[ DESCRI PTI ON|

[Title of Invention]

FERVENTED M LK FOR AMELI ORATI NG FEELI NG OF FATI GUE

[ Techni cal Field]

[ 0001] The present invention relates to fernented mlk for
aneliorating feeling of fatigue.

[ Background Art]

[ 0002] A typi cal poor physical conditioninthe sutmmer season
Is "sumrer fatigue". There is no clear definition of "sumer
fatigue". It is considered that the main synptons of "summer

fatigue" are "system c |assitude" and "system c mal ai se” and
"summer fatigue" indicates a state of increasing "systenic

| assi tude and nal ai se" by accel erati on of accurnul ati on of fatigue
and delay in recovery fromthe fatigue due to "insufficient sleep"”
and "decreased appetite". It is further considered that
continuation of the fatigue state causes immune depression and
di seases such as conmon cold. The prevention and precaution
agai nst the summer f ati gue can be dri nki ngwater frequently, getting
enough sl eep, and properly taking neals. An ordinary precaution
that can be readily taken such as taking food that is effective
for therelief of feeling of fatigue and recovery fromfatigue has
been required recently.

[ 0003] Some studi es on food and conpositions for recovering
fromfatigue or relieving feeling of fatigue have been conducted
conventionally. For exanple, Japanese Patent Application
Publ i cati on No. 2000-159788 (PTL 1) describes an agent for
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recovering fromfatigueinaformof yoghurt, containingtrehal ose.
Japanese Transl ati on of PCT Application No. 2003-535903 (PTL 2)
describes anmethodfor treatingchronic fatiguesyndrone, including
admi ni stering probiotic bacteriato asubject withchronic fatigue
syndronme. WD 2012/63826 (PTL 3) describes fermented m |k for use
as an agent for relieving feeling of fatigue.

[Gtation List]

[ Patent Literature]

[ 0004]

[ PTL 1] Japanese Patent Application Publication No. 2000-159788
[ PTL 2] Japanese Transl ation of PCT Application No. 2003-535903
[PTL 3] WD 2012/ 63826

[ Summary of | nventi on]

[Problemto be solved by invention]

[ 0005] However, food t hat can be applied to regul ar neal s and
has an effect of aneliorating feeling of fatigue is not yet in
exi stence. Hence, an obj ect of the present inventionisto provide
ordi nary food that can bereadilytaken andthat aneliorates feeling
of fatigue.

[ Means to Sol ve the Probl en

[ 0006] In order to achieve the aforenentioned object, the
inventors of the present invention focused on fernmented mlk as
the ordinary food that can be readily taken and studied in detail
onthe effect of aneliorating feeling of fatigueinfernmented m K.
As theresults of thestudy, theinventors of the present application
foundthat "feelingof fati gue", specifically, "system cl assitude",
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"system c mal ai se", "subjective stress”, "daytine sl eepiness"”,
"irritability", "decreased appetite, "decreased cognitive
ability", "thirst", and "loss of exhilaration” is not felt
significantlyorisrelievedbytakingfernentednilk preparedusing
a predetermned lactic acid bacterium and conpl eted the present
i nvention.

[ 0007] That is, the present invention is as follows:

(1) fernmented mlIk for anmeliorating feeling of fatigue,
prepared using a lactic acid bacterium belonging to the genus
Lact obaci | | us;

(2) the fermented mlk according to the item (1) above,
wherein the lactic acid bacteriumis Lactobacillus del bruecki
subsp. bul garicus OLL1073R- 1 (FERM BP-10741);

(3) thefernented mi |l k accordingtotheitem(1) or (2) above,
wherein the feeling of fatigue is at |east one feeling selected
fromt he group consi sting of system c | assitude, systen c nal ai se,
subj ective stress, daytinme sleepiness, and irritability;

(4) the fernented m | k according to any one of the itens (1)
to (3) above, used for aneliorating a subjective synptomof sunmer
fatigue;

(5) a lactic acid bacterium belonging to the genus
Lactobacillus, the lactic acid bacterium having an effect of
aneliorating feeling of fatigue;

(6) thelactic acidbacteriumaccordingtotheitem(5) above,
wherein the feeling of fatigue is at |east one feeling sel ected
fromthe group consi sting of system c | assitude, system c nal ai se,
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subj ective stress, daytinme sleepiness, and irritability; and

(7) the lactic acid bacteriumaccording to the item(5) or
(6) above, used for anmeliorating a subjective synptom of sumrer
fatigue.

[ 0008] The present invention further includes the follow ng
i nvention:

(8) anmethod for aneliorating feeling of fatigue, including
t he step of causi ng a subj ect to take fernmented m | k prepared usi ng
a lactic acid bacterium belonging to the genus Lactobacill us;

(9) the nethod according to the item(8) above, wherein the
lactic acid bacteriumis Lactobacillus del brueckii subsp.
bul gari cus OLL1073R-1 ( FERM BP-10741);

(10) the nethod accordingtotheitem(8) or (9) above, wherein
the feeling of fatigue is at | east one feeling selected fromthe
group consisting of system c |assitude, system c nalaise,
subj ective stress, daytinme sleepiness, and irritability;

(11) the nmet hod according to any one of theitens (8) to (10)
above, used for anmelioratingasubjectivesynptomof sumrer fati gue;

(12) use of a lactic acid bacteriumbelonging to the genus
Lactobacillus in production of fernented mlk for aneliorating
feeling of fatigue;

(13) the use according to the item (12) above, wherein the
| actic acid bacteriumis Lactobacillus del brueckii subsp.
bul gari cus OLL1073R-1 (FERM BP-10741);

(14) the use accordingtotheitem(12) or (13) above, wherein
the feeling of fatigue is at | east one feeling selected fromthe
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group consisting of system c | assitude, system c nal ai se,
subj ective stress, daytinme sleepiness, and irritability;

(15) the use according to any one of the itenms (12) to (14)
above, wherein the fermented mlk is used for aneliorating a
subj ective synptom of summer fati gue;

(16) a lactic acid bacterium belonging to the genus
Lact obaci |l | us, used for producing fernented m |k for aneliorating
feeling of fatigue;

(17) Lactobacillus del brueckii subsp. bulgaricus OLL1073R-1
(FERMBP-10741) being al actic aci d bacteri umbel ongi ngtothe genus
Lact obaci |l | us, used for producing fernented m |k for aneliorating
feeling of fatigue;

(18) the lactic acid bacterium belonging to the genus
Lactobacillus according to the item (16) or (17) above, wherein
the feeling of fatigue is at | east one feeling selected fromthe
group consisting of system c | assitude, system c nal ai se,
subj ective stress, daytinme sleepiness, and irritability;

(19) the lactic acid bacterium bel onging to the genus
Lact obacil l us according to any one of theitens (16) to (18) above,
used for aneliorating a subjective synptom of summer fatigue;

(20) a conmposition for anmeliorating feeling of fatigue,
contai ning, as an active ingredient, at | east one of alactic acid
bact eri umbel ongi ngto t he genus Lactobacillus and afernmented m |k
product thereof (here, the "fernmented m |k product” neans a
subst ance generated by fernmentation of mlk with the lactic acid
bacterium and this "fernmented m |k product” contains the
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above-nentioned fernented mlk");

(21) anmethod for usingat | east one of alactic acidbacterium
bel ongi ng to t he genus Lactobacillus and a fernented m | k product
thereof as an agent for aneliorating feeling of fatigue;

(22) amethod for ameliorating feeling of fatigue, including
adm nistrating at | east one of a |l actic acid bacteriumbel ongi ng
to the genus Lactobacillus and a fernmented m | k product thereof;

(23) a fermented m |k product of a lactic acid bacterium
bel onging to the genus Lactobacillus, for use as an agent for
aneliorating feeling of fatigue;

(24) a lactic acid bacterium belonging to the genus
Lactobacillus, for use as an agent for aneliorating feeling of
fatigue;

(25) use of afernented ni | k product of alactic acidbacterium
bel ongi ng to the genus Lactobacillus, for produci ng a conposition
for aneliorating feeling of fatigue;

(26) use of a lactic acid bacteriumbelonging to the genus
Lactobacillus, for producing fermented m |k for aneliorating
feeling of fatigue; and

(27) a method for producing a conposition for aneliorating
feeling of fatigue, including supplying a mlk raw material to a
| actic acid bacterium belonging to the genus Lactobacill us.

[ Advant ageous Effects of Invention]

[ 0009] The present invention can significantly aneliorate
feeling of fatigue such as "sunmer fatigue" with a main synptom
of system c | assitude or nmal ai se by taking fernmented m | k prepar ed
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usi ng predeterm ned | actic acid bacteria. Specifically fernented
mlk is ordinary food that has rich eating experi ences and can be
readi |y taken and thus can be an effective precaution agai nst
feeling of fatigue such as "sunmmer fatigue" and can |argely
contribute to anelioration of feeling of fatigue.

[Brief Description of Draw ngs]

[0010]

[Fig. 1]

Fig. 1 is a graph show ng results obtained by eval uating feeling
of fatigue of subjects by the VAS net hod before and after regul ar
i ntake of a placebo drink and a test drink over the period of 12
weeks i n Experi nmental Exanple 1. Asynbol * representsthe presence
of significant difference at a significance | evel of | ess than 5%
in the unpaired t-test.

[Fig. 2]

Fig. 2is agraph showi ng results obtai ned by eval uati ng "systemc
| assi tude" of subjects by the VAS net hod before and after regul ar
i ntake of a placebo drink and a test drink over the period of 12
weeks i n Experinmental Exanple 1. Asynbol * represents the presence
of significant difference at a significance | evel of |ess than 5%
in the unpaired t-test.

[Fig. 3]

Fig. 3is agraph showi ng results obtai ned by eval uati ng "systemc
mal ai se" of subjects by the VAS nethod before and after regul ar
i ntake of a placebo drink and a test drink over the period of 12
weeks i n Experi nmental Exanple 1. Asynbol * represents the presence
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of significant difference at a significance | evel of | ess than 5%
in the unpaired t-test.

[Fig. 4]

Fig. 4is agraphshow ngresults obtai nedby eval uati ng "subjective
stress"” of subj ects by the VASnet hod bef ore and aft er regul ar i nt ake
of a placebo drink and a test drink over the period of 12 weeks
in Experinmental Exanple 1. A synbol * represents the presence of
significant difference at a significance | evel of |ess than 5%in
the unpaired t-test.

[Fig. 5]

Fig. 5is a graph show ng results obtai ned by eval uati ng "dayti nme
sl eepi ness" of subjects by the VAS net hod before and after regul ar
i ntake of a placebo drink and a test drink over the period of 12
weeks in Experinmental Exanple 1.

[Fig. 6]

Fig. 6 is a graph showi ng results obtained by eval uating
“irritability" of subjects by the VAS nethod before and after
regul ar i ntake of a pl acebo drink and a test drink over the period
of 12 weeks in Experinental Exanple 1.

[Fig. 7]

Fig. 7is agraph show ng results obtai ned by eval uati ng "decr eased
appetite" of subjects by the VAS nethod before and after regul ar
i ntake of a placebo drink and a test drink over the period of 12
weeks in Experinmental Exanple 1.

[Fig. 8]

Fig. 8is agraph show ng results obtai ned by eval uati ng "decr eased
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coghitive ability" of subjects by the VAS net hod before and after
regul ar i ntake of a placebo drink and a test drink over the period
of 12 weeks in Experinental Exanple 1.

[Fig. 9]

Fig. 9 is a graph show ng results obtained by evaluating "thirst"
of subjects by the VAS net hod before and after regul ar intake of
a placebo drink and a test drink over the period of 12 weeks in
Experi mental Exanple 1.

[Fig. 10]

Fig. 10 is a graph show ng results obtained by evaluating "l oss
of exhilaration" of subjects by the VAS nethod before and after
regul ar i ntake of a placebo drink and a test drink over the period
of 12 weeks in Experinental Exanple 1.

[Fig. 11]

Fig. 11is agraphshow ngprofil esof thedaily highest tenperatures
and the daily | owest tenperatures over the test period (12 weeks)
of the Experinental Exanple 1.

[ Description of Enmbodi ment s]

[0011] In the present invention, fermented mlk is prepared
using |l actic acid bacteria. A nethod for preparing the fernented
ml|k can be, for exanple, a "nmethod where a mlk raw material is
pasteurized and cooled, a lactic starter is thereafter added to
the mlk raw material, and the lactic starter-added m |k raw
material is then fernmented under conditions of a fernentation
tenperature and a fernmentation time under which the lactic
starter-added mlk raw material can have a predeterm ned | actic
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acidity". Theconcentrationof thelactic acidcanbe, for exanpl e,
0.6tol1l.2w% The fernentation tenperature can be, for exanpl e,
40°Cto 45°C. The fernentationtineis, for exanple, 2to 12 hours.
[0012] In the present invention, the "lactic acid bacteria”
is a general termof bacteria taxonomcally determ ned as | actic
acidbacteriaandis not |imtedby abacterial species or bacteri al
strain. Thelacticacidbacteriaareclassifiedintoplant-derived
lactic acid bacteria and ani mal -derived |l actic acid bacteria
accordingtothe derivationinsone cases. However, inthe present
i nvention, both of plant-derived lactic acid bacteria and

ani mal -derived lactic acid bacteria can be used. One or nore
bacterial strains selected fromlactic acid bacteria belongingto
the genus Lactobacillus are preferable as a bacterial strain of
| actic acid bacteria of the present invention because of having
sufficient eating experiences in fernmented m |k such as yoghurt.
The | actic acid bacteria belonging to the genus Lactobacillus are
nore preferably "Lactobacillus del brueckii subsp. bul garicus”
referred to as Lactobacillus bul garicus, yet nore preferably
"Lact obaci | l us del brueckii subsp. bulgaricus OLL1073R-1
(accessi on nunber: FERM BP-10741)" anong them

[ 0013] As the lactic starter, a conbi ned use of Streptococcus
t her mophi |l es wi th Lactobacillus bul garicus is preferable fromthe
vi ewpoi nt of production efficiency and preference. Streptococcus
t her mophil es i s nore preferably Streptococcus t her nophi | us OLS3059
(accessi on nunber: FERMP-15487). Lactic acid bacteria other than

Lact obaci |l | us bul garicus and Streptococcus thernmophiles and
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ferment ed m croorgani sns such as Bi fi dobact eri umbi fi dumand yeast
can be added as a lactic starter or for the purpose of inparting
functionality.

[ 0014] "Lact obaci | | us del brueckii subsp. bul garicus
OLL1073R-1" here is deposited with International Patent O ganism
Depositary, National Institute of Advanced I ndustrial Science and
Technol ogy, as an accessi on nunber of FERM BP-10741 (deposition
dat e: November 29, 2006). "Streptococcus thernophilus O.S3059"
here i s deposited with International Patent O gani smDepositary,
National Institute of Advanced I ndustrial Sci ence and Technol ogy,
as an accessi on nunber of FERM P- 15487 (deposition date: February
29, 1996) .

[ 0015] Inthe present invention, "fernented m | k" i s obtai ned
by fernmenting m | k and enconpasses, but not limtedto, for exanpl e,
"fermented m k", "fernented mlk drink", "mlk drink", and
"natural cheese" definedin Mnisterial Odinance on Mk and M1k
Pr oduct s Concer ni ng Conposi tional Standards (hereinafter referred
toas"Mnisterial OdinanceonMIk"). For exanple, thefernented
mlkis, but not limtedto, "fermentedm | k" definedinM nisteri al
Ordinance on Mk, i.e., fernented m |k obtained by fernenting,
with lactic acid bacteria or yeast, mlk includingrawmlk, cow s
m |k, special mlk, rawgoat's m |k, pasteurized goat's mlk, raw
sheep' s m | k, conpositionnodifiedmlk, | owfat m Ik, ski nmedm |k,
and processed mlk or mlk having the same m |k solids-not-fat
content or nore of those thereof and formng the fermented mlk
into a solid shape (hard type), a paste (soft type), or a liquid
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(drink type) or freezing the formed fernented mlk. In the
fermented mlk of the present invention, the range of the mlKk
solids-not-fat content is, for exanple, preferably 4.0%to 12. 0%
nore preferably 6.0%to 10.0% vyet nore preferably 7.0%to 9.0%
Inthe fermented m |k of the present invention, the range of the
mlk fat content is, for exanple, preferably 0.2%to 4.0% nore
preferably 0.3%to 3.0% yet nore preferably 0.4%to 2. 0%

[ 0016] The fermented m |k can be, for exanple, typically
yoghurt. 1In the international standard defined by UN Food and
Agriculture O ganization (FAO/Wrld Health Organi zati on (WHO),
"a product called yoghurt is made of mlk products such as mlk
and a skimed mi | k powder using a lactic acid fernmentation action
of both Streptococcus thernophiles and Lact obaci |l us del bruecki i
ssp. bul garicus, and | arge anounts of these two types of bacteria
are present in the final product”. |In the present invention,
"yoghurt" enconpasses the yoghurt defined above by FAQ WHO.
Exanpl es of this yoghurt include plain yoghurt, hard yoghurt
(set-style yoghurt), soft yoghurt, and a yoghurt drink. The
present inventionis preferably a yoghurt drink fromthe vi ewpoi nt
of the ease of drinking at the tinme of feeling fatigue.

[0017] I ndi vi dual | y packagi ng an anount that is appropriate
for one-tinme intake of the fermented m |k of the present i nvention
i s preferablefromthe vi ewpoi nt of usability becausethe fernented
m | k of the present invention can be appropriately, readily taken.
Inthe case of fernented mi |k having a m | k solids-not-fat content
of 8.0% the ampbunt that is suitable for one-tine intake is, for
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exanpl e, preferably inthe range from50 to 200 nL, nore preferably
from80 to 150 nL, yet nore preferably from100 to 120 niL al t hough
it depends on the extent of feeling of fatigue to be aneliorat ed,
additionally it differs fromperson to person and it is uneven.
Alternatively, the anount for one-tinme intake is preferably inthe
range from50 to 200 g, nore preferably from80 to 150 g, yet nore
preferably from 100 to 120 g.

[ 0018] In the present invention, "individual packagi ng"
enconpasses any gener al packagi ng such as, for exanpl e, a cont ai ner
withalid, abottlewtha cap, anindividual packing bag, a pouch,
a tube. In the present invention, it is possible to clarify the
application of the fermented m |k of the present invention by
describing the application, the efficacy, and the intake nethod
of the fermented nmilk of the present invention on an individual
package or a package containing a plurality of individual packages
and/ or encl osing a matter descri bing themin an i ndivi dual package
or a package containing a plurality of individual packages and/or
separately presenting a matter descri bing themsuch as a brochure.
[0019] From t he vi ewpoi nt of increasing an effect of
aneliorating feeling of fatigue, the fernented m |k of the present
inventionis taken regularly over the period of preferably 4 weeks
or nore, nore preferably 6 weeks or nore, yet nore preferably 8
weeks or nore, yet nore preferably 10 weeks or nore, yet nore
preferably 12 weeks or nore, yet nore preferably 24 weeks or nore,
yet nore preferably 36 weeks or nore. The fernented m |k of the
present invention has sufficient eating experiences and t hus can
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be safety taken. Therefore, the upper limt of the intake period
isnot limtedtoparticular periods, andit ispossibletoregularly
t ake permanently. Wenthe upper Iimt is forcedlyset, itis, for
exanpl e, 60 weeks or less. The upper |linmt may be, for exanple,
120 weeks or less, 100 weeks or |ess, 80 weeks or |ess according
to the extent of feeling of fatigue to be aneliorated and

i ndi vi dual s.

[ 0020] Feeling of fatigue can be aneliorated by taking the

fermented m |k of the present invention. Specifically, "systemc

| assi tude", "system c mal ai se", "subjective stress", "daytinme
sl eepi ness”, "irritability", "decreased appetite", "decreased
cognitive ability", "thirst", and "l oss of exhilaration" can be

anel i orated by taking the fermented m | k of the present i nvention.
The fernented milk of the present invention exhibits the effect
in a period of high tenperature especially in the sutmmer season.
The present invention thus can significantly aneliorate feeling

of fatigue such as "sunmer fati gue” with a mai n synptomof system c
| assi tude or nal aise by the fernented mlk that can be easily
avail abl e and readily taken.

[ 0021] Inthe present invention, anindi cator of anmelioration
of fatigue can be a score obtained by, for exanple, measuring
subj ective feelings by a visual anal og scale (VAS) nethod.
Alternatively, the content or the concentrati on of a substance in
t he body or a bi omarker that suggests anelioration of fatigue can
be the indicator.

[ 0022] Inthepresent i nvention, adrinkcontaininglacticacid
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bact eri a bel ongi ngtothe genus Lactobacill us and adrink contai ni ng
no | actic acid bacteria bel onging to the genus Lactobacillus were
conmpared by the exanpl es descri bed bel ow, and the fernmented m |k
prepared using lactic acid bacteria belonging to the genus

Lact obacill us was found to have an effect of ameliorating feeling
of fatigue. The present invention thus further provides lactic
aci d bacteri a bel ongingtothe genus Lactobacillus, thelactic acid
bacteria having an effect of aneliorating feeling of fatigue, and
metabolites thereof. Inthis case, apersonskilledintheart can
appropriately determ ne the anmount of |actic acid bacteria

bel ongi ng to the genus Lactobacillus taken daily for the purpose
of obtai ning an effect of anelioratingfeelingof fatigue, alt hough
it depends on age and gender. The anmount of |actic acid bacteria
bel ongi ng to t he genus Lactobacillus taken daily is preferably 10°
cfuor nmore, nore preferably 10’ cfu or nore, yet nore preferably
10% cfu or nore. The upper limt of the amount is not limted to
particul ar amobunts and is, for exanple, 10%? cfu.

[ 0023] The lactic acid bacteria of the present invention
include not only bacterial cells, but also objects derived from
bacterial cells such as honpgenates of bacterial cells. The

met abolites of the lactic acid bacteria of the present invention
i ncl ude netabolites obtained by cultivating or fernenting the

| actic acid bacteria. For exanple, Lactobacill us del bruecki
subsp. bul garicus OLL1073R-1 (accessi on nunber: FERMBP-10741) is
known to generate exopol ysaccharide (EPS) during cultivation
However, the present invention includes using this
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exopol ysaccharide. |In the present invention, the lower limt of
t he amount of this exopol ysaccharide to be taken daily i s 500 pg,
preferably 1.0 ng, nore preferably 2.0 ng. The upper |imt thereof
isnot [imted to particular amounts and is, for exanple, 8.0 ng.
Exanpl es

[ 0024] The foll owi ng describes the present invention in
further detail onthe basis of the exanples. The present inventi on,
however, is by no neans limted thereto.

[ 0025] [ Exanpl e 1]

Lact obaci | l us del brueckii subsp. bul garicus O.LL1073R-1
(accessi on nunber: FERM BP-10741) and Streptococcus thernophil us
OLS3059 (accession nunber: FERM P-15487) were added as starters
toamxture Acontaining a mlk product, sugar, and raw materi al
wat er, the m xture Awas then fernented, and a m xture B cont ai ni ng
sugar syrup, sugar, pectin, aflavor, Stevia, andrawmateri al wat er
was t hereafter added thereto. A drink-type yoghurt (hereinafter
referred to as the "test drink") having a m |k solids-not-fat
content of 8.0%and a nm |k fat content of 0.5%was thus produced.
Lactic acid was added to a mixture of raw materials that are the
sane as t hose of the m xtures Aand B, to produce adrink (hereinafter
referred to as the "placebo drink") having the sane m |k
solids-not-fat content, the same mlk fat content, and the sane
calories. Each plastic bottle with a cap and no mark was filled
with 100 nL of the test drink or the placebo drink.

[ 0026] [ Experinmental Exanple 1]

A randomi zed, doubl e-blind, placebo-controlled,
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paral | el -group conparative trial was conducted in 49 mal e subj ects
aged 30 or noreto |l ess than 50 with a subjective synptomof sumer
fatigue every year

The subj ects were di vided i ntotwo groups. One (25 subj ects)
of the groups taken the test drink (100 nL) produced in Exanple
1 once daily (hereinafter this group is referred to as the "test
drink intake group"”). The other group (24 subjects) taken the
pl acebo dri nk (100 nL) produced i n Exanpl e 1 once dai ly (herei nafter
thisgroupisreferredtoasthe"placebointakegroup”). Theintake
peri od was 12 weeks.
[ 0027] The eval uati on was conduct ed by t he vi sual anal og scal e
(VAS) nmet hod. The VASnethod i s a net hod for eval uati ng subj ective
feelings of subjects by causing subjects to mark their subjective
feelings at the tine of marking, as a single straight line on a
100 mm 1l ength | i ne segnment havi ng both ends that represent extrene
states by vertical |ines and neasuring the lengths fromthe | eft
hand end to the vertical |ines are neasured and used as VAS scor es.
In the present evaluation of "feeling of fatigue", for exanple,
the left end indicates score O which represents "good feeling
wi t hout any feeling of fatigue", and the right end i ndicates score
10 whi chrepresents "theworst feelingsof fatigue by which asubj ect
cannot do anything”, and the subjects marked on the 100-nm i ne

segnent. Thus, the smaller the scoreis, the better the eval uation

result is. In the present evaluation, 10 itens of "feeling of
fatigue", "system c |assitude", "systenic nal aise", "subjective
stress”, "daytine sleepiness", "irritability", "decreased
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appetite", "decreased cognitive ability", "thirst", and "l oss of
exhilaration" were set as specific evaluationitens. The results
of the evaluation by the VAS nethod were results obtained before
start of intake and after intake over 12 weeks.

[ 0028] Figs. 1 to 10 are graphs showi ng the results of the
eval uati on conduct ed by t he VAS net hod. 1| n each graph, a white bar
chart represents the result of the placebo i ntake group, the bl ack
bar chart represents the result of the test drink intake group,
and the |ine segment represents the range of standard devi ati on.
[ 0029] Fig. 1 shows the results of the evaluation of "feeling
of fatigue" conducted by the VAS net hod. The VAS scores of the test
drink intake group were significantly |ower than those of the
pl acebo i ntake group after the intake over 12 weeks. This
denonstrates that feeling of fatigue is aneliorated by taking the
test drink.

[ 0030] Fig. 2 shows theresults of the eval uati on of "systemc
| assi tude" conduct ed by t he VAS net hod. The VAS scores of the test
drink intake group were significantly |ower than those of the
pl acebo intake group after the intake over 12 weeks. This
denonstrates that systemic | assitude is anel i orated by taking the
test drink.

[ 0031] Fig. 3shows theresults of the eval uation of "systemc
mal ai se" conducted by the VAS net hod. The VAS scores of the test
drink intake group were significantly lower than those of the
pl acebo i ntake group after the intake over 12 weeks. This
denonstrates that systemc malaise is aneliorated by taking the
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test drink.

[ 0032] Fig. 4 shows the results of the evaluation of

"subj ective stress" conducted by the VAS nethod. The VAS scores
of the test drink intake group were significantly | ower than those
of the placebo i ntake group after the i ntake over 12 weeks. This
denonstrates that subjective stress is aneliorated by taking the
test drink.

[ 0033] Fig. 5 shows the results of the eval uation of "daytine
sl eepi ness" conduct ed by t he VAS net hod. The VAS scores of the test
drink i nt ake group were | ower t han t hose of t he pl acebo i nt ake group
after the intake over 12 weeks. This denonstrates that daytinme
sl eepiness is aneliorated by taking the test drink.

[ 0034] Fig. 6 shows the results of the evaluation of
"irritability" conducted by the VAS net hod. The VAS scores of the
test drink i ntake group were | ower t han t hose of t he pl acebo i nt ake
group after the intake over 12 weeks. This denonstrates that
irritability is anmeliorated by taking the test drink.

[ 0035] Fig. 7shows theresults of theeval uati on of "decreased
appetite" conducted by the VAS nethod. The VAS scores of the test
drink i nt ake group were | ower t han t hose of t he pl acebo i nt ake group
after the i ntake over 12 weeks. This denonstrates that decreased
appetite is aneliorated by taking the test drink.

[ 0036] Fig. 8shows theresults of the eval uati on of "decreased
cognitive ability" conducted by the VAS net hod. The VAS scores of
the test drink intake group were | ower than those of the placebo
i nt ake group after theintake over 12 weeks. Thi s denonstrates that
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decreased cognitiveabilityisamelioratedbytakingthetest drink.
[ 0037] Fig. 9 shows the results of the evaluation of "thirst"
conduct ed by t he VAS et hod. The VASscores of thetest drinkintake
group were | ower than those of the placebo i ntake group after the
i nt ake over 12 weeks. This denonstrates that thirst i s anmeliorated
by taking the test drink.

[ 0038] Fig. 10 shows the results of the evaluation of "l oss
of exhilaration" conducted by the VAS nethod. The VAS scores of
the test drink intake group were | ower than those of the placebo
i nt ake group after theintake over 12 weeks. Thi s denonstrates that
|l oss of exhilaration is aneliorated by taking the test drink.

[ 0039] Fig. 11 shows profil es of t hedaily hi ghest tenperatures
and the daily | owest tenperatures over the intake period (July 4,
2015 to Septenber 25, 2015) in Experinmental Exanple 1. It can be
read fromFi g. 11 that t here are nany days of over 30°Cof t he hi ghest
tenperature. The above results were obtained in such situation.
Thus, it canbesaidthat thefernmented m |k of the present i nvention
is favorabl e for aneliorating subjective synptons of specifically
sunmer fati gue.

[I ndustrial Applicability]

[ 0040] The present i nventi oncan anelioratefeelingof fati gue
in"sunmer fatigue" by ordinary fernented m |k that can be readily
taken. Fernmented mlk is ordinary food that has rich eating
experiences and can be readily taken and thus can be an effective
precaution agai nst "sunmer fatigue" and can largely contribute to

anelioration of feeling of fatigue and thus is really useful
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[ CLAI V5]
[Aaim1]

Fernmented m | k for aneliorating feelingof fatigue, prepared
using alactic aci d bacteri umbel ongi ngto the genus Lact obacil | us.
[Aaim 2]

The fernmented m | k according to claiml1, wherein the lactic
acid bacteriumis Lactobacillus del brueckii subsp. bul garicus
OLL1073R-1 ( FERM BP-10741).

[Aaim3]

The fernmented mlk according to claiml or 2, wherein the
feeling of fatigue is at | east one feeling sel ected fromthe group
consi sting of system c |assitude, systenmi c malai se, subjective
stress, daytine sleepiness, and irritability.

[ A ai m 4]

The fermented mi | k accordi ng to any one of clainms 1to 3, used
for ameliorating a subjective synptom of sumer fatigue.
[ A ai m 5]

Al actic aci d bacteri umbel ongi ngto the genus Lact obacill us
the | actic acid bacteriumhaving an effect of aneliorating feeling
of fatigue.

[A ai m 6]

The | actic acid bacteriumaccording to claimb5, wherein the
feeling of fatigue is at | east one feeling selected fromthe group
consi sting of system c |assitude, system c nal ai se, subjective

stress, daytine sleepiness, and irritability.
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[Caim7]
The | actic aci d bacteriumaccordingto claim5or 6, used for

aneliorating a subjective synptom of summer fatigue.
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