftardbe described

shi.n th trac fr60mnevvihhot
#urq HEL C%&% % gﬁéarr%u%t %P  res aE iﬁl aéo‘f’%ver’ be
bcwmeghp r@inql ﬁ'-élatcblm ESFeRiithgny et kel érd Bl )na oiepnepbieited
t@xﬂ}{eacﬂosilqj‘wﬁd@r wah@,lesl—buttuynl a cordata Thunb., rice

gé]?:al’ll Euﬁ’é?lgrg,]: annm des Oiv., 35 persimon | eaves,

d ci nnanon; respectlvel y. The
ext rastisragy & reaeiy addpar avel y concentrated to 10

degrﬁﬁrsnerard )it'hﬁ BHo EYEHOK a;pturé%m[ao%%;l,a %xqrrpltﬁe aerial

Conparl s G the Vi.abilit] % 2%1§RVﬁ?nPFk Sgg%nia

umms SHIJu:t J4,0riwas branf UeninskeédreThé prtpastpspfaleurone
14 JBLIG gERMEt 4y Nl RArdabaodHUPPce) available from Oryza
Sative without the chaff paddy), persimmon leaves (leaves of
Diospyros kaki Thunb.}, leavesof Perillafrutescens (L.) Britton
var. acuta Kudo, clove (the bud of Syzygium aromaticum (L. )Merr.
et Perry) and cinnamon (the bark of Cinnamomum zeylanium Nees)
were each separately subjected to processings sudh‘as peeling
and crushing, and then extracted for 60 minutes with hot water

of 90°C {(in an amount 10 times as much as the weight of the
corresponding raw material) to prepare extracts of turmeric,

Houttuynia cordata Thunb., rice bran, Eucommia ulmoides Oliv.,

persimmon leaves, perilla, clove and cinnamon, respectively.
The extracts were each separately concentrated to 10 degrees
Brix in an evaporator.
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Euconm a ul noides Aiv. , rice bran, persinmon |eaves,
perilla, clove and ci nnanon, which had been prepared
and adjusted to 10 degrees Brix in Exanple 1, were
added at 1%to aliquots of the basal medi um
respectively, followed by sterilization to prepare 10
gtgﬁlllzg ﬁ q% To each of those nedia, a starter of
ddbat¥ ¥ Pt breve strain was inocul ated at 1% and
t he <¢mmg&rmsmnﬁunatmewaéabduﬁmngdoatBaaﬁbumaibfth@ep@hnus
ﬁgg -~ 4.8. [0043] The viable cell count of
t acterla |n each nmedium 15 was determ ned upon-
conptet? oR2dRl cBRPELPE: ard Saftdm dtidragrowgder 19l figon guas
fahayBsisd Ng ThES ARdidts &pm@‘mah@t Héaktthiynia cordata Thunb.

Phar maceut i cal Lt.d.). Based on Vi
o ERAEO UL AL a1 01y Covy LU Basedon T MSDle iuta,
cheice @nidacohnalpihii ddbadt bedupe s realagwidated axtportdichgo 10
aé e e 10l o P01 d Q1 Mibe Lk ety wedlvlcﬁmeg b¥ the
ment rate in e d|u cont ai
bL P QUETER LaLe LD, S0 o TR a U Cont LN L e Brppare
stéei basal mediam adeorahay vd the ol hodag af artmdtaer of

PR cesld 5 8, STV, BEON |1 Tabl g JOOE] 05 cne

ount. after storage
bagteriagptrain yaTqidruredays 3 "Comt 14 meep!zbmelac@@mwbout
4 upon conpl etion of culture [0045] [ Formul a 2]

b t te [ .t .
1&%4\&& H}E ‘yla(t?lei ﬁleﬂg{ggghon 0 %Ellxt %)a%{:e?@éo%/ne%%% Omedlum
wq@@le\mearmllmeldyumm eqnp lgdsamn aédiwhiyog 230 0o#6]storage at

1.0 Pabl gl 12 Izkwst UMB&@ Eumﬂ%d%ﬁal yw@étcof Yakult

P*ﬁ%%ﬁ‘jg%%%m%?@hu gg ) ot p @Wé@?lsxﬁﬁﬁiﬁmt

Claws r alstt e ravinedct *elxetraratabeﬂtlrtazctr@t@ra:o‘:‘t vhabllmaeidia of
BEAUAGL AP Qi 928 La@c814t240abchbR3ib8 & e following
formula 1. Further, the viability improvement rate in each
medium containing the extract was calculated based on the
viability rate in the basal medium according to the following
formula 2. The results are shown below in Table 1.

(00441

[Formula 1]

Viable cell count after storage
at 10°C for 14days
Viable cell count upon
completion of culture

Viability rate (%) = X 100

[0045]
iFormula 2]
100 —Viability rate in medium

Viability improvement rate (%) = (1— with addition of extract (%)

30

100—Viability rate in basal medium (%)

[0046]
[Table 11
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completion of X X X X X X X X X culture 108 108 10
108 10 10 108 10 108 (/nL) Viable cell 5.3 7.0 6.8
7.1 7.3 8.36.25.56.1 count after X X X x x X X X
storage 108 108 108 108 108 108 108 108 108 (/nl)
Viability |nprovenent 31 0 23 8 35 7 35 7 40.1 23.8

hl a1

P Ta
|d.lC UU l I'\D.I: bl ea IIUIII LI %4 9 ) B o

5143

it has, be ean =iﬁ:°1|1t§J That tHE" Vi @bb| | Pysiafaok D@,

| asal lfrmelhc cordata Bilf Ilmopdes tlebiaml | ¢ oved i Clove
aq eglrulma eﬁtr!lct g hHIﬁ) 0 1V, G

O T OL

I Cinnamon
xtlgg: extract extract

medi um w extlact af LUrmeri eetract-koutettwm

Viable coll CQT DAt & [Thunb " EUCOMM g Ul nor dgs STy — T ce bram

count uponP8T ShEMON | gaves, peyillia, ghove of, cinnanpn adggd 8.9 95

completion dffl€r €4 N, | cogpared tQ thHat in a|basal |nmedium 48] « %
culture EXaMple B 1Qs <Verifjcatijon gf Efif egis|of pcid| g 109 108
(m1) B{tractijpn Extract on Viability-inproving Effects for-

Viable celiBaCt er1 a| of the genus i dobacterl um > Undef sim{jar

count aftercANAPF i ons G i n -t HEP ext|ract! prepathtion &h :xégpl e %-(5 81
storage e€Xcept flr e use wat er “and fageodyis so] utjo 1
(mL) the g pf t]i ch a@%een ad}ogust Oi?o 3 .mJO, a4 1 o and® 10°
Viability 5. O, reppectively, with citric |acid instead of hot

improvemenpgt er_, persj n | es jwer trle d| Tq.aliqu of
ie 2 |129% sk| minl K po%g’}ér nedigﬁ'rrjn to%&ﬁilc e HE P o5 143

(%) tRhus-obtained ektracts had been laddedlat 1%
respectively, the starter of Bifidobacterium breve

ﬂfﬁﬂﬂ01aga§sléyaay 3t @Qbf%i@@%tTH§SQQ§&§ o%fa&ﬁgunthat

en cul tured at 37C unti| pH reach
tie 8Vlfr1we YrupPe ERBF| beobRFiaf of hEhBaQt‘eé‘PﬁaBlifﬁd%éﬁterlum

impdo veal vias adeteeiimimnedthpan o et ich tefrrewlityr Boadduynia

5 c§£a§$a$ﬁﬁﬁﬂ9% Eﬁcgﬁﬁlggéfﬂgﬁaé§:0&$$ fo£l%|ﬁ$%%§ ggrglmmon
lafBet hesritdpiaqi £o8 hsiisvemsn adged ‘W@@Jéem, compared to

thespectd ied yacahedihat.ed in the sane manner 13 as in
Exanple 2. The results are shown below in Table 2.

[0048] Example 3 _

10 <Verification of Effects of Acid Extraction Extract on
Viability-improving Effects for Bacteria of the genus
Bifidobacterium >

Under similar conditions as in the extract preparation in
Example 1 except for the use of water and aqueous solutions,

156 thepHsofwhichhadbeenadjustedto 3.0, 4.0and5.0, respectively,
with citric acid instead of hot water, persimmon leaves were
treated. To aliquots of a 12% skimmilk powder medium, to which
the thus-obtained extracts had been added at 1%, respectively,
the starter of Bifidobacterium breve YIT10001 was inoculated

20 at 1%. The bacteria strain was then cultured at 37°C until the
pH reached about 4.8. The viable cell count of the bacteria
in each medium was determined upon completion of culture and
after storage of the culture at 10°C for 14 days in a similar
manner as in Example 2. The viability rate and the viability

256 improvement rate were respectively calculated in the same manner

13
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[0049] [Table 2] Basal Hot water pH 5.0 pH 4.0 pH 3.0
nmedi um Vi abl e cell count upon 9.2 X 108 9.5 X 108 9.4
X 108 9.8 X 108 9.6 X 108 conpletion of culture (/L)
Viable cell count after 5.3 X 108 7.0 X 108 7.4 X 108
8.4 X 108 8.3 X 108 storage (/L) V'ability

i np e 50.0 66. 7 69. O 0]
g s HAHTENT 7ol 878, TPEURas Beor ot (el dRar g 2
Mi0AMiONi ty-i nproving effects for the bacteria of the
qqgg@e §|f|dobacter|un1tend to becone renarkable W th

nlr\f ~ od hyv n | ot i Ny ¢ a nlkd of

ot
all C/\.l | Clbt OJ | IIC\J J (&Y U\Dtl Ilu C LAY2 |~J|I Ul

extraction sol vnt Besab 0| ot petes, pr@ﬁiéroabl y 4p1d 46¢
| ess. 10 [0051] Exgﬁghg14 <Extract Preparation 2>

pH 3.0

VIET G Sogb b,y SGR Dbl (YA 40k of QAL Fhunp., D5 X 106

doemla®not cllticomyia ulnobides Aiv.,|rice bran| (a

9.6 X108

nixtugﬁlyf perocarps aleurone 15 | 'ayers and perns of
H a Y172~ CAr 1 vn

\ T T L;C) aval I aUI | ] I IUII' A\ | yLu UL T VO

Ninklp gt coelﬁteafé%aff padd?y , |pef-8rdfon] | develd® (| paPeks B

Di ospwragkaki Thunb.), |leaves of Perjlla f rutpscens

(L. )¢yBgjtton var. acuta |[Kudo, cloye (the bud of

Q\/7\/r1| v-aranati r\um\(!__ ) Merr . ci-nhalmn

8.3X108

V(iamletybmmkw@fneﬂl nMnamomum zeyl adddm bre &sth
separ ahgl y subj gcted to prjocessi ngs| such as peeling

and cr&éhing, and then extjracted ungder simlaf
condi ti’dns as_..iln Exanple 11 except for the use of

69.0

water and an aqueous solution, the pH of which had

heem adi Mst o9 H rhid ot hy E' ﬂéé %e%%l @onf(l'r&eﬁnEHQEgthe

10 tines as nmuch as the wei ght of the correspondin
VAR et e H T epht ekt FAEt $hEf PAGERELRc OF the genus
Bifiﬂ¢b@@ﬂ@mnnﬂatandThdnbecomEu&&mmm&ahﬂ&thﬂﬂlCanextract

obt £En DY AN, RENSI t @ailé_ﬁsof it &?trfaﬁzltalondsg\i%eﬁedto 5.0

ci nhanon,” respecti ve ey were each separate
O%o%%%%tr%ﬁ%ﬁ?%@?’ﬁo‘Hégﬁééseﬁﬁlx in an evaporator.
[0051] Example 4

<Extract Preparatiocn 2>
Turmeric (the rootstock of Curcuma longa L.), the aerial

grass part of Houttuynia cordata Thunb., leaves of Eucommia
ulmoides Oliv., rice bran (a mixture of perocarps, aleurone
layers and germs of kernels (brown rice) available from Oryza
Sative without the chaff paddy), persimmon leaves (leaves of

Diospyros kaki Thunb.), leavesof Perillafrutescens (L.) Britton

var. acuta Kudo, clove {(the bud of Syzygium aramaticum (L. )Merr.

et Perry)} and cinnameon (the bark of Cinnamomum zeylanium Nees),
were each separately subjected to processings such as peeling

and crushing, and then extracted under similar conditions as
in Example 1 except for the use of water and an aqueous solution,
the pH of which had been adjusted to pH 4.0 with citric acid,
(in amounts 10 times as much as the weight of the corresponding
rawmaterial) toprepareextractsof turmeric, Houttuyniacordata

Thunb., Eucommia ulmoides Qliv., rice bran, persimmon leaves,

14
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[0052] Exanple 5 <Verification of Effects of Extract
onViability-inproving 5 effects for Bacteria of the
genus Bifidobacteriun> As a basal nedium 15% skim
m | k powder was furnished. The extract of turneric,
Houtt uyni a cordata Thunb., Eucomm a ulnpides Aiv.,

| C ra er Si aves oV
pEERELRE 2010 cﬁnﬂ"‘éleesﬁwam tBFRECERYaEY aghBal ety each
SEpaEﬂa@d@Y e:om:emtrwé:neéi added oo rE®st Braki guoks efapheator.

based 2 medkURLt e Br epare medi a, respectively. Into
each of tEose medi ters of vari ogs bacteri a

e
of th&ShehtS?B9R Bg@i&e&r’c e et inok YraPred i tyr 1apFoving
5 effdcthofer bBettestion siff ailns geene Gdlftidoedcatr3df-f or 48

hOUfzS;s aT &sé’i ﬂghﬁuﬁe'm&gk% Qflkr%f‘waf&%%'f%f s%%%h The
medi u et er hi ned on co i on of cu
eéﬁéa?ﬂ‘-t é>rf s?‘é?%)él%rf Mr €oxdatac by dﬁu
ubofdss mlliafr. ,Mneebras, ige fatirele2ved Neeviabhl idlbve and

i d th it t o
=11 E e
10 4pxeswpt @dgledThe 1% etsuatlsqapésmmebbaewlumﬁdrm &o3prepare

mEQQgB] ré:%{)eé@ﬁvepﬂgt efih@ 00k atheo getiiss Bifddebagher A ters
Léqt ured, Bi 11:h]dobact erlﬁJrSn breve strains,

Vﬁr&%’a‘f" G e of CPGERTS Bt TsOohaf & 4 Wobatt éPPGHtated
atonsgpmrﬁi tabBe WeEee tsedt rafid@sSeE rE Takl vi:dld Bacs®id &or 48

hgﬁrgasaf‘h qurlr%l'ec c'ékilit EBMEt%EU{E}%"B ‘fﬂf& T%D%ach medium

Perill a ove C nnanon enus_ nedi um extrac
15 weg Rt AR 48encEeR L ¢tekgn @ﬁt?‘é%?“léei(ﬁﬁé’cﬁf%§¥ rS&@trage of

tBefddahaed et i WCThoAl.4 XY aet a eXiviask @Xida€hs in Example

Bi f I 1.
S P e PN
raamcSSvglwadcuBuaﬁealu#ﬁ Bheisdgisaeeene ums- {6Bxpmaye . The
r52u4t52/831ﬂe5%h&w150@@16k7 tn SPaibl e Lmnggm 25 *\/habl th
rom Ta e eff.ect
0 G ?gléﬁé\a%ﬁ%r T BNRFL 5 Bry GUTH So be
cpdensefla oflfiokps iR | BeBEEt ewmnma\,@l@gg@bactemum

b€ @R Hivh B M A a&@bglﬁﬁﬁb@é&ﬁ/eﬁiﬁm tiR gk 3t PSindlidiRugRed.

ry dependi ng-on the specieS of The strains.
RE@%? {001 e

[{Table 3]
Bacteria of Basal Turmeric | Houttuynia Eucommia Persimmon | Perilla | Clove | Cinnamon
the genus | medinm extract cordata ulmoides Oliy, leaf extract | extract extract
Bifidobacterium Thunb. extract extract

extract

Bifidobacterium | -(68%) 60.0 52.4 57.1 66.7 54.8 50.0 476
Breve
‘Bifidobacterium | -(66%) 65.0 67.6 56.9 706 | 441 55.9 50.0
Bifidum .
Bifidobacterium | -(60*) 475 52.4 52.4 57.1 50.0 475 52.5
Longum

25 % Viability rate (%)

[0055] As is clear fromTable 3, the effects of these extracts
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effects have been confirmed particularly with the
extracts of 5 turneric, Houttuynia cordata Thunb.,
Euconm a ul noides Aiv. and persi mon | eaves. [0056]
Exanpl e 6 <Preparation of Dairy Product 1> A 15%
skimm | k powder “medi umnas furnished as a basal nedi um

o At O LA oB B DA £ B e erson
havobiede qoe)s?tlrnedivei,th selsplean il Yy a Ml thdve sttreriinls, zé highough
tﬁ%%}%r@egéﬁeﬁ'@ Jedhe 4 ‘Iﬂlfc_le%t 3t €fie Perains, Rerri%rkable

[ dobact erium breve was i nocul ated at %
SherthéadeaPeer %Cfn@afé‘ted%@ééﬁécluééﬁlg Wi ade sxEreREs of
tstas t ef, }Emﬂftqutnrleptocdacusmm npphiddasni¥l 12031dwereliv.

a’?ﬁ%e&# %Il[gr{:\t dav%t .1%to the respective nedia, and

erla StTal ris vvere cultured at 35C for 24
HEWS$ It oEsprBal® ¢ espective cultures. Each culture was

honogerd zeeh taitoril%ﬂ\/l%@,lr@mﬂnrb@ué@ aarts by wei ght of

Lor i T ok S Gtk SR R P RS anar 23 e s medtiun.
The N e usves tadded, prepared yiogBranplay ériee @uideduet 0.1%

t(9f afakplol sMBEET ikl Ghgalt fediiui@s:d ufﬁre'ﬁ?ﬁd@ddc%dstatmedla
1%to%(gfepare a dalrgésro duct. Ataste test was

reghetict AEFETWEF P E &k hRF RGP 2 dsticoiRdss BERk-
sofrtde odfaﬂsiaylcpxrmm:almbbaemedmﬂ O@@Sc,waﬁdinaboﬂzeteMt 1%

afhfd %@%%t%? ﬁ@%&@égdg% qg‘é‘ﬁ@%nﬁ %0945 atnt}Ftﬂgi 5%arter

gro cts an cont al ne

o ala_ﬁs%Tc?fONt Herpagaxfh dddgicidated at

0[ 09579 tie Mﬁ;gemvd ht%dﬁ.gfl ?]Eﬁ eXler @Qbﬁe\ﬂ%éesliisseﬁﬁedere
a | ated effects to the sal ne

el P Tl 380k b Giafts S Fhe i rerBpar e epag s

Ea*l:%@%mlfruerm hpﬁagetlhéi??i ajs b5 MPaouprditesid prrts by weight

obevesagas Qird, 0ds psuel BY Hai gyt PsOCHE sd@@s: Belution,

e to terlorathns in th f
R AR e At (e g A AR P on “FEapaded,
apsta asguart Elavorings(mredugtaleif] ¥eyui hphate mig EfCect &5d. )
whd) £ Brepsy ablden 9{ d’elrﬁswﬁrpﬁe;g@ﬁé Fhnagt [sr&@w@ wat @kste

a sol utj on, as bee usted 16
t?894"“a% %“tdﬁlc&efir‘% fgfc‘fed W §ﬁ8&ﬁtl§n8fag1%)s TG HON each
ofmidte desi pepsirnohs dbtavesd pedssanbad heafreextiadisference
w%r&rpﬂl%?e’cﬁge{éﬁgéﬁ alybkahe 99&95&5%@% hRaRABbRt rol

Those extracts were each separat
product which contained the cultlre obt ined with the use of

the basal medium.

[0057] In addition, the wvarious extracts were assessed to
give no flavor~related effects to the basal medium and to match
very well. It has, therefore, been also confirmed that their
use in cultures for beverages or foods such as dairy products
does not lead to deteriorations in their flavors.

[0058] Example 7

<Effects of Added Amount of Persimmon leaf Extract on Flavor
and Viability-improving Effects>

(1) Preparation of Persimmon Leaf Extracts

Usingwater anda solution, the pHof which has been adjusted
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concentrated to 10 degrees Brix in an evaporator. 5
-[0059] (2) Determ nation of an anount to be added To
aliquots of a 15% skimm |k powder medium the
persi nmon | eaf extracts prepared above in (1) were
added at concentrations in a range of 0.001 to 10%
ek sgectE vely [ foII wed bé 19 stelrd'tization at 100C for
$6° BVRiPes o G el & FRPETPSY | LU PRGUEAAT R b
lQEKﬂSHiRErﬂMﬂmhbéeaﬁeekaIathe gtapt prepafed under similar
c@ﬂﬁi@ﬂﬁﬁ?&@ﬁh@ﬁhQ&§M§lYIEﬁggg;e%@§acﬁ§%89gé£ﬁglQépéf/tely

and the starter of Lactococcus lactis YIT2027 and t
ciGhitertdd I dhdse86Ess BEREr ABpRR B¥2NPT2021- wer e
dadmainocul ated at 0.1% 15 and the bacteria strains

W@Qeﬂ%Qggﬁﬁggt Ensgg:%ﬂ %%ouﬁgurg ge m% Q?'n

ective cuI ures e ‘Was nhonogeni zed at
15 Miaalaﬁdoté 02 garkt sk iy mig kgmvwasr nadi ntgenpeesiimmon
lé&&bﬂt@act@%ﬁ%@aﬁédﬁdeéghtZ@fw@régéaéﬁgﬁfcéﬁb@ﬁtfﬁhlons

which had b I t 100C
i e " o P B L § 208 reC TR kit FaRaped by

s it oY i 2 £ iCon ,atLt g °Ones f BQ heimutaddeat abrdpalfé tiedia for
Pl EPA iy QjQﬁhkyaEerHSEtey%Eh Wﬁ?ﬁ?&%&tﬁeaggh t?@'éyarter
ro%uct% a flavor assessnent was conduc
f ip&ﬁﬁ 45584001 vasadrecioka ek aftol% oRiRgthe
stsdansiar d§. LEee ocwicabke leeltiscourt2af7? t hrdbapkerdtarider of

s€AGH: Jegdi %@ﬂl’ﬂ#@ﬁ%&iﬂ?ﬁ@eﬂ%@ :}ﬁo%f tl%tfed £0.1%

an gdircbagterde slorailns dgys cnlausedi a’far35r°rﬁnfﬁe1r %shpnrs to
olixaIp| 82 she cHi&revicabichicky . r at fcrant: theovivdli hbhgenized at

15 TSNk o 181 Byf GRRGRE LI b Bt S e e,

ame ‘manner The T&sU
6@ra®4ﬂét31 b}BOW%@%@]oEA@sb%snémaStaﬁb@tm vemlmlm@c)l been
st(egleﬂ?{iélil&@)ld’@"cV%dﬂ: gPqgh n B £0 ik ;&% ogurt
o e %aﬁ%ﬂafb’faﬁ%ﬁ?t -fofﬁg sPARoRaTther

a%@%{ﬂ @t . b% ttGhQrbH@r@ra dadf ytheodugr ovéiehtrespect to such

dairyproducts, aflavor assessment was conducted by five trained
organcleptic assessors based on the following standards. The
viable cell count of the bacteria in each medium was determined
immediately after preparation of the product and after storage
of the product at 10°C for 14 days in a similar manner as in
Example 2. The viability rate and the viability improvement
ratewererespectivelycalculatedinthe samemanner as inExample
2. The results are shown in Table 4.
[0060] <Assessment standards>
(Ranking) (Description)

A: Very good
B: Good

- C: Average
D: Poor
E: Very poor

[0061]
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| eaf extract genus genus rate (% Flavor (w.%
Bi fi dobacterium Bi fi dobacteri um assessnent after
prepartion after storage (/nL) (/nL) Basal medi um Not
added 1.2 x 109 3.1 X 108 - A Water 0.001 1.2x109
3.2X108 1.4 A extraction 0.01 1.3 X 109 4.2 X 108 8.1
ﬁ % 4 X 109 4.4 X 108 18.9 A 1 1.1X109 4.6X108
fa@g 1.2X 109 4 9 X 108 20.3 B 10 10OX 109 3 8 X

108 1pAdleDant@hid| 0. @02ouidt @X L0CeB.cdinPot 108 6 VBbikty

extraction Q.01 1 X 0

01 S SR, o of Arfd RSt stk Bi ) o &

5 1.3)169e8rapiX108 17e®=B 10 1. 15109 4. 3x 108 .6 D Flavor

[0062] | twihas bpemndpditiiied diidmckabhe |4 that the| assessment
additjon of an >§tract tof Jersﬁi nmon | eaves at 0. 01%
or so| provides | 5T GBPIY yli POV effects for fhe
bactefia of the|genuslBifidpbact@lilum It has al so

Basal RO60, PS&GIaddaned thaixfone a:ldl tg@;amgof an extract p

norcl nmmn-l oaaveoklr Aaven.-..ac e 1 an
pCToST o T cavo CcCVvVCIT asS IIu.,II as J.U/ULU a—hetiuh [}

A
Wagest bri nd%bout | any &8 ti ohal &xE¥ 1 ent effetts ih A
extraPic@POf t i oMot O t he ampuivk s azlded;;zi@mB onlt he gontrary, A

A

the flavor “T0 deTiv [ Om rract vemnd af fect
the f a\/nr0 of the nrcﬁf’\{aorpd nrngl)é(irin@ has E%Qn heen

confi tmed that {he lwmbllliy | APR &I ng |ef f edtés of [t he B
per si pmon | eaf =xtr§§>§ware exhhgkg@d more rgarkably p

\Mth hne_-_nht A~ lrnu“'i-ln an
TTC UDU Oll II.,U Ui Ol\.al U C l | Ol\.all Ull T \' CTT U1

obt ai hed bY wat ér exP¥H8ti on. 133%‘663] Exanf§i%e 8 D

asEf fects @fpr Add] ti onzMak hod of Eeksosmmr | eaggsExtract a

on Flavo nmd—Viab rOV| ffegts> 18 (1)
exaaﬁ%e“pa‘;ﬂi 'Plflnf DPrqH\m'Lm | eaf  Ex ra*tq Usi nglJG\' terland®
{(pHg.050! Ut i om,1 t he| pH d2xwWhi ch|has5b&ad adjlustezt6 to #. 04

with citrig acid, ipgampunts of ;30,4 meyg as fngch as B

per si FeR—teaves—persioirt-eaf e>§t Fagts—were
prepared ubder sini M3¥'® comdit £ArMd®%as iln ExHfple 1. B
Those|extr@act s er e1gaqh separ aughkyos 17.6 D

[0062] It has been confirmed from Table 4 that the addition
of an extract of persimmon leaves at 0.01% or so provides
5 wviability-improving effects for the bacteria of the genus
Bifidobacterium. Ithasalsobeenascertainedthat theaddition
of an extract of persimmon leaves even as much as 10% to a medium
can not bring about any additional excellent effects in
proportion to the amcunts added, but on the contrary, the flavor
10 derived fromthe extract tendtoaffect the flavor of the prepared
product. It has also been confirmed that the
viability-improving effects of the persimmon leaf extract are
exhibited more remarkably with one obtained by acid extraction
than with one obtained by water extraction.
i5 [0063] Example 8 .
<Effects of Addition Method of Persimmon leaf Extract on
Flavor and Viabillity-improving Effects>
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concentrated to 10 degrees Brix in an evaporator.

[0064) (2) Determ nation of addition nethod A 15%

skimm | k powder nediumwas sterilized at 100C for 10

60 mnutes to which the starter of

Bi fi dobact eri unbreve YI T10001 was inocul ated at 1%

a(rlg tPhe starter o% Eact ococcujﬁ%lﬁl]g YI T2027 and the
&FPAE A8 PBpP b DCETS™ TR r hphi TXSF 372021  wer e

eacJsinorwhbeéedndta Ho 9% iemdtbheHoat vkl ¢l hstriaiansadvensted

+ &4l byred caittﬁ%%éﬁ %aﬁ%%ﬁsto‘% p@&ﬁh@s Le

cultures. 15 The cel

gQﬁﬁﬁééler51mmon
count l'acfic acid bacteria in

Leads c (TR fHEaay ée%gﬁﬁégt?nwﬁ@ BERPRAPC nARGRF Himilar
chdmd Hxasgd 8s2n Emdrpmlt uri[eloswéxth@@t@m@geﬁczre@le@éréﬁely

cShfenfited B

e 58 55! DeaherROED) zed

ar SOFUtI on,

wid&d 1had been sterl i zed at 1OOC for 5 minutes, or a

s@lutDe@Rrmd@atibahohadaheenoRbkai ned by addi ng and
m Xxi ng{ a solution contai ni n%wt he persi mmn | ea

ext ria

% BRePdid PRVEESVES

mal”fafb Sf%rtlélzﬁdlﬁ%lé)@g Grior

68 oliotten tandhistletid szangeato £IIOT daracdd emiimentkeise ve WEF 80001
wggdﬁ%cm@d yagu! otd ] ')n@IV%I ngstéa&rt%@ue

Eee ad ge CKBgUEE%s lactis

YBT%%? @néi aaffri/t%%&f _ésm_%gi&hermmmﬁsd‘m;ozl
w@r@dm:di}s irodd laaterd ass@ssr%entanwaihecbaduéﬁred byriine were

| necﬁpefgcr gggge tlf

FEROLRLS ISR, 2ok DR B

T]P‘ﬁ eakh %m%rﬁwcaéﬁeramlﬁie@aucmdﬁaﬂél gaght eplture were
mPs epas@tironhef sihbeapreducdr and iaf eamsl orage rakht B@lture

wggoﬁct at 10Cfor 14

y 30 in sia Lar_ manner
WEHRE, b S @ %t at edgtnd Jq & Witabi] W?flght of
thﬁbpmgmhzedwét\m&e 69@@\@@@@%15 ygllab&wl Hitegugar sphetion,
wBABE HIRNBEEN 8% & 1EX AP € 130°d 18, o §SHlhst Y, eo§rh0%lutlon,

R e L G e B 80 B e Moo Lt L BaEPRPRning

Lot Membiimay lealr setrehésgenapathe gxemlsova”rp(rldvemsﬁt 1% to
aFlgyoL, B fd fohacker hH%@EE%ﬁ.l?hB afé@“"d lf@raff-m;nutes,

rate (9%  assessnent

WRbt sk E’XYP@@‘HS'

tora

artJ on 553
9pEa | 3 bt Bherial

Cé. 2XtH09 dag ﬂdri@&rl&&itﬁad\atﬁ(m 1B extpagtaonaldai o¢ pOOduct .
wée 8 %%gﬁg%QZK§S%ch dairy products, a flavor assessment was
conducted by five trained organoleptic assessors based on the

standards in Example 7.

The viable cell count of the bacteria

in each medium was determined immediately after preparation of

the product and after storage of the product at 10°C for 14 days
in a similar manner as in Example 2. The viability rate and

the viability improvement rate were respectively calculated in

the same manner as in Example 2. The results are shown below

in Table 5.
[0065]
[Table 5]
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(pH4.0) [0066] It has been confirmed from Tabl e 5,
that wviability-inproving effects for the bacteria of
the genus Bifidobacterium are exhibited even when an
extract of persinmmon 5 | eaves is added after culture
i nstead of being added before culture It is also

£ | £ H
CUIMT 11l t Ildl t IIC I I dVviul_— Ul d dariy UUULL ot

Persiggmpplpdfop é’ﬁ%ﬂ’“’ét\?gﬁ‘ et |t e ‘@%tﬁ"%’éfte‘i‘aé’ a dded® ‘éffyt er
egtildet Urel [ O@G:EpniExanpl e 9 <E)éfg£rﬁh€t Pr gpafigbvemtnt3> 10 Flavor
Leayes of B1§Hol%gc§en§1m il tclarSSI ny]ﬁdcé ctenu a GBOS ac?a%ee }‘V)Wer € assessment
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Extract for Bacterl a of the genus Bifidobacteriuns 20
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<Verificationof theEffects of Extract for Bacteria of the genus
Bifidobacterium>
As a basal medium, a 12% skim milk powder solution was
furnished. The extract of Rubus suavissimus $S. Lee (Rosaceae),
which had been prepared and adjusted to 10 degrees Brix in Example
9, was added at 1% to the basal medium followed by sterilization
" to prepare a sterilized medium. To that sterilized medium, the
starter of Bifidobacterium breve strain was inoculated at 1%,

and the bacteria strain was cultured at 37°C until the pH reached
about 4.8.

[0069] The wviable cell count of the bacteria in the medium
was determined upon completion of culture and after storage of
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[0070] 10 [Formula 3] Viable cell count after storage
Viability rate (%9 = at 10Cfor 14days X 100 Vi able
cell count upon conpletion of culture [0071] [Formula
4] 100-Viability rate in medium Viability inprovenent
rate with addition of extract (% ) X 100
100-Viability rate in basal medium (% 15 [0072] ‘
theraniig e Basal et urhResys swaviosEPFusediun| ggroduct of
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0O BXAple b FVRLGLC3L 80,0t Aci d Extract on

der Simlar conditions as in the extract
plPéd&dation in 25 Exanple 9 except for the use of
Viatoemuaad 3gqueous sol utions, the pHs of which

hadbeenadj ust edt 03. Qs Qq]fncg nioaitlg%s@?ae&t [ vzzlsy, 21

with citric acid |nstead
ToK 100
cou

Vaalalitygsten{Ps) S. - .
gliéﬁgno u{turermdI um to which

aliquots of a 12% ski m m
t he thus-obtai ned extract jeen cadded at 1%
respectively, the starter of Bifidobacteriunbreve
YI0PY0Q01 5 was inocul ated at 1% The bacteria strain
\rﬁ%ﬁ{@lqg gyl tured at 37C until the pH reached about
. The viable cell count of %a%ﬂ.ﬁte“ a in.each

i um was de%drm ned upon corJrB et 3’6? e&%f"teénf;g’ and

/ (1)

100— V1ab1l1ty rate in basal medium (%)

(0072}
[Table 6]

Rubus suavissimug 3.
Lee (Rosaceae) Extract

Basal medium

Viable cell count upon completion of

2% 100 2x108
culture(/m1) 7 12%10 1.2x 10
Viable cell count after storage (/mlL) 6.1x 108 7.8% 108
Viability improvement rate (%) — 40.8

[0073] AsconfirmedfromTableb, amediumaddedwithanextract
of Rubus suavissimus S. Lee (Rosaceae) provides better
viability-improving effects for the bacteria of the genus
Bifidobacterium compared to a basal medium.

[0074] Example 11

<Verification of Acid Extraction Extract 1>

Under similar conditions as in the extract preparation in
Example 9 except for the use of water and agueous solutions,
thepHsofwhichhadbeenadjustedto 3.0, 4.0and5.0, respectively,
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in a simlar manner as in Exanple 10. The viability
rate and 10 the viability inprovenent rate were
respectively calculated in the sane manner as in
Exanpl e 10. The results are shown below in Table 7.

[0075] [Table 7] Basal Hot water pH 5.0 pH 4.0 pH 3.0
medi um Vi abl e cel | coun% upon 1 2x10 1.2x109, 1. 1x109
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[0076] It is confirmed from Table 7 that the viability
improving effects for the bacteria of the genus Bifidobacterium
tends to be remarkable when usi_ng a solvent added with an extract
of Rubus suavissimus S.

£0077]

<Extract Preparation 4>

(Rosaceae)

Lee has higher pH.

Example 12

Leavesof Rubus suavissimus S. Lee (Rosaceae) weresubjected
to processings such as peeling, crushing and roasting, and then

extractedunder similar conditions as inExanple 9withan aqueous

solution of citric acid adjusted to pH 4.0 (in an amount of 10

times as much as the weight of the leaves of Rubus suavissimus

S. Lee (Rosaceae)) to prepare an extract of Rubus suavissimus
5. Liee (Rosaceae).

The thus-obtained extract was concentrated
to 10 degrees Brix in an evaporator,
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1.0%to aliquots of the basal nmediumto prepare nedia,

respectively. Into each of those nedia, the starters

of various bacteria of the genus Bifidobacterium were

i nocul ated at 1% 10 and those bacteria strains were

cultured at 37C until the pH reached about 4. The

vi abl e cell count of the bacteria in each nmedi um was

det ermi ned upon conpletion of culture and after

gtoor7age @fgamﬂapecl{jture at 10C for 14 days in a simlar
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[00845] is clear from Tab fects of Rubus
SR Hsi ks éhe L@&R%?a@éaé?%%?‘é%@bﬁqwqﬁ%W“\ fhy be

c2Btunpd pv enehitd cdfacitlee ibact preae of st el igenu®i fidobacterium

b?f%&QQQ§Eg#¥H§Jghﬁagfﬁl&ggghféggd#'q% 8ghfgﬁralns were used. _

[Table 81

Basal medium Extract of Bubus suavissimus S. Lee (Rosaceas)

Viable cell Viable Viable cell Viable

Bacteria of the
' genus

Bifidobacterivm

count upon
completion
of culture

(mL)

celi count.
after

storage

(fmL)

Viability
improvement

“rate (%)

Culture
time

{(hrs)

count upon
completion
of culture
{(fm1)

cell count
after
storage
{(fmL)

Viability
improvement,

rate

(%)

Culture
time

{hrs)

Bifidobacterinm

Breve

1.2x10°

6.1X108

41

1.1X10°

8.1x108

47

40

Bifidobacterium

Bifidum

1.0X 109

4.8 X 108

48

1.2x10°

9.8x 108

65

44

Bifidobacterium

Longum

1.1X108

5.6 X108

45

1.2X10°

8.4X108

39

44

[0081]

suavissimus

{Rosaceae)

BAs is clear from Table B8,
5. Lee

23
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vary depending on the species of the strains. There

was also confirmed an effect that with sonme of the

strains, the culture 5 time was shortened. (0082]

Exanpl e 14 <Preparation of Dairy Product 2> A 20%

skimm | k powder medi um was furni shed as a basal '
~medium  The extract of Rubus suavissinmus S. Lee |
inResHEae) ofr epartersiar 1a o TEkbepenu Bidd daaegeatum have
béleril&/@h@mhé& Wek s beéﬂ%ﬁltﬁ@i@ly dmﬂtlimstt@aﬂh@ylﬂeﬂcﬁﬁ}h they

[ respectiv After ste n thos
o eEReinG; na ol e e BT P ALt B 1 im BreVE "o aleo
C‘}“frlmanméfwbdmfm wdthtsqm@ centihe et st iars et hef cul ture

t LActococqls-Jardd s YIT2027 and the starter of
Streptococcus thernDphllus Yl T2021 15 were each

ilo83 at B¥2BR19. 4% t 0 the respective nedia, and the
bgftéﬂﬁépéﬂdﬁﬂiﬁsdﬁﬂﬂauﬁy tuiceldcat 235C for 24 hours to

5 e
gon§%2%|fggﬁﬁﬁlﬁ§qwﬁégﬁg§§FT%gﬁgunggHggggg%a?ﬁlm?dlmn

T e lodictup s RS anaki Bg IMap cht Lesf (Bogadashyarepared in
E§5ﬁpﬂé‘ﬂ2 Wity %@d@@dabeﬂnl$tﬁélélZQHbﬁﬁ ok0@Gef BEs30 Redium

es S add and a o urt fI rin r.oduct
eqirite ABE MRy, TSR IPY, LAY PR MR ad U Bhose
mdds a ongeegarat ,attiaua“t;arqg?rro@lﬁ@tlfwotaagtt@m@@tbmmse YIT10001

ngnﬁy&éfﬁaMd fiwe meldr X ienced r 3¥5€580h80RRuSAGACtis
e dair productsﬁgptalned as descri VE.
ShEERERACGAYS

vBi74F ice gL oot S e RIIIAE 3812021

w@r@duﬁﬂs1anduﬂheedoatr@11%nnﬂmhe vhspohctone anatkich t hed the

b%gggé B dlgwa%r@ ggﬁng?a%% theaRasglndBdl B gbeain

e ex US suavl ssI mJ
rESPEeel Ve ROYACESS) WaChsSebeE tWéngP@@Oﬁ%mzed at 15 e,

ahd ayersa @laa‘ltedbgfif]@i:@lfat tar thhae ba&ahrﬁedﬁﬂllrpaaﬁds by weight

tch,ve I.t _has re

Ogg%ﬁ P %5? ﬂ?@‘uée ﬁc%%}cjggshfor ev%?% 3% ppo°c for
5fr@ddst%cﬁaésa%%yaﬂﬁéﬁﬁ@ﬂgrﬁo’%&awlﬂ%éﬁfﬁéu“ Of Yakult
Msgefemprcai lf 0D§d j lﬂlatshﬁlhftkﬁdfﬂ_a\a@ﬁ%d 40084} txaipbaréss dairy

< ects .0 A unt o Si
p§gdl(l saled8f "ExtFact"oh H néi@%?lé%Pég ‘Zer g)tgri\?egé{gé%%egced
avBabEpPrs yoi rqﬁcqufg thef ded sy pwdmbﬁa@@ta gredbfasRdegsried
aBdayl sa\tml fsferle%%e( Baga@@aeirﬁéar@@%seeﬁéladdﬁldm el airy

a, sol u n as, been,_ adj ust

008U Eratt {1, et RrghlR ulEen DESH ST o bl cure
ohtakRobdswith the use ¢f the basal medium.

[0083]  In addition, the extract of Rubus suavissimus S. Lee

{Rosaceae) was assessed to give no flavor-related effects to
the basal medium and to match very well. It has, therefore,

been also confirmed that its use in cultures for beverages or

- foods such as dairy products does not lead to deteriorations

in their flavors.
[(0084] Example 15
<Effects of Added 2Amount of Rubus suavissimus S. Lee

(Rosaceae) Extract on Flavor, Proliferativeness and
Viability-improving Effects>

(1)PreparationofRubussuavissimuss.Lee(Rosaceae)Extracts

24
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suavi ssinus S. Lee (Rosaceae), Rubus suavi ssinus S

Lee (Rosaceae) extracts were prepared under simlar
conditions as 5 in Exanple 9. Those extracts were each
separately concentrated to 10 degrees Brix in an
evaporator. [0085] (2) Determ nation of an anmount to

be added To aliquots of a 20% skimm owder medi um
Rubu$s i agwatey @519.%%1@1%%@%9&5%%%}08%@%%@ adjubted

tpriepak eth adove d ac{d) imeneuatdded ab tconeeakrat¢ivors Rabus

s@_at\;f%%'e @ﬁf g O(a}i—elO(Ségf{%CE g?pe%{}ib\{% y ULQREQWQS by Lee

(I&Qﬁ@@@@h@éﬂtéact@ Wb e neEdired ph@legt%mlelra@fcondltlons as
115'E&'aﬂ1%@@0§ er irdisBreame- a4t ELHORd cuas, éé&?ﬁﬁ@é% c8hcdffe rated

tanﬂO e 15 starter, of Lact ococgcus |actis YI'T2027 and
¢ he? PSS oBfrl’%tlrneﬁ‘t“oc,ea’é‘&% Rérmophi | us Yl T2021
w8 dach i nocul ated at 0.1% and the bacteria

St a'd?a%e‘&%ﬁ%a‘%‘i LhUB@daat aR3Gnt Of o 28e h&’&'& qt0 obtain

respectlve cul tures. ¢ e cell count of e lactjc acid
bact’®B?i aliAuehdnoguia 4 w§§lﬁe§‘sll}rked39‘\‘fi% Spefiyp, Rubus
stanNes imss 2. |:LmeeE>(aﬁphee&6) ERchacud tiurepavss] above in

Lzed . at 4 I Ot o
PRE Rk S e st o 12 BERGE, B WL “{%%mor
respart ok Ly 6nllwhedrb5hauebeémzsteonIatzélo%ﬁ foe00 fonutes
t& pia biﬁé, clv\\gau@ddi&@dland oy adiide fnlleayﬁlh Ngh & pa@%ﬂﬁér of

ut terla I r aagqed at
4—{%%_%%%% rgos il SRSy H AT af oy afh the
ssachedaicty Igradduycicsusa Jfacat:/xfr Y3%gessmend Wwdss starter of

S§9@§’e‘8&§@c@é{tﬁél‘ﬁoblﬁﬁlﬁ@QI@Ql@@@ﬁe%téa%rﬁmpéﬁed at 0.1%
—based on the folfowi ng standards. The viable cel

apguiie GRAHRE 1apaETatT e 19T 2 4LH tREGFUAT v CdéPér%ﬁ keprs to
obtmidi st sglectdfieecul puepar atlitencefl 1t drwapr eduthealdbtic acid

ba&sh%t £F age Pfo e Har gggcsnegtsﬁgdl% £ ogmill Aaldméwe& as

asim manner as iI.n V|a| %( rate
l’éin%xﬁrlliél‘%ulé’bl I?%thﬁPdrtd’\F@rrﬁﬁts 'F%‘P‘ég%\%%‘%edraés é’c”td %I%Pd to
4 0 glatdsaiv e e elight:hoef shaﬁmmgmnmsi aunt thxaspb e p]aG:ts Hheeight

o%eaSlié)t“ égr Sf}%él QQL?h%&J %%%%]sﬁésfﬁszcéﬁ T lOOdC for
S%tuar(nw?ﬁ)s ggsgd agg a gogpégrflavorlng (produc¥ of Yakult
Material Co., Ltd.) was further added at 0.1% to prepare a dairy
product. With respect to such dairy products, a flavor
assessment was conducted by five trained organoleptic assessors
based on the following standards. The viable cell count of the
bacteria in each medium was determined immediately after
preparation of the product and after storage of the product at

10C for 14 days in a similar manner as in Example 10. The
viability rate and the viability improvement rate were
respectively calculated in the same manner as in Example 10.
The results are shown in Table 9.
[00B6] <Assessment standards>
' (Ranking) (Description)
A: Very good
B: Good

2b
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Very poor 5 [0087] [Table 9] Added Cell count of
bacteria of Cell count of bacteria of Viability
anmount of the genus the genus inprovenment Rubus
suavi ssi nus Bifidobacteriumafter Bifidobacterium
after rate (% Flavor S. Lee prepartion storage
(Rosaceaz? (wt. %9 (/nL) UnlL) Basal Not added 1.3 x
109 3.1 ¥:108 A nBUPERYS. 001 1.2x109 3.3x108 5 A
0.01 1.3xL09 4.5x108044 A Fbt water- 0.1 1.4409
4:9408 1§:A extrac |on o 3x109 4.9x108 18 B 5
1.2x109 51408 24 C'°1¥ R %ﬁog 4.3x108 16 D 0.001
1.2x109 3.7x108 9 A Acid 0.01 1.2x109 4.5x108 18 A
g@b@qgtlon 0.1 1.2x109 5.3x108 27 A (pH4.0) 1 1.3x109
6x108 25 8 5 1.3x109 5.6408 25 C 10 1.2409 4.8x108
apler 8d8s] 1t has been confirmed from Table 9 that

t he addi i omdded  gNC@Mb A 6itba@driaRe ] USelSth bfBSdtdASE B. Vigelity

viability
genus Bif

(Rosaceag)anmint®f Q1% 10 or

- | Rgbuovi

ng ef F6ELS for t

puhelssmisqr | Bifdobdcterijyp gltey| g

so praqvides,

enuns

he bact ria of
o hiadeppoyyiem pltegj

tilﬁ;érove ment

edate (%)

Flavor

that the a@d#ilcn oflﬁamaﬁhract of Rubsaggsuavi s§i mus
S. Lee (FE@%F even much ds 10% t 0 a medi Um can
not__bri ng bt ny adeF‘ hnal . _axcell p&/ Lffectd in
prébﬁ#tlan&gmkme anouqm&ladded, but o 1Rt he - A
r‘rmﬁdiumry, the fl S
af f ect ed.|—P00hag al so WEEW confilrmed tHEE" he 5 A
vi abi | it y-ifflovingef feBLY of the RubtEI¥yayisgipysls A
SHotair( Rosabbae)] X109 ibited-24r o 15 A
r 8HRFIAD| i 1 i-d—extPalt i on—tihan8 B
with one—obtdi by—hbElhat or elxt-ract}-BHE—20F00891% ¢
Evamle 46 10 1.2x10° 4,3x108 16 D
P 0.001 1.9x10° 3.7x108 9 A
Acid 0.01 1.2x10¢ 4.5x10° 18 A
oxtraction 0.1 1.2x10° 5.3%10% 27 A
(6H4.0) 1 1.3x10° 5.6x108 25 B
5 1.3x10° 5.6x108 25 c
10 1.2x10? 4,8%108 21 D
[0088] It has been confirmed from Table ¢ that the addition

of an extract of Rubus suavissimus 5. Lee (Rosaceae) at 0.01%

or so provides viability—improving effects for the bacteria of
the genus Bifidobacterium. It has also been ascertained that

the addition of anextract of Rubus suavissimus S. Lee (Rosaceae)

even as much as 10% to a medium can not bring about any additional
excellent effects in proportion to the amounts added, but on
the contrary, the flavor of the prepared product was affected.
It has also been confirmed that the viability-improving effects
of the Rubus suavissimus S. Lee {Rosaceae) extract are exhibited

more remarkably with one obtained by acid extracta_on than with
one obtained by hot water extraction.

[0089] Example 16

<Verification of Effects of Addition Method of Rubus

suavissimus S. Lee (Rosaceae) Extract on Viability improvement
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<Verification of Effects of Addition Method of Rubus

suavi ssinus S. Lee (Rosaceae) Extract on Viability

i mprovenent 26 for Bacteria of the genus

Bi fi dobacteriunm> (1) Preparation of Rubus suavi ssinus

S. Lee (Rosaceae) Extracts Using water and a

sol ution, the pH of which has been adjusted to 4.0
foni Racdierdiac ofcithe PRNEADBAESIDPAAECTIHES as much as

R@@%e@a&@@ﬂo&%ﬂ@b@ sheeifRosacpaere Rumuseae) Kxtracts

suav] SSI nmus sacea I I

undéjrs%ﬁgrff‘_l’%?r%ﬁ % s as a)leSEx M&%ﬁg%ﬁ%&%ﬁ%ted
t@it Dact tsh werte icaahi depar am@wtfé:@rfcé%ttrlateé%das ficppas Rubus
s@g £85 B 1%, 1 nan 3)@99&@5& [Q99Q] sdfviPimus S. Lee

1 on Ition ne

(Wa%&%ﬁﬁﬁ\%§ € EY |Hlﬁe£&fegt URBBHE sflé?ﬁaéfoc%nﬁl{;lons as
it @xwhpeh 4 heTabartert eictBi #¢dokacherdpmbrtely yOTIgoDYated

ocul / a rter of Lactococcus
w5y AL A et ety

rter of Streptococcus
t[r@é)&&iphl lus VI T2021 15 were each inocul ated at 0.1%

and - tdéﬁtekiﬁﬁh%ﬁtil@nswfaiaﬂalwbﬁ methbdr ed at 35C for 24
hours to obtaln ective ultures

|
therﬁ%ﬁgﬁmzlg em:,g}e B Y35 A 65: Z%H_ Syrlq}dg%sfor
6@&1hh£eh¢rmgexwfzéue§mlaﬂﬁﬁé OMMB&EW% 10001

W%Qo/‘iﬁHQ@Ia‘@@Ji uid ofy , Wi h hadhear rster iaczedoatudO0Ectis

S, or a Iut| whi.ch .had
Ygﬁgg?ﬁ@qdo)yhgda}:ﬁﬁt%ﬁc?fsg FERERCRERY hS Mg o Y1T2021
wkhe petsi mooulaedd ext raicts, prebdrhed baatezbgyetraingt were

Cfl%%%geg & 1926 sygar 2§ongE9nt§@D§§ &l 'r_lésfzd&gilv%t ch0@Gres.

utes, were 0 l'avorin
Eeﬁhoggé’gur%fwa{s&k‘q}}qn enlzeg a¥ g%obgl c{ ftl??till,(])eparts

paddedqgat & th%h@mpgepalzed%uhttdm,r )ﬁoppaduetbyWetlkght of a
espect _to

d t

D e

mdompESt | O dfsdrttigre HRYCH HE 1%9(96%8 &ajpe # P an

nﬁ@&&giaﬂaol&lﬁldﬂ&@ﬁtaﬂﬁ[ﬂtﬁjtﬁ%péls&ﬂmﬂeaiex’t‘hrectsprepared
It at | r i

e pRovEs Sabet el At A3 ohhoY eTBER e (e i dzing

sane manner as
aitril el e5 tdnuThe, weseladslesh, ashawpobstdwavaringyireoduct

o0y 2 1009, e F Tabke . 1 Gk Lol &a@@ﬂﬁthéf ablaietiert @. bf tCaddepare
chalry prog %er Iv?it(g rc\afsggclz suﬁlu@é'fry products, the viable

‘cell count of the bacteria in each medium was determined upon

completion of culture and after storage at 10°C for 14 days in
a similar manner as in Example 2. The viability rate and the
viability improvement rate were respect'ively calculated in the
same manner as in Example 10. The results are shown below in
Table 10.

f0091]
[Table 10]
Cell count of bacteria of Cell count of bacteria of Viability
Rubus ) . . . .
suavissimus 8. | the genus Bifidobacterium | the genus Bifidobacterium | improvement rate
Lee (Rosaceae) after prepartion after storage (%)
t
extrac (/mL) o (/mL)
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suavi ssinmus S. the genus Bifidobacteriumthe genus

Bi fi dobacterium i nprovenent rate Lee (Rosaceae) after
prepartion after storage (% extract (/nlL) (/nL) 27
Not added 1.3x109 3.1x108 Hot water 1.2x108 4.0x108 12 .
extraction Acid extraction 1.3x108 4.8x108 17 (pH 4A)

10092] As it can been understoodfrom Table 10.-—the
motﬂ‘id‘fd tv-i npr. r\]\ﬂxﬁa‘)‘i effects for 3-1}’[’}_@ bact-etia-of—the
gehvger Bl f dldobﬁgﬁ@rlun1providedgmmih t he|use of2 Rubus
| SxEgtidsi mus S, 5 Lee (Rospeeae)—extract—ean—be
A%&ﬁ?%@?%d i rrespeggi ve of| the tisong of addition of
tRé! Q*”’ut FNBUSTRF-AL-APPH-CABHHY--00931+—The

ferment ed fbod of the present invention contains 10
k{axdsar]l a at the gaRuHER | daaactse@wmf\mm eTawvker 4oi, ngthe

det er.i or at in.flavor nalnt iNi
V%%?+ i%%nﬁmQﬁoYﬁﬂg %éé%%ﬁ%af%veﬁgaf Sth oraggpo hggnus
Bi poiddlorcieetiomy pperiidddofith ithe. use obr Ritpigs puahisgimus S.
Lé@r RO £ck PLoduUst - Lo L i te@;‘?ﬂﬂbl%%ﬁdlr!rﬁsbgétlve of the

ormotion of . health CLAIMS 1. A fernmented food
t?:%hﬁb?l%? n"iff?% B e tt %ﬁf Rt-H%€4st one plant materi al

sel ected fromthe group consisting of turmeric, 5

Iﬁ@ﬁé%%ﬁ’ﬂ%@ﬂﬂ@lﬂ_ Euconmi a ul noi des Qi v.

rirce bran er Si nmon eaves perilla, clove, C|nnannn

abftP Floudbaaks e £90d| @k tiRoBABERRY HITE B erPRtalns
b@E L &hea gantise Biehudobati ®rbaube 2 unwh eY erentiedgbaond not much
FdlLn a e t S
SRR LU0, 8, S Tyl MR R0 AR RAS gt o e
bagter il n@Vf?l@) aff g mstoraeer efnthRef ookt Fakta Haddhesgiod of

tohtal rmgzcbaﬁlaglq( e%hx@tﬂem@nuedqfrmcactsm e songdidipnsed
.no% higher % g{l te A fermented food according
1PoRRyPHRECHHOR At et Hy further conprising

| actic acid. bacteria. 15 5. "A method for preparing a
fermented food conprising bacteria of the genus

Bi fi dobacterium which conprises adding an extract of
at |l east one plant material selected fromthe group
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consi sting of turmeric, Houttuynia cordata Thunb.
Eucomm a wulnoides Aiv., rice bran, persinmmon |eaves,
perilla, clove, 20 cinnanmon and Rubus suavi ssinmus S.
Lee (Rosaceae) at an arbitrary stage. 6. A nethod for
inmproving viability of bacteria of the genus

Bi fi dobacterium conpri si addi ng an extract of at

| east one plant material® éhﬂ%%ted from the group

consisting of turmeric, 25 Houttuynia cordata Thunb.
Euco

rice hran ersi n1g ,
EUCOrT 3 LIRLASS, QL coblS HRT, o RELAIIIEN, | SBUES: one
;ﬂ@ﬂ@sa@@aeﬁal@@alected from the group consisting of turmeric,
Houttuynia cordata Thunb., Eucommia ulmoides Oliv., rice bran,

persimmon leaves, perilla, clove, cinnamonandRubus suavissimus
S. Lee (Rosaceae) and bacteria of the genus Bifidobacterium.

2. A fermented food according to claim 1, wherein the

extract has been obtained by'acid extraction.

3. A fermented food according to claim 2, wherein the
extract has been obtained by acid extraction under an acidic
condition not higher than pH 4.0.

4. A fermented food according to any one of claims 1 to
3, further comprising lactic aéid.bacteria.

5. A method for preparing a fermented food comprising
bacteria of the genus Bifidobacterium, which comprises adding
an extract of at least one plant material selected from the group

consisting of turmeric, Houttuynia cordata Thunb., Eucommia

ulmoides Oliv., rice bran, persimmon leaves, perilla, clove,

cinnamon and Rubus suavissimus S. Lee (Rosaceae) at anarbitrary

stage.

6. A method for improving viability of bacteria of the
genus Bifidobacterium, comprising adding an extract of at least
one plant material selected fromthe group consistingof turmeric,

Houttuynia cordata Thunb., Eucommia ulmoides 0liv., rice bran,

persimmon leaves, perilla, clove, cinnamonand Rubus suavissimus
5. Lee (Rosaceae).
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