ALCOHOL METABOLI SM MODERATI NG COWVPCSI TI ON The present

invention is directed to a conposition, in particular
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is active in respect to the support and/or the

noder ati on of an al cohol degradation process wthin

the human body. The present invention particularly

addresses the problem of accunul ati on of acet al dehyde

after rapid al cohol degradation i.e. alcoho

met abol i sm as may occur in nost people of

Non- Caucasi an type genetic structure. In this regard,
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effects or physiological stress in connection with the
consunption of alcohol, in particular for people with

a predisposition towards rapid al cohol degradati on and
subsequent accumnul ati on of acetal dehyde due to a

geneti c pol ynor phi sm of human

acet al dehyde- dehydr ogenase enzym According to the

present invention this object is attained by a food -
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rel evant doses.Wth this particular food conposition,

or dietary supplenentation it will becone possible to
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In this regard, an object of the present invention is to achieve solutions which

provide a reduction in the toxic effects or physiological stress in connection with
the consumption of alcohol, in particular for people with a predisposition towards
rapid alcohol degradation and subsequent accumulation of acetaldehyde due to a

genetic polymorphism of human acetaldehyde-dehydrogenase enzym.

According to the present invention this object is attained by a food composition, or

dietary supplementation including the following substances:
dextrose, Vitamin C, L-glutamine
cysteine, riboflavin, succinic acid, fumaric acid, and

coenzyme Q10,

all substances in physiologically relevant doses.



These particular effects help to reduce a flushing
syndrone, reduce the likelihood of headaches and al so
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particul ar food conpositiore or dietary supplenentation
is considered to be appropriate to reduce a peak of
excess acet al dehyde, enteri.ng the, bl ood s&%fan1an '
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of the food conposition taken by the consuner should

be wilhbe peppostade of about 70 to 120% of the mass of the

al cohol included in the consuned drinks. A standard

dose m ght include about 10.0Og dextrose, |.QOg Vitamn

C, Theegattiqlattetioits help&ﬂ @éﬁjlcé: ¥ Stushifg syrPome,red@de|tiyiikelihood of
100 ng succinjc ac ng fumaric acid and 60ng

c ob%ﬁﬁ?@se@lwﬂ?@pﬁa .awlé@lr sRsergiaLesHpisdayiafisr. or

dietary supplementation is intended to prevent too

much acet al dehyde passing into the mtochondri al
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be significantly reduced by the use of the
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facilitates in a synergetic manner an early decrease
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should be in the range of about 70 to 120% of the mass of the alcohol included in

the consumed drinks. A standard dose might include about 10.0g dextrose, 1.0g
Vitamin C, 1.5g L-glutamine, 500mg cysteine, 40mg riboflavin, 100 mg succinic

acid, 100 mg fumaric acid and 60mg coenzyme Q10.

The particular food composition, or dietary supplementation is intended to prevent
too much acetaldehyde passing into the mitochondrial matrix and to suppress self-
blockade of the enzymatic activity of ALDH and thus facilitate its the

decomposition of acetaldehyde.

The physiological risks in connection with alcohol consumption may therefore be
significantly reduced by the use of the food composition according to the present
invention, as this food composition or dietary supplementation facilitates in a

synergetic manner an early decrease of the level of acetaldehyde after drinking and



preferably as ingredients of a kind of aperitif, that

it allows the food conposition to be consuned within a
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drinks. Preferably a dosage3 for a person with a body

wei ght of about 80 kg includes a dextrose fraction of

appro 75% wherein the said dosage may have an .
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is preferably constituted in a
The food composition or dietary supplementation is preferably constituted in a
manner wherein a dosage of same includes a Vitamin C fraction of about 7.5
mass% i.e a quantity of Vitamin C in the range from 0.78 to 1.18 g, preferably

1.0g, within a dose of 13.3¢.

The food composition or dietary supplementation is preferably constituted in a
manner wherein a dosage of same includes a L-glutamine fraction of about 11.27
mass%, i.e. a quantity of said L-glutamine fraction in the range from 1.23 to 1.7 g,

preferably 1.5g, within a dose of 13.3g.

The food composition or dietary supplementation is preferably constituted in a
manner wherein a dosage of same includes a cysteine fraction of about 3.76 mass%,
i.e. a quantity of said cysteine fraction in the range from 460 to 540 mg, preferably

500mg, within a dose of 13.3g.

The food composition or dietary supplementation is preferably constituted in a

manner wherein a dosage of same includes a riboflavin fraction of about 0.30



manner wherein a dosage of sane includes a riboflavin
fraction of about 0.30mass%i.e. a quantity of said

wo et n in the range from 32 to 48 ng, prePer/BPi0Y5/001644
40mg, within a dose of 13.3g. The food conposition or
di etary supplenentation is preferably constituted in a
manner wherein a dosage .of sane includes a succinic
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The food composition or dietary supplementation is preferably constituted in a
manner wherein a dosage of same is in the form of tablets. Preferably, each tablet is

so shaped and dimensioned that it allows said tablet to be easily swallowed.

Preferably, said tablets are in such a form that one dosage includes a plurality of

those tablets.

The tablets may be accommodated within a dosage receptacle which includes a
number of those tablets. It is possible for the food composition to be in the form of
small tablets or balls, and to keep same in a small tube, while the volume of the
food composition taken by the consumer can be determined with respect to the

volume of alcohol which is expected to be consumed.

The food composition or dietary supplementation may also be in a form similar to

sugar-cubes, or might be in the form of cryopowder.



vol une of al cohol which is expected to be consuned.
The food conposition or dietary suppl enentation may
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in the formof cryopowder. The food conposition or

dietary suppl ementati on may be separated into separate

subunits. It is possible to provide one unit, for

exanpl e a capsul e including the Vitamn C fraction,
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The particular food composition or dietary supplementation is considered to provide

the following achievements:

1. Reduction of ethanol metabolism by slowing down the process of ethanol
oxidation into acetaldehyde, to prevent accumulation of acetaldehyde in the
first place.

2. Stimulation of the activity of ALDH and avoiding any blockade of its
enzymatic activity.

3. Speeding up the reaction from acetaldehyde to acetic acid and the further
decomposition in the citrate cycle.

4. Improving the levels of those anti-oxidants of the alcohol consumer, which

specially protect against toxic effects of acetaldehyde.

The first achievement

is believed to be reached by the intake of a large dose of dextrose sugar (glucose).

Glucose is rapidly oxidised in the cytosol of liver cells using the same cytosol



specially protect against toxic effects of
acet al dehyde. The first achievenent is believed to be
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sugar (glucose). G ucose issrapidly oxidised in the

cytosol of liver cells using the sanme cytosol NAD+ pool

us et hangl, to be converted i.nto ac | dehyde.
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a) Accelerating the reoxidation from NADH-+H+ to NAD+ by speeding up

the transport of electrons through the inner mitochondrial membrane

b) Accelerating the Krebs cycle

It is believed to be achieved by the inclusion of coenzyme Q;¢ and riboflavin.
Riboflavin will quickly be transformed to FMN, which together with coenzyme Qg
is the determining substance for the speed of the reoxidation of NADH+H" to
NAD" in the mitochondrial matrix. Acetaldehyde needs NAD+ when it is
metabolised to acetic acid. Within this reaction NAD" is transformed into
NADH+H". Because the availability of NAD" is limited in the mitochondrial
matrix NADH+H" has to be re-transformed into NAD® to serve again for
acetaldehyde decomposition. This reaction is only possible because FMN and
coenzyme Qo absorb the electrons of NADH+H" and shuttle them through the

mitochondrial membrane. The more FMN and coenzyme Q;o are available, the



matri x NADH+H+ has to be re-transfornmed into NAD+ to
serve again for acetal dehyde deconposition. This
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gl ut hati one which specially protects against the toxic
effects of acetal dehyde. To reach an optimal |evel of

gl uthatione and to avoid cysteine being transfornmed to
cystine, it is inportant to conbine cysteine with
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cysteine. By taking the nmentioned substances, it is
expected that the | evel of acetal dehyde

the elevation of anti-oxidant levels, is believed to be achieved by the inclusion of

cysteine, ascorbic acid and also of L-glutamine. Cysteine should provide a strong
anti-oxidant effect as well as ascorbic acid. The human body transforms cysteine to
gluthatione which specially protects against the toxic effects of acetaldehyde. To
reach an optimal level of gluthatione and to avoid cysteine being transformed to
cystine, it is important to combine cysteine with glutamine and give twice as much

ascorbic acid as cysteine.

By taking the mentioned substances, it is expected that the level of acetaldehyde
after drinking alcohol will be remarkably reduced and flushing symptoms at least
diminished. The other known side-effects of acetaldehyde such as headaches and

hangovers should also disappear.



after drinking alcohol will be remarkably reduced and

flushing synptons at | east dimnished. The ot her known
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hangovers shoul d al so di sappear. CLAIMS 1. Food

conposi tion, or dietary supplementation for noderating

an al cohol degradation process in respect to ethanol

nmet abolismw thin the human %ﬁ}/ Si ncl udi ng the

foll ow ng substances in physiologically rel evant

amount: dextrose, Vitamn C, L-glutam ne, cysteine,
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configured in a manner which allows sane to be
consuned within a restaurant or a bar prior to the
consunption of alcoholy 3/ Food conposition or dietary
suppl enent ati on accoréhng Yo claim1 or 2, wherein a
dose of same includes Vdtadieinid,0se fraction of about
75.2 mass% 4. Food corrp05|t| on or dietary

suppl enent ati on accor dirBYtAHSt | east one of clains 1
to 3, wherein a dose g&;&gg& includes a Vitamn C
fraction of about 7.5 ss% 5. Food conposition or

di etary suppl enent ati etbofledoy di ng to at | east one of

clains 1 to 4, wherein a.dose ofdggqgmlncluges a
L-gl utam ne fraction SPCiBgafidaan aric acl

coenzyme Q10.

2. Food composition or dietary supplementation according to claim 1, wherein a
dose of same has a weight of about 13.3g, said dose being configured in a manner
which allows same to be consumed within a restaurant or a bar prior to the

consumption of alcohol.

3. Food composition or dietary supplementation according to claim 1 or 2, wherein

. a dose of same includes a dextrose fraction of about 75.2 mass%.

4. Food composition or dietary supplementation according to at least one of claims

1 to 3, wherein a dose of same includes a Vitamin C fraction of about 7.5 mass%.

5. Food composition or dietary supplementation according to at least one of claims
1 to 4, wherein a dose of same includes a L-glutamine fraction of about 11.28

mass%.

6. Food composition or dietary supplementation according to at least one of claims

1 to 5, wherein a dose of same includes a cysteine fraction of about 3.76 mass%.



mass% 6. Food conposition or dietary supplenentation
according to at |least one of clains 1 to 5, wherein a
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3.76 mass% 7. Food conpositdon or dietary
supplenentation according to at |east one of clains 1
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10. Food conposition or dietary suppl enentation

acdB?ding to at |east one of clainms 1 to 9, wherein a

dose of sane includes a coenzyne fraction of about

0.451 mass% 11. Food conposition or dietary

suphpl lécrmlntoa’(pos'mioam dictirp gupicraénthtb@siccorkngfo atll@ist®nelof claims

to 10, rein sane i in the formof tablets.. 12.
Food% énﬁggrem Bose of samg ywﬁﬁiﬁ gflﬁéwlatarctsin}ravé@ar%f ghyut 0.752
to Aisheast one of clainms 1 to 10, wherein a dose of
sane includes a plurality of small tablets or
capsul es. 13. Food conposition or dietary
su Ie ati on .accor di to a | east one cl ai 1
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dletary supplenentatlon according to at [east one of

cl angps’1 to 10, wherein said conposition is of a
sugar-cube type form 15. Food conposition or dietary
suppl enentati on according to at | east one of

11. Food composition or dietary supplementation according to at least one of

claims 1 to 10, wherein same is in the form of tablets.

12. Food composition or dietary supplementation according to at least one of
claims 1 to 10, wherein a dose of same includes a plurality of small tablets or

capsules.

13. Food composition or dietary supplementation according to at least one of

claims 1 to 10, wherein said tablets or capsules are contained in a dosage receptacle.

14. Food composition or dietary supplementation according to at least one of

claims 1 to 10, wherein said composition is of a sugar-cube type form.

15. Food composition or dietary supplementation according to at least one of

claims 1 to 10, wherein same is in the form of cryopowder.

16. Food composition or dietary supplementation according to at least one of

claims 1 to 10, wherein same is in the form of a small drink unit.
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oxidation into acetaldehyde, to prevent accumulation of acetaldehyde in the

first place;

- Stimulating the activity of ALDH and avoiding any blockade of its
enzymatic activity;

- Speeding up the reaction from acetaldehyde to acetic acid and further
decomposition in the citrate cycle;

- Improving the levels of those anti-oxidants of the alcohol consumer which

specially protect against toxic effects of acetaldehyde.



