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Prebiotics Floranew
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Plant leaven made from plant raw material of its own farm and spring water of 1.2 in hardness.
The blessing of the earth in Brazil has been wholly condensed based on macrobiotics.
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Nutritional content included in Floranew (D
Nutritional content included in Floranew @
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Safety

Results Agricultural Chemical Detection Test
Safety Test Results

Acute Toxicity Study

Mutagenicity Study

Clinical Trial

Increase of Antioxidative Stress

Effects on Neutral Fat, Immunity, etc.

Effects of Floranew on the intestinal environment

Measurement of Floranew's Glycemic Index Value

Effect examinations of Floranew as Food Additive
E.coli

E.coli O-157

Staphylococcus aureus

MRSA (Methicillin-resistant Staphylococcus aureus)
Salmonella

Vibrio parahaemolyticus

Staphylococcus aureus

Suppression of Ammonia Generation from Dried Fish

Preservation of Raw Noodles
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Inhibition of E. coli Growth in Meat

Test of Bacterial Control on Polished Rice

Antibacterial Test of Brazil Enzyme Added to Happousai
Antibacterial Test of Brazil Enzyme Added to Gyoza
Antifungal Effect on Jam

Improvement of Moisture Refention in Bean Jam Pancakes
Moisture-Retaining Test of Bread

Use of "Brazil Enzyme" in Whole Wheat Bread
Enhancement of Flavor of Natto (Fermented Soybeans)
Improvement of Quality of Eggs

"Brazil Enzyme" Prevents Food from Becoming Mushy
"Brazil Enzyme" Prevents Food from Becoming Mushy
"Brazil Enzyme" Enhances Salty Taste

"Brazil Enzyme" Enhances Sweetness

Examples of Use of Floranew in Food

Effects of Floranew Additives

Bread/Strawberry Jam

Worchestershire Sauce/Guava Ketchup

Chili Bean Soup /Dried Mackerel with Sweet Sake Sauce
Gummi Candy /Potato Chip Seasonings

Floranew product standard and outline

Water from the anew Brazil Farm

Iron Nail Immersion Test of Brazil Water

Test for Residual Vitamin C

Test for Residual Vitamin C Contained in Green Tea

Lard Dissolving Test of Brazil Water

Vintage Floranew
Changing of protein component

Change in digestive rate

Manufacturing Process

The Process of Making Floranew

Welcome to the anew Brazil Farm!
Access from Japan to Brazil
Overview of 6,800 hectares

Two Factories and Experimental Farm

The anew Brazil Farm’s Lodging Facilities
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Nutritional content included in Floranew

B 92 2 Element name

Content

BRRERD

Basic nutritional content

FAIELE

Protein

1.1g/100g
1.1g/100g

x5
Ash

1.1g/100g
1.1g/100g

B

Dietary fiber

1.1g/100g
1.19/100g

L]

Saccharide

7 R¥E

Glucose

20.8%
20.8%

X k=L

Mannitol

12.5%
12.5%

Z—=IN—F % KEEFEME

Superoxide scavenging activity

190Bifi/g
190/g

|

Vitamins

JR7ZE> (EZ 3 2B2)
Riboflavin

0.02mg/100g
0.02mg/100g

a-AAF >

a-Carotene

30 ug/100g
30 ug/100g

E%3I>Bs

Vitamin Bs

0.22mg/100g
0.22mg/100g

E &3 Ks 2ug/100g (KIZARH %A L)
Vitamin K1 2 ug/100g(Detection is not in Ka. )
10 Prebiotics Floranew data
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Nutritional content included in Floranew @

R 2 &

Element name

Content

ISR/ A FER

Flavonoid

TIVEF

Quercetin

0.46mg/100g
0.46mg/100g

all VRNV
Sodium

4.1mg/100g
4.1mg/100g

BV g L

Calcium

94.5mg/100g
94.5mg/100g

S

Iron

16.6mg/100g
16.6mg/100g

EFES

Boron

0.31mg/100g
0.31mg/100g

v Ahr
Manganese

1.58mg/100g
1.53mg/100g

Gk

Zincum

0.5mg/100g
0.5mg/100g

ZhAO>Fg L

Strontium

0.15mg/100g
0.15mg/100g

11
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Nutritional content included in Floranew ®

R 7 &

Element name

Content

7=/ BRE

Amino acids

I
Lysine

36mg/100g
36mg/100g

Ay |V e Bt

Phenylalanine

38mg/100g
38mg/100g

aq>>

Leucine

58mg/100g
58mg/100g

AFFZ

Methionine

11mg/100g
11mg/100g

752
Alanine

54mg/100g
54mg/100g

Jay

Proline

52mg/100g
52mg/100g

>

Serine

43mg/100g
43mg/100g

TRING X U
Aspartic acid

115mg/100g
115mg/100g

SAF 17mg/100g
Cystine 17mg/100g
Bk, RIRMICTH L7206, EBRICE TN L=,
WiEoy FTLICETORXE2EDHY T,
The amount of element has some differences depending on the lot because it uses a natural raw material.
12 Prebiotics Floranew data
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Characteristic Components Organic Acids

SIVE 0.129/100g
Citric acid i 0.129/100g

{3 1.60g/100g
Acetic acid 1.60g9/100g

13
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Results Agricultural Chemical Detection Test

(112FEFH O L3 % M 9)

EPN
EPN

DDT
DDT

BHC

BHC
TIOURIAAFIV
Azinphos-Methyl
7JaAFJ =l
Azaconazole
TrZTL
Atrazine

i
Ametryn
7Z7A0-)
Alachlor

TILRY

Aldrin

LR

Allethrin
1IxHFF>
Isoxathion
17227+
Isofenphos
1VTAFFZ>
Isoprothiolane

4 7a~x>Ek X (IBP)
Iprobenfos(IBP)

IFF>

Ethion

.91% N

Disulfoton

I7+¢71>%K2Z (EDDP)
Edifenfos(EDDP)

IRTEKZ

Ethoprophos

I hJLKRZX

Etrimfos

IRV T 7>

Endsulfan

IKrK)>

Endrin

FEHIT I

Oxadiazon
HTak—Ib (44 THILE)
Captafol

AN JL (NAC)
Carbaryl(NAC)

FFILKRX

Quinalphos

FrTar

Captan

%> k> (PCNB)
Quintozene(PCNB)
TJLIXILAFIV
Kresoxim-Methyl

A= krO07 1> (CNP)
Chlornitrofen(CNP)

JO)LE) KRR

Chlorpyrifos
TRILE YR X FIV
Chlorpyrifos-Methyl
JaLTzFEN

Chlorfenapyr
7alL7zEZRZ (CVP)
Chlorfenvinphos(CVP)
you7aoEr— b
Chlorpropylate
A=V ZaN A
Chlorobenzilate

JO0IPC(Z7 /L7077 L)
Chlorpropham

FUFAFo

Salithion

E7z> N>

Bifenthrin

Prebiotics Floranew data

112 Kinds of Agricultural Chemicals were Not Detected

YTFIr

Cyanazine

27 /KRR (CYAP)
Cyanophos(CYAP)
vynJz>F%+> (ECP)
Dichlofenthion(ECP)

$785 > (CNA)
Dicloran(CNA)

voyooqy7oE)LI—7I)L (DCIP)

Dichloroisopropyl-Ether(DCIP)

Jo0OAKRX (DDVP)
Dichlorvos(DDVP)
TaAk—I ()
Dicofol

INRIVA RN
Cypermethrin

>< T (CAT)
Simazine(CAT)
TAZXANY
Dimethametryn
TARI—h
Dimethoate
TAENRL— bk
Dimepiperate
22—V

Terbacil

AT/
Diazinon

42 3=—JL(TPN)
Daconil(TPN)
TR
Dieldrin
FhZ70LEHRZ (CYMP)
Tetrachlorvinphos(CVYMP)
TR
Tetradifon
FZI)bya-—J)uv
Thenylchlor

FTI7I ETFR
Tebufenpyrad
TV
Tefluthrin

FILTRZ

Terbufos
INUI AP VRS
Triadimenol
hUZL— R
Tri-Allate
NILZAOKRIAFIV
Tolclofos-Methyl
F7ANIR
Napropamide
—hMax—-Lb14v 7O
Nitrothal-Isopropy!
NSFF

Parathion

EZVRZ
Pyrazophos
U Tz FF>
Pyridafenthion
EDPL
Pyridaben
EVIHNLT
Pirimicarb
EYIRIAFIV
Pirimiphos-Methyl
ooy
Vinclozolin
JI1F3IKRR

Fenamiphos

= hAFF>

Fenitrothion

T RIEKFF

Fensulfothion

JI>FF>

Fenthion

o

Jr> hI—h (PAP)
Phenthoate(PAP)
JxrINLL— b
Fenvalerate

A AESN
Fthalide

Jauo-Jv

Butachlor

TH2IRR

Butamifos
J7no7zvr
Buprofezin

77 L70YyTAFIV
Flamprop-Methyl

TIV T =

Flusilazole

JIVNZ I
Flutolanil
JLFIa—-
Pretilachlor

A DN N2
Procymidone

TOF AKX
Prothiofos

PAEPAY: 374
Propaphos
TO7x /742X
Profenofos

AP B~
Prometryn
JOETFKR
Bromobutide
JOEKRZX
Bromophos
ANZ2AYr (K771 )
Bethrodine(Benfluralin)
N/ xZHd3-Ib
Benoxacor

AT a2
Heptachlor
NZ7FF I
Benalaxyl

U2
Permethrin

N BLFHIVT

Bendiocarb

~N2y007 1/ —Jb (PCP)
Pentachlorophenol(PCP)
N>TZHIVT

Benfuracarb

NRT AR

Pendimethalin

KO

Phosalone

A2 Ay b (PMP)
Phosmet(PMP)

KRIKRX
Fonofos
AL—b
Phorate
XTFF
Malathion
*FZF > (DMTP)
Methidathion(DMTP)
*7O=Iv
Mepronil

EE SN
Molinate

/Rt %
Linuron

AHI NKRZX
Methamidophos
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Safety Test Results

RERRIE

EAMERRTIHFEES BN

by the National Non Additive Foods Association

g B &

Test method

B R

: Result

—MEEE 9.3x10%@E/g
Aerobic 9.3%x102 count/g

Detection limit

RERRFIREEE

Standard agar plating method

HEHH 0

Mold count

/g

0 count/g

KYYXZXHF

Clostridium botulinum

KF R FXZ MO—- ZBXFEREEE

Potato dextrose agar plating method

f214/10g

Negative/10g

BREEEA

Enrichment Culture method

Extraneous Material Mineral Not found

Contaminants

LB

Microscope method

K ER R
Mercury Not detected

0.2ppm
0.2ppm

I.C.PEIEAIE

ICP atomic emission spectrometry method

Al BEET
Lead Not detected

1.0ppm
1.0ppm

I.C.PHRIENIE

ICP atomic emission spectrometry method

17
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Acute Toxicity Study

LD50 2,000msg/ksgllkt
LD50: More Than 2,000 mg/kg

TIIARAICHEE1IkgEHE~=Y2,000mgn
BEz52A-HPEREELL

No abnormalities were observed after Floranew was
given to mice at 2g/kg of body weight.

[ ¥ & O E #® #F B8 F 1 [«
2 % 58 # % U

Floranew exhibits no acute toxicity

REFARKEMV)OBHEF FVIVLBAESHE (LD50) 220mg/ks

Sodium nitrite, a coloring agent, exhibits acute toxicity at 220mg/kg

18 Prebiotics Floranew data
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ERIFEBBR

Mutagenicity Study

MEMCERTEREEZIC
RAERZEIT b =il 58

This study was conducted to
determine if mutations occur

when confronted with bacteria.

[YoOE®E® BE] TRESNE
EEHOMEMNMICERTETD
RAZERERBREE T

No mutations occurred even when
Floranew was subject to

five types of bacteria.

r~ 4 O € B # @B #F 1 [«
2 E KR # & U

Floranew exhibits no mutagenic activity.

19
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MEBIEANUVADERO

Increase of Antioxidative Stress (D

BRIl - w2 ) =y 2

Research Institute: Takanawa Clinic

<MRA >

B a2 MHT100%4I2 L, ~ 7 a CiER AFEseA (350mg/$t) 17 A (2088 H) EIEE,
FEHCHT & PR ICBRIM L . MR OPERILA b L RO #5272,

< GBS R >

PIGMEOHEF L, 18512377 1 M.

SEIEHIRIALA ML A D EFREIZ38% TH o 72,

R E % 7R L729713200% OHiER1L 11 % 7R $

<Test Method>

Floranew tablets (350 mg each) were administered to a combination of 100 men and women over a period of 1 month (20
tablets/day). Before and after administration, blood was taken from the subjects, and the increase or decrease in antioxidative
stress in the blood was then determined.

<Results>
The mean value for antioxidative stress changed from 1851 to 2377.
The average rate of increase in antioxidative stress by 38%.

The maximum rate of increase in antioxidative strength was 200%.

A
Number of Subjects
35
____________________________________________________________________________________________________________________ . Iy — [
30 BeforixAc?;-ifisI{ration
5%
2 5 """"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" After Administration |*="7""""777
20 |
15 [T T
10 [ B O [
5 _______________________________________________________________________________________________________
o | | | | | | |
~200 ~600 ~1,000 ~1,400 ~1,800 ~2,200 ~2,600 ~3,000 ~3,400 ~3,800 ~4,200
MER{ERPLZ (UM)
<>

MELA FLADEICHBL.

BEHARICERLTOBRZEDPRASHICEhELE,

[/ U7 — % ZHRILA & L A DN G-I & G BROBMEG A % 7T 712 L L7z FGRNIHA,
FGERPERIC, BOBEICBITL T TS,

<Explanation>

This graph clearly shows that the antioxidative stress values increase as they proceed towards the right.

The above graph shows the distribution of antioxidative stress values before and after administration. Overall, the values became higher fol-
lowing administration.

22 Prebiotics Floranew data
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MEBEIEANUVADERO®

Increase of Antioxidative Stress @

BRIl - mw ) =y 2

Research Institute: Takanawa Clinic

AE

Number of Subjects

18
o T R e

T U
B S
O [ B

~-40 ~20 ~0 ~20 ~40 ~60 ~80 ~100 ~120 ~140 ~160
EFEK (%)

Increased Rate

<fHE>

NECAMLADERENDT 771
EREORESVIN—TH3I0%HICHS.

HURALA b L AOBEGRILEERNC, ZONEAE ST 712 L E L
BLEVT V= TN +30%HIH ) . FMEIE. +38% T L7

<Explanation>

As shown in the graph, the largest group of subjects experienced a 30% rate of increase in antioxidative stress.
The graph shows the number of subjects for each rate of antioxidative stress increase or decrease.

The largest group had an increase of 30%. The mean value was +38%.

<EEE>

PURAL A b L 2 DR IL. EAERORENRIET OB A XKLL T\Wwb, RGERIZBWTIE, FHoH
LA b L ADEFAZDBY L5 . AEIIY I U URER HHEPII LIRS H H 2 L ER L7z T
X, <7 0 CEEER AFEIH AN IETEEIC DR o T DB 2 EER L7z, & BB T, AR g
WZENDSH D . BRILA ML ADSE UL, FEEISRT T ) A2 ORI Y . HuER{LA L A
LR AR R L7,

<Observations>

Changes in antioxidative stress indicate increases and decreases in the body’s general immunity. In this test, the average rate of increase in
antioxidative stress was high: 38%. This shows that Floranew has a significant antioxidative effect, which in turn shows that Floranew is
generally linked to immunoactivity. In particular, for subjects with high oxidative stress due to irregular living habits, this supplement
demonstrated, during the period of the test, the ability to affect them positively by increasing their antioxidative stress.

23
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FERR . IR R ENORE

Effects on Neutral Fat, Immunity, etc.
Effects on Acne @

——

12 & Xt 5 =

ANN
N
I

@

N

A BRI i < L i v 1% SR OK 2 I 0 B

LRk - et FR B

Research Institute: Ryuge Hospital, Shanghai University of Traditional Chinese Medicine

Dr. Shujian Sun, M.D., Professor, Shanghai University of Traditional Chinese Medicine

<BA&I>

<Test Method>

1) M5

Wb e E =307 (B1E10% K 142044)

EW=45~734F (F3550.87F)

1)Subjects
Number of subjects: 30 (10 males, 20 females)
Age: 45-73 (average age: 50.8)

2) R
~ 7 OERSE 0 (B 350ma/ S

2)Test Material
Floranew (350 mg tablet)

3) H|IUik
BHGE=111108¢ (1H3ME. F1H30%E)
BIGYH =908 (37 H)

3) Method of Administration
Dosage: 10 tablets ingested 3 times daily
Period of administration: 90 days (3 months)

4) B H

I A
WILATH—)V
[N
IR EE

LSS

4)Test Items

Blood glucose level
Total cholesterol level
Triglyceride level

Blood viscosity level
Immune system

24 Prebiotics Floranew data

|MW¥E

Blood Glucose Level

mg/dL
110.00

105.00

100.00

95.00

90.00

85.00

OH 45H 90H
Day 0 Day 45 Day 90

BETFxREzRH7, (P<0.01)

thE(C 5 3 EH#I$70.2~104.4mg/dL,

BARICH T BIEEEIE80~110mg/dLE Eh TV 3,
SEOHEBREDOMPEEIE A =2 vILT102mg/dLEFEETH B E5EZ
3 (EEHEFEEDRZH/BICCW) & MR ERDN T,

Lowered blood glucose levels were observed. (P < 0.01)

The range of normal values for blood glucose in China is 70.2~104.4 mg/dL. In Japan it
is 80~110 mg/dL.

Considering that the initial blood glucose level of the subjects was 102 mg/dL, which is
within the normal range, and that Floranew does not have a pronounced effect on such
blood glucose levels, the effects obtained are considered substantial.

NITUEZAR

Triglyceride Level

m-molL

4.00

300 | +onranrmsran s

2.00

1.00

0.00

OH 455 90H
Day 0 Day 45 Day 90

ET#hREREEHL. (P<0.01)

FITYESA FOSGFENFBEETEV 2O, FETOREM mol/LE ZD
FEAVE,
HREDRN) TV EZ/ FMEFPEVWI EHH Y ETERII8REEI >0
Lowered triglyceride levels were observed. (P < 0.01)
Since the molecular weight of triglycerides is uncertain, the unit used in China, m*mol/L,
was employed.

Since the triglyceride levels of the subjects were high, the rate of decrease was substan-
tial: 18%.

o
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S PRk 5B
CD3 | #aALZX7ra—Ju
CD3 Total cholesterol
% mg/dL
100.00 260.00
25 5. D0 R
80.00 D2 Y=10 X0 0|
60.00t---- - - 245,00 -] e
240,00 [ I I s
ZIONO[0) Shihl  REREEEEEELER REEEEEEERE REEbh 23500"---- - -
20000 B 230.00}---- --mmm e e B
225.00(--------------------- - --------- B -
0.00 220.00 '
OH 45H 90H OH 45H 90H
Day 0 Day 45 Day 90 Day 0 Day 45 Day 90

ERHRERBD. (P<0.01)

CD3IFRBATHRICAREIhZHRTHB &L S, CDIDEMIITH

ROEEEI TR E N

An increase in CD3 levels was observed. (P < 0.01)

Since CD3 is an antigen found in immature T cells, the greater activity of CD3 suggests

that T cells were activated.

CD4

CD4
%

60.00
50.00
40.00
30.00("
20.00("
10.00["

0.00

OH 45H 90H
Day 0 Day 45 Day 90
LRHREDD, (P<0.01)
CDADEMEEAILN—THIESFEEL TWEEVABZEL S, HIERE
FICEIL TOBFIRENBIL S h B C EHTRRE N,

An increase in CD4 levels was observed. (P < 0.01)
The greater activity of CD4 indicates that helper T cells were activated, suggesting
that protection against bacterial infections would be strengthened.

<GSR >
el o H UG B

L& B ORMIRDLELE, BafoE L7z
2R« 24% (80%)
3 HEIREE ., REGEE 214 (70%)
4 HHMESGE. @ 254 (83%)
5. IEIRELE, BEoHAE L

GHEF LIz < w)

<Clinical Observations>

The subjects felt better.

1. All of the subjects displayed a good attitude and an improved
complexion.

2. Subjects who regained physical strength: 24 (80%)

3. Subjects whose urination improved and whose urine was clear:
21 (70%)

4. Subjects whose bowel movement improved: 25 (83%)

5. Subjects whose sleep improved and whose dreams decreased:
Many

BEToHREEHE, (P<0.01)

FEICH T BIEEEIF115.4~243mg/dL. BARICH LV TIE130~230m
g/dLE 2h3,

0B DF1E247mg/dLA 0B £IC237mg/dLE B >TWVWB I EL S,
FETEEREFEREREICKESh LB S,

A decrease in total cholesterol was observed. (P < 0.01)

In China, normal values for total cholesterol are 115.4~243 mg/dL. In Japan the
range is 130~230 mg/dL.

On Day 0, the mean value was 247 mg/dL, whereas on Day 90 it was 237 mg/dL.
It was thus concluded that abnormal values had been improved and brought within
what is the normal range in China.

@£ MAEE LMEREE, (EUIHE)

@£ MAEE 2MAEE. (EVIEE)
WFhOEHETTEHEETHR (P<0.01) 2R/,

FEICH 2 EREREIGEYIFEEH7.20~9.78mPa - S. SYEE L
3.83~4.67mPa-SEEN TV, > TEYMEEICEAL TEREED
EBEOSHEICKEI QA LK,
ZOZEMPOERSEATHHMPEE. RUJTUESCKE. 3
LZFO—IHPEBICHESIN A EICKUFREL TMRMEI RES
hi-&HESh

@M IERLFE

2%, S E N THRIMER. MR, M/ MRZ RV 28 DA MIETH
32&n5, MFEMECETERAMBL AZZECMFEHICEENZILX
FA=I, TUESA FOBETHrNFEMENETEREBRbh,

@CD56 LEHE#MREIDH, (P<0.01)
CD56IINKHIfaD~Y —H—E LTHERASATWVB I EA S, NKilFaD
EHREICHL THEMBTHEEPTMSN TV S,

®Whole Blood Viscosity (Viscosity at Low Shear Rate)

®Whole Blood Viscosity (Viscosity at High Shear Rate)

Decreased whole blood viscosity was observed in both cases (P <0.01).

In China, the normal ranges for the low shear rate and the high shear rate are considered to
be, respectively, 7.20~9.7 mPa*$S and 3.83~4.67 mPa-S. Thus, with regard to high shear
rate, it was concluded that the abnormal values were improved and brought within the normal
range.

This improved blood viscosity is thought to have resulted from the significantly improved levels

of blood glucose, triglycerides and cholesterol, which are factors that contribute to blood vis-

cosity.

® Plasma Viscosity
Plasma is what results when red blood cells, white blood cells and platelets are removed from
whole blood by centrifugation. As with whole blood viscosity, the decrease in plasma viscosity

is thought to be due to the decreased levels of cholesterol and glyceride.
oCD56

An increase in CD56 levels was observed (P < 0.01). Since CD56 is used as an NK cell mark-

er, the activity of NK cells is known to be effective against cancer.
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PHERER. RBRENDEE [CETUICHITDIEE
Effects on Neutral Fat, Immunity, etc. Effects on Acne @

Al it < L g I 5 OK S B s T i i

Research Institute: Ryuge Hospital, Shanghai University of Traditional Chinese Medicine

INPSES

KRBERZ R 8 ) - BAEED = F U EHE,

WelE et - 304 (NF LM, ®Ik25%)

i 20~305%

1.Subjects

Patients, of the hospital’s Department of Dermatology, with moderate to severe acne

Number of subjects: 30 (5 males, 25 females)
Age: 20-30

2. ABGAR
~ s u R Bk (§EHl)  350mg§E

2.Test Material
Floranew (350 mg tablet)

. B 3%
:f LI - 1\110%E (1 HEARG2E, 511 H208%)
RG] - 808

3.Method of Administration
Dosage: 10 tablets were ingested twice daily, mornings and evenings.
Period of administration: 8 weeks

4. BALIEH

GG RT & BIAA2:E, 408, 6.8, 8% & MBI 7o, BISNA % FIE & WIEIZT T, BIgE L7,
FIE = F U

PHE @ AR - R - 72 SR ERE & FECEE T 5 HREERIZOWTHRES L 72,

4.Test Items

Observations were made before administration and 2, 4, 6 and 8 weeks after the start of administration. The symptoms observed were classi-
fied as either the main symptom or a secondary symptom.

Main symptom: Number of acne lesions

Secondary symptoms: Secondary symptoms related to appetite, halitosis, bowel movement and other matters closely associated with skin
disorders were investigated.

39

ZFRERBICOVTY 7 0 ERESR MEDPHMNERIO% &S EER R D B 2 L w7,

~7u Eﬁ%* BFF RO E, BNEEOUEE %M L CE bz T, 08N v A0 EZ T
SR CEORIEMREREDLEZITo TV b LIS N5,

Summary

With regard to acne treatment, it was found that Floranew had an improving effect on acne, with a high 96% rate of effectiveness.

It is thought that Floranew purifies the blood by improving bowel movement and intestinal flora, and that they improve acne and other
inflammatory skin disorders by improving the immunity balance.
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FRE-ZFER (=)
Main Symptom: Number of Acnes (Figure 1)
AZ Number of Subjects
14
1 2 R R R ]
O O B EEIL
__________________________________________________________________ Iy
: 96.7%
AT D R
Rate of Effectiveness:
4N O B 0 s ] 96.7%
20 b
N . . ..
AR Fiigy)
Healed Extensive effect Partial effect No effect
RIE-BER-OR - (&8 (H2)
Secondary Symptoms: (Figure 2)

Appetite, Oral Malodor and Bowel Movements
A# Number of Subects
16

14
12
10

8

HRANEEQ
86.7%

Rate of Effectiveness:
86.7%

Extensive effect Partial effect No effect

RN H7S

FHE (ZF ) ~OpEITER 7T B 120, A% 10N (UEX 0EERAEME 290), &
A1 ANERVEBRAENERIZNT6 E 720 (B1)

WHE (ERK - R - fH38) ZhFIEEERD - 14N, B%h - 120 (DLEX W BEAERSE 26 0) . R : 4
N& 7 ) BHENERII6T% Loz (K2)

A (=3 CH) (S BCRIRENC C 2y HERES (075 (5) SUTLRAAZIAM . 4810, 60, 838
COF R FERHAE RO (VFIS p<00l), (1)

51, Y (LA 12 BE38) OB RHR BT BV -CRIITC oS T 7 DU R 077 (5E)) 48
AN, GHM. 6N, SHM TSI HHEHREED (OFHb p<00D), (H2)

Acne Clinic

The effects of Floranew on the main symptom (acne) were: healed, 7 people; extensive effect, 12 people; partial effect, 10 people; no effect,
1 person. The ingestion of Floranew thus had a beneficial effect on the main symptom of 96.7% of the subjects (Figure 1).

The effects of Floranew on the secondary symptoms (appetite, halitosis, bowel movement) were: extensive effect, 14 people; partial effect,

12 people; no effect, 4 people. The ingestion of Floranew thus had a beneficial effect on the secondary symptoms of 86.7% of the subjects
(Figure 2).

In each observation of the main symptom (the number of acne lesions) after the start of administration of Floranew (tablets) — after 2, 4, 6
and 8 weeks — this symptom was found to have decreased significantly compared to before the start of administration. (In each case, p <
0.01.) (Figure 1.)

Also, based on therapeutic indices for the secondary symptoms (appetite, halitosis, bowel movement), Floranew was found to have had a sig-
nificant effect on those symptoms each time they were observed after the start of administration — after 2, 4, 6 and 8 weeks — as compared to
before administration. (In each case, p < 0.01.) (Figure 2.)
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NOUOEEBxR BFEOBERNRENDEZE

Effects of Floranew on the intestinal environment

AR TE M HR% °
JEH 22 L BT A 5 4 5 e v & — i
WEEEM DORBBRIR L Y & — - SAF AT ANTET bV —

Test facility
Kitasato Institute Medical Center Hospital, Kitasato University
Research Division, Environmental Medical Center/Biomedical Laboratory

bR E

~ 7 0 ERER Ak (SEASM) 30g/H
BeBRE

207 LA Lo fH A

NE

304 (5104, i2044)

Substance Tested

Floranew fermented for 3 years 30g/day
Subjects

Healthy individuals over the age of 20

30 people (10men and 20 females)

BRI T

AR LU BRI~ 7 0 UEEER 0% 34EHEMW15 g T o2 B &7z HEUIH 2280 (4:H[) & L. HEBHA
i & ABHGE TIRFICERIM, PRAEZ 920G L. — MR, MR #ES & CRIEFIIRAE 2 E 2 fTo 720 5612, I
¥T4n A, BEBNREOMEL B kot T2, MERBIMAR & #THRHCIIMZ 2 FEML 720

Study Procedure

15 g of 3-year aged Brazil Enzyme was given to each subject after breakfast and dinner. They received the enzyme for a total

of 28 days (4 weeks), and their blood and feces samples were collected before the beginning and at the completion of admin-
istration of the enzyme, and an ordinary blood test, analysis of intestinal flora and immunological test were performed.
Another analysis of intestinal flora was performed 4 months after completion of administration of the enzyme. Subjects were
interviewed at the beginning and completion of the study.

HERIHH
&
e v o R 5 T
oz
CD2/CD20/CD4/CD8&ll5E
i1 ~ A4 > (ITNF-a. INF-y)
Test Items
Interview
Fecal bacteria measurements
Immunology

CD2/CD20/CD4/CD8 measurements
Blood cytokine

G
JFHRERRA © AST ALTALP
B 2 LT = oM
Safety Tests

Liver Function Examination:AST, ALT and ALP
Kidney Function: Creatinine,etc.

[EEN e

* {5 R Ol T 3 100

PN B O ZALICE L Cid, RERFBBIICEMN CTHo 77227 0 A MY ¥ A (Clostridium) B, VI /3y A
(Ruminococcus) BAYE THHIZIRA LTz (22 N49%—2.8%. 85%—44%)0 A DIEEEIZHIS50% TH 1) o M
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OFEFED PRI F 7213 L Tz T2, B TEIIZIZ, N7 784 7 A (Bacteroides) J&. A ML 7 2
v 71 A (Streptococcus) BAENL Tw/ze TNHDZEALIE, v~ 7 OVBEE AHFICLA2EELEDNS,

Test Results

* Fecal bacteria measurements

Relative to changes in intestinal bacteria, the bacteria prevalent at the beginning of the testing, Clostridium and
Ruminoccoccus, decreased at the end of the testing (4.9%~2.8%; 8.5%~4.4% respectively). The reduction was approximately
50%, and the type of bacteria also decreased by half. Also, at the end of the testing, there was an increase in Bacteroides and
Streptococcus. These changes are believed to be attributed to Floranew.

9.0%
8.0%

[ BAtasl

Before starting

7.0% °

[ #/7#&

o
6.0% After ending

50%
40%
3.0%
20%
10%

0.0%

250.0%
RS P = e
e |
100.0%  oeeeeerees e 1
SR T TITTITIITIIIIIIIII,  mamm— :

0.0% ! 'i'l_l'

50.0% I R e N
5 2 3 % N
%X . 93 W B b, R B
sy A, %, \>., Cx 'S s%/"// %A < 0 06'»\ o’b 0
NGO LA QN %7 %", %, 73\ %S
"/);"3 e 000) ..//3 ‘%‘('3_» ooo :.:5 Oé@ '>‘_1> Do X
< © % 2, KOS S,
-100.0% < 29 5 Ty
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* [

% (VAS) FFlilc B1F 2 8 0UEE R IRz & ORI b BNBIROZEA S L T» AR R S h7z,

* Interviews

Based on the interview (VAS) evaluations, we believe that there is a possibility that the changes in the intestinal environment

have led to an improvement in regulating bowel movements and a reduction in chapped skin.

VAS T
Evaluation with VAS
100

éﬁi Total

60
80
70
60
50
40
30
20
10

0
&M 1[5/

Constipation Skin roughness

B2

Stiffness of neck

%'I’f‘{ Male

100
60
80
70
60
50
40
30
20
10

&R /573

Constipation Skin roughness

Bl

Stiffness of neck

#ﬁ Female

100
60
80
70
60 [---
50
40
30
20
10

{2l

Constipation

5%

Skin roughness

B2V

Stiffness of neck
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ML PESRIEDIERE &£ 2 TNF-a . INF-y 2B L Tld, P TORERIIFED SN LD o720 00, FHU EOWERE I
B CTRHBBAANC AT, BB TS 22EMAR SN2, 2O EIZELTIE, BAREALIC L~
077 — Y RUPEROEED G L T LS SN D,

Immunological Activity

The mean values for TNF- a and IFN- y that are the indicators of cellular immunity did not indicate any variances but for

more than half of the subjects, there was an increasing trend observed at the end of testing when compared to the start of test-
ing. This suggests the possibility of macrophage and neutrophil activation due to changes in the intestinal environment.

B4R
PRI, BB O R, WIN O IEFHATH ). v 7 0 EER OF R LI MEZ V.

Safety Tests
All of the above evaluation items for liver and kidney function were within normal ranges, and as such, there are no safety
issues with Floranew.
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Comments to the Results of Clinical Study on Floranew
(Conducted at Kitasato Institute)

TOVIERSFAN RYIOCER B5)
(FF 23T —TA4t =)

[#F]

1. BB ORE
EERTHLZ7UA M) P74 (Clostridium) EAYIS0% A L, #mERTHLA ML T M3y A (Strepto-
coccus) JBAKISMEIIHIML TV FE T,
5 II¥I0OEEER BECELIBRAMEROZEHFHENHN—BEELZHIEIT S cHIC. YIOEEER BHFE
HETLTHhS4 r BigICBEMEREZR#E U, YOS 05 1 » BRSEGEIR T ICRAMER O
Bonr)b=/3v A A (Ruminoccoccus) EBIFBUIENNT 3 EEZRL. hDOEEGIEXSEATLE. F
e 15 BiEGERETRICEBIMEEDRE SNz, ANV T Oy AR (Streptococcus) BIFBURA T
EEZERLUFE U, DLEDFERELD. YO OLEES: (BEERICKDERNHEZEOZ(EHRH 5N, ZDE(LIX.
YOOEES: BEICIKEFT S EHERINT.

[Result]

1 Analysis of intestinal environment

Clostridium, a bad bacterium, decreased by about 50% and Streptococcus, a good bacterium, increased about
three times.

In order to determine whether these changes in the intestinal flora induced by Brazil Enzyme are continuous or
transient, another bacteria test was performed on subjects 4 months after the completion of administration of
Brazil Enzyme. The number of Ruminoccoccus decreased at the completion of 1-month consecutive administra-
tion, but increased again and the types of bacteria also increased, while the number of Streptococcus increased
at the completion of 1-month consecutive administration, but decreased again. These results showed that Brazil
Enzyme could change the intestinal flora by oral administration, and this change depended on the Brazil
Enzyme administered.

v 7 OEER REFERFICEII2BRNEREEL

Kinetic Change in Intestinal Flora after Administration of Brazil Enzyme

O AR Ly Clostridium

Before Study

/\77_'1:"{7_'1 Bacteroides

AR Ry X streptococeus

E‘:\:Eﬁlﬁ?ﬁ JI/E/:I‘ijZ Ruminococcus

Immediately after
Study

1797\ 51)r Ly Eubacterium

717.7 U/ \77_" Ur7L\ Faecalibacterium

AR T4rBE
4 Months after
Completion of Study

70[/7]‘-7-'5 Prevotella

I I I
0% 20% 40% 60% 80% 100%

7*1 Dz.j—"f’\oz Anaerostipes
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2. MZHE
FERLAR D AH63%\ > F L7228, BAEH T 12£1330% 12 L £ L7,
PLURAEIRD AAS, T0%\F L7228, MASHE T 121346%12A L £ L7z,
JBZ ) ZFRR B AN, T5%\F L7275, BAH T 121349%I12A L £ L7z,
VO OEER AFHNBEAOEERDEEZINFL. EXEDIEEZ(BET 2BETZFH>THD . TOHER. B,
RN, BCOHBRELEEEZSNE T,

2. Interview Test
Constipation was observed in 53% of patients, which decreased to 30% after completion of the test. Skin rough-
ness was observed in 70% of patients, which decreased to 46% after completion of the test. Shoulder muscle
stiffness was observed in 75% of patients, which decreased to 49% after completion of the test.
These results suggest that Brazil Enzyme inhibited the growth of bad bacteria and promoted the growth
of good bacteria, contributing to relief of constipation and shoulder muscle stiffness, and an improvement
in skin roughness.

3. R
EEM: (TNF-a . IFN-y. CD4/CD8H) 122V Tid, HAZENH Y F L7205 50%D AAS, IS iE
BEALTEY, EFEDOLEHLIELEDBRREDNRLE I EICLDBDEZEZISNET,

3. Immunological Activity Test
Immunological activities (TNF-Eg, IFN-Ej, CD4-CD8 ratio) varied among individuals, but cellular immunity
was enhanced in 50% of patients.
This shows that the ratio of good bacteria increased and the intestinal environment improved.

[ o i %)

LROBAETIE, FH2 O SMAOENHEOFELITVE LD, FEAEDANL Y T 4 XA AR RILEEE M &
NEFATLE. BRIBENRLATL, bFrLBELPRIBERETATL,

CoOZENS, Tunttr4 v 7 2L LT, AHEEZENADPSANTE, BNIZEESETHZ LE, BLAEENWE
ZzoNET, LA, w7 O UERMAEDL ) L. BN LD LEATVLIEER 2SS T LA T4 v
A &Y 5139 DVEREHERFICIEEVWE W F T,

[Other findings]

During the present study, the fecal samples of individual subjects were checked for enterobacteria. The fecal sam-
ples from most subjects were free of Bifidobacterium and Lactobacillus. Even in individuals whose feces were pos-
itive in the test for these bacteria, the bacterial count detected was very small.

On the basis of these results, we may say that when exogenous useful bacteria are taken into the body in the form of
probiotic preparation, they are quite unlikely to colonize in the intestine. Uptake of a prebiotic preparation capable
of stimulating the proliferation of endogenous good bacteria (colonizing in the intestine) is more favorable as a
means of health promotion.

One of the subjects was taking Lactobacillus beverage and preparation every day. In this case, Lactobacilus was
detected in a small number within the intestine, suggesting that Floranew stimulated the increase of Lactobacillus
within the intestine.
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Measurement of Floranew's Glycemic Index Value

GIiti & 1&

What is the glycemic index?

GUEEZ & AMEN THELZZE D) | RIS T MBS fE % P2 TOMELEHEILL 7200 T 7 PR 1008 L 72D
R TRLET GUEDME W& IIE R O 7 RO FE DU LS T RO CHHHIC 7 RS B SIAO T, MU fE
A EDNLLA PR AR EMRNE F 2 F TSR &N E G TOBHNET I T GUED RV B~ % T 52
I REOHEFFBLOIE A H HTH4 (Ebbeling et al,2003) (X404 B 9% (Salmeron et al, 1997ab) I (van Dam
et al, 2000, Lui et al, 2002) ., — &8 D% (Augustineet al, 2001, Francheschi et al, 2001) Z &8 M BISRL CO P Bish 233
BEE ZHNTWET F72, GUEAMR W E APPSR TR LA RV OLF) 11T o @IS GUEAS W &l 3 MR il
D LA HEEDHL A LA D mH LN FT o

The glycemic index is a scale for measuring the speed at which a food, once ingested, changes to sugar, is absorbed by the blood,
and causes the blood sugar level to start to rise. GI values are ratios in which the time it takes for glucose to begin to raise the blood
sugar is taken to be 100 and used as the divisor. For food with a low GI value, the concentration of glucose in the blood does not rise
rapidly; rather, the glucose is steadily absorbed inside the body. It can thus be said that,with such food, the blood sugar level does
not readily rise and the insulin concentration is also low. This is also food to which fat does not readily adhere. Therefore, properly
ingesting food with a low GI value is effective for maintaining and reducing body weight (Ebbeling et al, 2003). It is also thought to
be preventively effective against chronic diseases such as diabetes (Salmeron et al, 1997 a, b), cardiovascular disease (van Dam et al,
2000; Lui et al, 2000), and certain types of cancer (Augustine et al, 2001; Francheschi et al, 2001). Other advantages of food with a
low GI value are that it is readily absorbed and produces a long-lasting feeling of satiety. Conversely, the higher a food's GI value is,
the greater will be both the speed at which the blood sugar level rises and the amount of insulin that is secreted.

WAEERS ¢ Glycemic Index Laboratories
36 Lombard Street, Suite 100, Toronto, Ontario Canada M5C 2X3

Test facility;

AMERHDY 1 ~ 7 0 ERER MFOMAEISE B L OIMEA > 7 7 A2 WET 5o

Test purpose: To measure the blood sugar response and glycemic index value for Floranew

5
BEAGL, LHE6BIOFII0F 2R & L7z “PIER326m. HIEHEE (BMID) 241+36kg/m_T& ). ANEIZEAD
B, BT TR, TT T A AR TH o 72,

<Subjects>
A total of 10 people - 4 men and 6 women - were used as subjects. Their average age was 32.6. Their BMI (body mass index)
was 24.1 V 3.6 kg/m. As for race, 7 were Caucasian, 2 were South Asian, and 1 was Latin American.

(Fara—)

KABIIIEEMRIAE 2L 7 O A F —N—H B TH o7z, HBRIFIHIM, B2t e L, A% LB 1IHOMEL B
oo BEEREICIZ. SRBREMHIZ. 10~ 14 O R B EOH., PEE ORE % % LIRS X 1) 228 s M
D TV ERIL 72, 105 LA RBR & 2 B S ¢ BB #1557, 3057, 4547, 6045 904, 12057 @
MUY > 70V ZFRILL 72,

<Protocol>

The test was a non-blind, randomized, crossover test. One test was conducted per day and up to 2 tests were conducted per
week, with at least 1 day's interval in-between the test days. The subjects fasted 10-14 hours during the night prior to each
test day. Then, on the day of the test, their body weight was measured; a sample of their fasting glucose was obtained by
puncturing the fingertip; they ingested test food within 10 minutes thereafter; and blood samples were taken at 15 minutes, 30
minutes, 60 minutes, 90 minutes, and 120 minutes after the commencement of ingestion.
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BREEER ()

(SR A
BRI, AR GRERAAL 2> & e I U722 b @) H%B0 gk b EmOY 7 DR AfFLar bu—L 7
B p (oK 7V 3 — 225 g% 400 mLOKIZER L72b D) ZEH L7z,

<Test Food>

The test food included Floranew containing 50 grams of effective carbohydrate (a general carbohydrate with a reduced
amount of dietary fiber) and a glucose liquid (25 grams of anhydrous glucose dissolved in 400 ml of water) that was used as a
control.

G

MHEAf > 5y 7 2

UTOEDREY, ~70EHE MHEOGHEIZTI > ba—)L (7 PR ICHEZICE» o 72,
Brand-Miller® 733812669 &, ~ 27 0 VEEE MHF IFEGIANIZOE I NS,

<Results>

Glycemic Index

As shown in the table below, the GI value for Floranew was significantly low compared to the GI value of the control (glu-
cose liquid). According to the Brand-Miller system of classification, Floranew should be classified among foods with a low
GI value.

Gligh7a')—

Gl value classification

i OB R

mEL 7y 7 A

Test food Glycemic index

2 RE—L (T K YR 100 =

Control (glucose liquid)

v 7 OEESE B5F5

Trypsin digestion rate

42.3+4.6 &

—RRmOGIfE

Gl Values of Common Foods

R@m# Food . GUE Gl Valve BRE Ffood
@z /N> - F%E k= b

Grains, Breads, Noodles Tomatoes

GHE Gl Value
30

‘|

WEZ T v L

N> i
91 Strawberry jam

White bread

I

e
>

A& (BIE)

85 Grapes

c
&
)

E

INFF

Bananas

K 55

Brown rice

55

FA4EFINY : 58

FyT—
Rye bread Candy

@ik ¥4

Vegetables, Potatoes

— oy :
Carrots 80

PiEB > (FEHF) 65
Pumpkin

FadlL—+

Chocolate

@GRk

Condiments

REOHE

Brown Sugar

93

o
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TLnM* 749 A v/ OEEHE 6F 7—4%

il B /) Al BR

N7
Antimicrobial Ability Test
E. coli
ERNERETHEES AN
by the National Non Additive Foods Association
(18/ml)
(count/ml)
EpeliE :,:=::: :,:=:t: ‘:.:;t: 4%51! 1S
VI7HEBR BES%AM 1.7 x 108 25 <10 <10 <10
5% Floranew added
AN 1.7%102 1.3X102 1.4%103 2.3%105 2.6%106
No Floranew added
HEH (fB/ml) .
count/ml :
10,000,000
e
1,000,000 L T

100,000 = P B . -

000~ ™S B =2 B B

1,000

100

-

BAtARS f
ﬁstgrt ZH% i {é iFﬁ é ) i |
2 hours SHfal / i
5 hours 24Rs% f
24 hours 48RFfE 1%
48 hours
R

Elapsed time

A EBSR BF55%AF M

5% Floranew added

L EE

No Floranew added
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il Bl /7 5l B
RIRMEREEO-157

Antimicrobial Ability Test

E. coli O-157
ERME AR HEEE BN
by the National Non Additive Foods Association
(18 /ml)
(count/ml)
U ' (& 1 (& 48 = (& A1 &
YIOCEREESRAN  3.9%10 5 2.9x10 5 4.8x10 4 <10 <10
5% Floranew added
#AM 3.9x10 3 5.5x10 5 4.1x10 5 3.5x10 3 4.5%10 ¢
No Floranew added

HEH (8/m)

count/ml

10,000,000

1,000,000
100,000
10,000 =

1,000

100

10

FHIARE ,
"start WL —
2 hours 5RFfE: ;
5 hours 24B%[E11% ; K
24 hours ABRFE 1%
48 hours
BEERE
Elapsed time

RO OCEE (5%

5% Floranew added

R

No Floranew added
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wEET NUKE

Antimicrobial Ability Test
Staphylococcus aureus

EAMERRFTIHFEES #HAN

by the National Non Additive Foods Association

(f8/ml)
(count/ml)
iR i A5 48Rt
TIRLER EROWAN 3.0 10° 1.3%102 75 <10 <10
5% Floranew added
A 3.0%10° 1.7x10* 2.0% 104 9.8x10° 15
No Floranew added

A£HEE (E/mi)

count/ml

100,000

10,0007

1,000~

100

10

I ||
PIARS opepags . . -

2 hours SEEREI R , o
! 5;1roElljrs 245818 .

24 hours A8REfE 1%
48 hours

BEERE
Elapsed time

T OEBE AF5%F

5% Floranew added

LR

No Floranew added
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MRSAXYFUVMMEE T NDIKE)
Antimicrobial Ability Test
MRSA (Methicillin-resistant Staphylococcus aureus)
EAMERRTHEES AN

by the National Non Additive Foods Association

(& /ml)
(count/ml)
) U B 1 el 1 i [al 12 4% £ 4127 52
Y7 OEBE BE5%F 3.9x105 6.1 x104 1.9%x108% <10 <10
5% Floranew added
| 3.9%x10° 4.5%10°5 2.0X10° 6.2Xx103 1.1x10°3
No Floranew added

EHEE (E/mi)

count/ml

1,0000,000
100,000
10,000

1,000 =

100

10

BtaRE .
"start R g
2 hours BRFfE 1 -
S_rhoElIJrs 2ARERIE ; K
24 hours A8REfE 1%
48 hours
FEERER

Elapsed time

o x7n EB#R B55% RN

5% Floranew added

L mE

No Floranew added
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TFILEXRS

Antimicrobial Ability Test

Salmonella
ERME SRR HEES AN
by the National Non Additive Foods Association
(fEl/ml)
(count/ml)
=-='.:. S 11 :‘:=::: ‘:.:;t: 4 SHFEE
¥ 7ACER fEskaN 1.6x10° <10 <10 <10 <10
5% Floranew added
A 1.6%105 3.0x105 2.5x105 2.1x106 2.1x108
No Floranew added

A£HEE (E/mi)

count/ml

10,000,000

1000000 o oHTT

100,000~
10000 B W

1,000

100

10
|

FRYARE

Start oREREE - — - a
2 hours [SiEISEE . -
5 hours 24B5ME% P
24 hours A8REE 12
48 hours

FEE R

Elapsed time

YO OEBE BE5%E

5% Floranew added

SE.20

No Floranew added
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il B /) Al B
BRETUS
Antimicrobial Ability Test

Vibrio parahaemolyticus
FANERESGEAS BN

by the National Non Additive Foods Association

(18/ml)
(count/ml)
Wi=E i a1 i3 (el 12 4 iFER A SiF[ElE
YU OEBE BE5%EN 6.5 % 105 <10 <10 <10 <10
5% Floranew added
37 6.5% 105 2.8x105 6.7x104 3.6x102 30
No Floranew added

EHEE (E/mI)

count/ml

10,000,000

1,000,000,

100,000 .

1000 . B 9N W

1,000

100

10 -
BgaRs ) &
ot oRSREE g - .
2 hours SREfE 1 . o
SEOTJI’S 24R%R%E . -
24 hours A8REfE 1%
48 hours
FEE RS
Elapsed time

T OEBE AH5%F

5% Floranew added

L mE

No Floranew added
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| B 70 5l BR

FRA—-—TICHITHVIOCER BEFEOMEYEE I

Antimicrobial Ability Test

Floranew bacterial growth suppression on vegetable soup (Staphylococcus aureus)

EAMERERFEHFEES AN

by the National Non Additive Foods Association

B — 7\~ 7 0 B 073% TR 72tk BRI 25N L C37TC DS TR BD R L 3Bk L 72,

ML, v 7 0 R BAERIMOBEREA -7 L L,

To vegetable soup, 3% Floranew was added, the test bacteria were added, and the change in viable cell count at 37°C was

tested. Vegetable soup without Floranew was used for comparison.

(18/ml)
(count/ml)
’_:‘ ] (& ‘l, (&= ‘-l,:t:
KIBE (v 70OE R BF3%HRMN) 1.0x103 1.1%102 40 0
E. coli (3% Floranew added)
ABE (FA) 1.6%x103 5.7 %103 2.5%103 1.9% 106
E. coli (no Floranew added)
HBJTROKE (v70EESR AF3%HRM) 1.4%x103 1.6%x108 40 0
Staphylococcus aureus (3% Floranew added)
BET FOKE (AN 1.6%103 1.9%10° 9.6X 108 4.4%10°
Staphylococcus aureus (no Floranew added)
~ 4= - ——- = ——
BHRRA— T TIoIHlEEER (KEE)
smxuqamy  1est of Floranewl Antimicrobial Ability in Vegetable Soup ( Ecoli)

(count/ml)

10,000,000

1,000,000°""

100,000”"

10,0007

1,000

1007

v REREIE
2hours ] DU TR
24hours L] AEREFE 1R HE AR

vOCEESR BF3%AM

3% Floranew added

3791

No Floranew added

48hours n Elapsed time

BRA—TTIToIEHlE IR (ER TR UIKE)

A (E/ml) Test of Floranew’ Antimicrobial Ability in Vegetable Soup (Staphylococcus aureus

(count/ml)

10,000,000
1,000,000

100,000

10,000°"

1,000

vIOCER BFF3% AN

3% Floranew added

L BN

No Floranew added

RFREE
2hours ] DURERS %
24hours = AERERE IR

48hours = Elapsed time
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D7 T Z T FHEHH]

Suppression of Ammonia Generation from Dried Fish

7O R AFER LT CHEOTYE &G 1I0CTRELT. 7y E=7 & A &= (mg/100g)
HIE. mBLIEBELIIONTT Y EZTEF=R T 5,

Dried mackerel was produced using a flavored liquid of 5% Floranew. This was stored at 10°C and the ammonia content

measured. The ammonia content increased in conjunction with a deterioration in quality.

(mg/100g)
q I.h I.h 8 Da
¥ 70 EER B 155 172 214 31.0
Floranew added
RN 155 19.3 27.7 50.3
No Floranew added

VIOEER AFERTAIET E-TOERH DL,

Less ammonia is generated when using Floranew

~ U OEER (BFERTIIRETIR

Test on Storage of Dried Fish with Floranew Added

60
TUEZTERE
Ammonia content(100g)
50 [
40 |
30
20
&7 70 E(;E%% BFERM
—m— SN
No Floranew added
10 I I
FALARF 2H1& 5H#% 8H#%&
Start 2 Days 5 Days 8 Days
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SO RERE
Preservation of Raw Noodles
FIED~ 7 1 U AF R 2 i L Cd L7248 2 10C TRAFE L. — Rl E0E B 12 E L7z,

Raw noodles manufactured with different amounts of a Floranew liquid concentrate were stored at 10°C, and the general

viable cell count of the microbes was then measured at fixed intervals.

(1&/g)
(count/g)
- Day oy, Say: 5 Day: Doy,
IREBRERSAN 360 5,700 4,400 1,200 270 870
OREBRBASLEN 4,000 10,000 5,500 1,800 520 260
L JEA 330 40,000 = 52,000 73,000 140,000 = 3,900,000
¥ U O = (BFENNEEEIRFER
Storage Test on Raw Noodles with Floranew Added - 57/ %al:nlevlv:a%a% 1BF5%:A00
—MEEH (E/g) —<— v OEBE 1853%5R

3% Floranew added

—m BRI

No Floranew added

Aerobic plate count(count/qg)

10,000,000
ARE (%)
Concentration of Added Floranew (%)
1,000,000 [
L0 T
10,000
1,000
100 1 1 1 1 1
FALARF 1H#% 2R% 3R#%& 6H#% 7H#%
Start 1 Day 2 Days 3 Days 6 Days 7Days
&iE A 2
Number of days after addition
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RaRmFle LTORREER

N[OPNiZ1=p:=FEERIE ]

Inhibition of E. coli Growth in Meat

[~7ubli mdkF] 23RNz, KRR OB EZ 10CI2HRA L THE L 72,

Different amounts of Floranew was added to ground meat, which was then stored at 10°C, and the increase or decrease in E.

coli was then measured.
(18l/g)
(count/g)
d . A . o : . O
< 7 BEEE BFH10%50 1,600 400 350 55
10% Floranew added ’
~ 7 OEEER 18F5%:5 1,600 490 300 85
5% Floranew added ’
<o OEBR BE3%HM 1,600 640 700 250
3% Floranew added '
Ayl 1,600 4,800 64,000 310,000
No Floranew added

XEEOBEMNMHAIMFHEINTWNDS

The increase of E. coli was inhibited.

¥ U OEER {BFRNRINFOKBEE R SR

Test on Inhibition of E. coli Growth in Ground Meat by Addition of Floranew

£EEH (E/g)
count/ml

1,000,000
100,000
10,0007
1,0007"

1007

-

10
FAtARS
Start
YOOEBE BEI0RFN | v/OCBE aF3wsm | °Ps g% -
10% Floranew added 3% Floranew added 8 Days
L YUOEBR GES%EN &AM E Rk
5% Floranew added No Floranew added Number of days after addition
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EARAD il B 5l BR

Test of Bacterial Control on Polished Rice

FIRMREIRH S FIRISH L, [~ 27 0 R 877 23%. 5% (10%. 20% )R L. B LT, il
WThHBKR)) D 202%FML. IRE 3o 72 THUZHERE 2 N 2. 721, 25C D&M T T AWK
DEALE RAFEOFEIE & L TRBR L 720

In this test, different amounts of Floranew, and a food additive, were added to polished rice to determine their respective
abilities to control bacterial growth. Specifically, Floranew amounts equivalent to 3%, 5%, 10% and 20%, and 0.2% of the
food additive Poly-Lysine, were added to rice when it was being cooked. After the rice was cooked, the test bacteria were

added to it. Then the changes in the viable bacteria count under conditions of 25C were measured as an indicator of preser-
vative ability.

HE T FUREOHNHGEER

Test on Control of Staphylococcus aureus (bac(figmll))
¥ 7O EEESER 1B8HF20% 70 8. 800 9.900 6.300 1
20% Floranew added ’ ’ ’
¥ 7 HERR E510%A10 10,000 11,000 9,100 2,700
10% Floranew added
X7 E'ﬁ?i 192\*;5:6%73” 11,000 14,000 340,000 310,000
X7 i'og'gﬁ 19?5%5%373” 9,800 17,000 920,000 370,000
. Hﬁ‘?ﬁ”dd ) 16,000 11,000 1,000,000 31,000,000
R T 20.2%7N 2,600 80 16,000 150,000
0.2% Poly-Lysine added

¥ U OEER (BEREAHFRORE T FUIREINHIEIER

Test of Staphylococcus aureus Control in Rice Cooked with Floranew

—B- vJOEESE AF20% %M | —m- Y 7AERER BEH3% %M
20% Floranew added E 20% Floranew added
- zﬂ:ﬂ:‘ﬁ%fﬁ%m%%m P ,iﬂf;?bu »
ﬁéjl\vr?}*ﬁ ({E/g) % oranfwa e R i oo oranew\e: \e .
S. aureus count (bacteria/gram) —o- ;Zﬂgw%i 1855% 0 ;i z;.j;\ny:)Po|\3|i;ﬁe;c282%7§7ju
100,000,00 N
AIRE
Concentration of added bacteria
1,000,000 -++---=+ereesseeeemsreecemssercomsseceoss e e
10,000 Lo
o, NS N
R
Elapsed time
1 1 1 1
FRLARF SEFEE 24B5[E % 48R4
Start 1 hours 24 hours 48 hours
48 Prebiotics Floranew data
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RREMAE L TONRRS
XI5 & D HNHl 58 5%
Test on Control of E. coli (ch(,ﬁ:/r::,)
¥ 7 0 EEER SR 16,000 14,000 4,300 250
¥ 70 e A5 S%RN 17,000 13,000 13,000 120
A 12,000 65,00 2,100,000 = 7,800,000
R U 2 >0.2%R 0 1 1 670,000 2,900,000
0.2% Poly-Lysine added ’ ’ ,

¥ U OEER BEREAHIFOXBEHIHIEIER

Test of E. coli Control in Rice Cooked with Floranew

s —o- TUOCER AHR5%AMN | —a AN
B =5 3% / 0 OI’anBWFfl e . E 0° oranew\e’l‘ [s] .
E. fz_!l,ioznt & —o- YU/OEEE AFE3%AMN | —m KU T 0.2%F
1 o ooo OOO 20% Floranew added : 0.2% Polylisine added
T AR
Concentration of added bacteria
1,000,000 -----eesemmeemeemmeemeemeeeeceeeeee A
10,000 fveeeseesseeesseesssemssenmss e
1,000 freessresssesesseemsssesesssnsas s fo et DN
L R
L
HEERERE
Elapsed time
1 i 1 1
FALARE rFfE £ 24pFfE# ABREFEI R
Start 3 hours 24 hours 48 hours

(A

Y7 U UEER AHELRINL TKERT 52 LT, BT FYIRE., KGR ORI Z 5 2 L25TE,
ZORIFRE, WAEAICE <o 720 IR, v B EER AHFEORME IS 5, Emiiino
R )T T, 3WMHEETIE, BT FYERREORIEZ MW T 5%, 3R BES L
ZDORIRDPEL 72 56

<Results>

By cooking rice with Floranew added to it, it was possible to curb the propagation of S. aureus and E. coli in the rice.
Floranew also continued to be effective in controlling bacteria as time passed. Moreover, the extent of its effectiveness was
found to vary with the amount of it that is added. The food additive Poly-Lysine was also able to effectively curb the propa-

gation of S. aureus for up to 3 hours, but after that its effectiveness declined.
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NEHOYIOEER BFMICOITDHE DR
Antibacterial Test of Brazil Enzyme Added to Happousai

NEFRFHEFC [~ 0 R %] 20%. 2% 4% ZRML. B 7 FYERE, KWz
WA DT 72t%. 25COSMT T, ERBOZELE RAFIEDIRE & L TRERL 720

When happousai (literally eight treasure vegetables, one of Chinese food) was made, 0%, 2% and 4% “Brazil Enzyme” was
added, respectively. Staphylococcus aureus and Escherichia coli were inoculated into the cooked food and changes in viable
cell count were observed at 25C as a shelf life indicator.

EHE Y RUIREOHIHEER

Antibacterial Test Using Staphylococcus Aureus (B/g)
(count/ml)
. FEEAFE IR S 4iF el
HERX Incubation Time q A fte Atte A
Test Sample
¥ 7 OEER 185 4% R 4,600 3,300 9,100
4% Floranew added ’ ’ ’
¥ 7O EEER AK0% M 4,600 4,200 1,300,000
0% Floranew added ’ ’ ’

¥ O OEER BF /\ERICHRMBOEE T RUBRKEHIHIEER

Antibacterial Test of Brazil Enzyme Using Staphylococcus AureusWhen Making Happousai

T OEBE RA%EN

5% Floranew added

L X7 OEBE 1BH0%E

No Floranew added

#eJ ronEs (/e
Number of
Staphylococcus

Aureus (cell/g)

10000000

1000000

100000

10000
1000
2 4 57 E3
FgARS BRI 24B5R% coils
Start 3hours 24 hours apsedime
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BRAMMELTONRRE ()]

KSR OINFIEHER
Antibacterial Test Using Escherichia coli
(18/g)
(count/ml)
FEERERE Epis LS 4 ElE
éitﬁlz Incubﬁn#'lf: /
Test Sample d . O : O
¥ 7O EBR R 4%A 10,000 11,000 78,000
4% Floranew added ’
Y70 EER BH0%RN 10,000 14,000 1,300,000

YU OEER BF /\ERISHMEFDOXISE DOINHIEER

Antibacterial Test of Brazil Enzyme Using Escherichia Coli When Making Happousai

¥\ EBER B54% R0

5% Floranew added

L7 7 AEBE a50% K

No Floranew added

KEBEEH (E/g)
Number of
Escherichia Coli
(cell/g)

10,000,000

1,000,000~

100,000

10,000
FRlARE SHFREI£ 4R HEERER
Start 3hours 24 hours Elapsed time

HER>
NEHeFECTHIEST HRICY 7 O EBR BFZ RN 22T, w7 FYRE., KER %

HlS B2 EATE, T2 KEDMET 2,

<Result>
Addition of Brazil Enzyme to happousai when making it at home resulted in growth inhibition of Staphylococcus aureus and

Escherichia coli, and the flavor was also improved.
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BRFDONIOCER BF AMCHIIDHIE I

Antibacterial Test of Brazil Enzyme Added to Gyoza

B OB 2 RS [~ 7 0 R %] 20%. 3%, 5%. 10% =ML, &7 B BkE X
KW Z iz 21 7212, 25COSEMHT T, ARROZ 2 REFEEOTRE L LTl L 72,

When gyoza (pot stickers) was made, 0%, 3%, 5% and 10% “Brazil Enzyme” was added to the ingredients for gyoza, respec-
tively. Staphylococcus aureus and Escherichia coli were inoculated into the cooked food and changes in viable cell count
were observed at 25C as a shelf life indicator.

‘e T RUREOHNHEER
Antibacterial Test Using Staphylococcus Aureus (18/g)

(count/ml)

Ghasigl PUER  OHME 2dRME 4SWME 7oRME 144RME 16SKME 240RME

Incubation Time

HERX i Start 3hours 24hours 48hours 72hours 144hours 168hours 240hours
Test Sample :
Y 7REER BF10%FM . 1 200 1,300 1,200 260 0 0 0 0
10% Floranew added
¥ 7OEER BHFS%AM - 4 500 1,500 1,500 1,800 1,400 1,500 2,100 1,800
5% Floranew added
~ 7 OEER 1A% 3% RN 1,900 1,700 4,600 8,800 11,000 61,000 | 150,000 i 290,000
3% Floranew added
Eil 1,800 4,100 91,000 160,000 160,000 1,200,000 :17,000,000: 14,000,000
No Floranew added

YU OEER (BF RFORICRINFOEE Y FOIKEINHEER

Antibacterial Test of Brazil Enzyme Using Staphylococcus Aureus When Cooking Rice

HETRVREH (E/g)

Number of Staphylococcus Aureus (cell/g)

100000000 R
Concentration of added bacteria
1 OOOOOOO - & 170°Z E)En%fiﬂeﬁm% 7J|] A ;OZIEaEe%idLEﬁS%’*m """""""""""""""""""""""
—m- VOCBE BESEN | —m— EAN
5% Floranew added H No Floranew added
1000000 [ R e
1000
L 20
1000 |- M
10—
10 N BESE
Elapsed time
1 . . . . o o ©®
FARE 2485112 7285 E11% 168AFE %
Start 24 hours 72 hours 168 hours
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KIZE DHNHIEHER
Antibacterial Test Using Escherichia Coli (18/g)
(count/ml)
HEEIFE Bl ISR A5 4 8iFR1#% 2 44 z B8 40 z
Incubation Time
ﬁgﬁlz a o 4N0 48ho o 44N0 oono 40ho
Test Sample
< 7 OE#SER AF10%5A00 7,200 7,600 6,700 3,200 5,500 4,800 5,400 3,500
10% Floranew added
¥ 7 OEEESR aHF5% A 7,800 9,500 11,000 | 10,000 11,000 7,100 7,800 6,200
5% Floranew added
¥ 7 OEESR B85F3% A 9,200 10,000 13,000 . 12,000 15,000 17,000 31,000 32,000
3% Floranew added
A 13,000 19,000 64,000 32,000 240,000 | 370,000 | 760,000 : 3,700,000
No Floranew added

KISE DN FER

Antibacterial Test of Brazil Enzyme Using Escherichia Coli When Adding to Ingredients for Gyoza

KBEH (E/g)
Number of Escherichia Coli (cell/g)
10000000
ADRE
Concentration of added bacteria
—A— AN | —@— Y/OEERE AFE5%HMN
No Floranew added E 5% Floranew added
1000000(~| —#— I70CHE ERGAN | - T7ACBRBRIOCEN (oo

100000

10000

1000 e
b iEd |
Elapsed time
BitARE QBRI 2487 48B¥RE% 72BRRE%E  144B5F%E  168RFEE 2408FRE7%
Start 3 hours 24 hours 48 hours 72 hours 144 hours 168 hours 240 hours
R
BRI~ 7 0 UER MEEZRINT A 2 & T, 7 FEkE. KGR & QEHIT 22 &3 Ccx, £

OEJRIE, ¥ 7 0 EEER BHEORMEICIEI L, 5% EOWRINTIX, WOMiE% o, w7 N7 EKE

2% L Tid10% THRE RN RAFEE S 7z,

Result

Addition of Brazil Enzyme to gyoza when cooking it resulted in growth inhibition of Staphylococcus aureus and Escherichia

coli. This antibacterial effect was proportional to the amount of Brazil Enzyme added. When more than 5% Brazil Enzyme

was added, the bacterial growth was inhibited, and addition of 10% Brazil Enzyme resulted in sterilization of Staphylococcus

aureus.

o
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AVNOPalak:LIEYES

Antifungal Effect on Jam

L7707 AMEESS%IZIHEE L /A F TV v A2 v 270 iEE 105%0,1,3,5,7% D E TRl .
#1 € (Eurotium chevalieri Mangin) % i 2 ff1F721%. 25C OSMGTH EDOERD LA % itk L 72

0, 1, 3, 5 and 7% Brazil Enzyme was added to strawberry jam whose ref. brix was adjusted to 55%, respectively. Then a fun-
gus (Eurotium chevalieri Mangin) was inoculated into the jam and changes in fungal growth were observed at 250C.

. ! ) ! U 5 U 5 U 5 U
ANInE A TE0.8 A TE0.8 aT£0.80 aTE0.8 aTE0.8
000000
qare A qare A qare A qare A are A
0.8 0.8 0.86 0.8 0.8
FRGRS - - - — -
start
4H1% + + — _ _
After 4 Days
8H#%& + + + — —
After 8 Days
148 + + + + —
After 14 Days
308%#% + + + + —
After 30 Days : H

GRS
7O UER BHEERINL 2WEEaid, 4AHRIST EDPFE LD, ~ 7 1 EEESR deminE IZ sl L <,
HEDFEEHIZ b7z

<Result>
When no Brazil Enzyme was added, the fungus appeared on the jam after 4 days, but the growth was inhibited in proportion
to the amount of Brazil Enzyme added.
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FAtARE
start

4 HE

After 4 Days

8 A&

After 8 Days

14 1%

After14Days

30 A&
After30Days
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EORETDHREMEDD L

Improvement of Moisture Retention in Bean Jam Pancakes

A& AZE% M LT,
AR DIRRE TEHEDZEL % HE,

A bean jam pancake was made with 5% Floranew added to the dough and to the bean jam. With the pancake in its finished,

wrapped state, its weight was measured at the start of the test and after 15 days.

FERES 158 EERVE
5 Start 15 Days . Decreased Rate of Weight
~ 7 OEBR BF5%AH 00 69.6g 67.4g 3.29
5% Floranew added
AN 64.2g 61.3g 4.5%
No Floranew added

RIOOEHB®E BEZEERALEFH.
HBRURKLKLKULODEDEDIRTS

The addition of Floranew made the pancake less prone to drying and more moisture-retentive.

EERDE
Decreased Rate of Weight

v 7 OEEESR B%

5% Floranew added

EAN .

No Floranew added
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Moisture-Retaining Test of Bread

H i

~ 7 0 CREE AFRINS L 5 &350 OLRBIEIZ D W T ORER

N WAREN

~ 7 U iR AFEL0. 3. S%D3XGTHRIML ., ik, AT A4 ARSI N8/ 2 demMAIZH) D |
F9600mID B EH I B EIRFE CHEIRICTHRAE L. EE 2 REAICHIE L, Ko oZ3sE % L 72,

Purpose

To evaluate the moisture-retaining effect on bread of Floranew.

Test Method

Bread with three different amounts of Floranew — 0%, 3% and 5% — added to it was prepared, sliced, cut into 4-cm squares, sealed, and

stored at room temperature. Its weight was then measured at fixed intervals to determine the amount of moisture evaporation.

101 | EENZEML (BAAEF%Z100&L7=) Percentage of Residual Moisture
— YYOERER %R
1 0 0 ---------------------------------------------------------------------------------------------------------- 5% Floranew added
— Y OCEER %R
3% Floranew added
99 ------------------------ o %ﬁ?ﬂ]ew added
98 [
e
O S ————
O
S
93 | | | 1
FRHREF 24RF[E % ABRF[E 1% 72RF[E 96RF %
Start 24 hours 48 hours 72 hours 96 hours
7 OEBER AF5%EH
Y g b PO 100 98.6 97.9 97.3 96.7
7 OEBR AF3%EH
Y R B 100 98.7 97.6 96.6 95.7
37Nl
No Floe ol ded 100 97.1 95.9 95.1 94.4

~raCEEH AFF3%. 5% Z M DIV KRG DEFEEDPTAON  HEDOWD DD %irorz,
COZEL) v ouCEER BHFICRBEMRDHLEEDOONL,

The amount of moisture evaporation decreased as the amount of Floranew added increased, indicating that Floranew have a moisture-retain-

ing effect.
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FRMADBRINIUANDI YO OCER BFIDOHHMA

Use of “Brazil Enzyme” in Whole Wheat Bread

[~/ uUBE MFEIZENS AT HIET, Lok EEL, ZEDFREZIHL 7,

Addition of “Brazil Enzyme” to the bread when making it results in increased moisture and the growth inhibition of mold.

B IRES
RIEF SV BEEBZ W TERNE S VB T — ZA0RE, TRIZHEVWEITO22 7 v FI2TER L
T L7z (BLE M OBER LAEFMIERICERLTH ) £7.)

Test Method
Bread was made according to the ratio of ingredients and process of the standard bread baking course using a household bread machine (The

details of the ratio of ingredients and baking process are described at the end of this chapter). The procedure is as follows:

B1ATv7
[~ 27 VEEE AF |2 /NERIF L0%. 3%, 5%, 7%. 10% 70N L 72 EER X THERL L .
7, PHZMEL CI~ 27 0 UEE MFENC X A RBHEOG R O E @Rzl L £ L,

Step 1
Before bread was baked, 0%, 3%, 5%, CV% and 10% “Brazil Enzyme” relative to the flour was added to the ingredients of bread, respec-
tively. Then the specific volume and pH were measured, and the possible inhibition of fermentation by “Brazil Enzyme” and the range of

optimal amounts to be added were investigated.

B2ATFv7T

1 ATy TOREPS, [~ 27 0 UEEE 0] 100%FIMX ST B L 72 2R L~V LI S E
L7zDT, INERIEXE ORI CERERHM % Eht. B RERHMIINAMZE: (N=13) TITv., #ERIT 7
L—~—MERI VI~ 7 0 CREER BEFIRNIROWMELE XY £ L7,

Step 2
Based on the result of Step 1, 10.0% “Brazil Enzyme” was considered to be a taste level close to a marketed product. A sensory evaluation of
this enzyme was then performed and compared with the control. The ranking test (N=13) was used for sensory evaluation to clearly show the

effects of “Brazil Enzyme” added to the food using the Kramar test.

W3IATVT

F2A7 v FITHCTEE CHRIX &~ 7 1 EEER 077 110%AN1X) 2 T B34 0 BRI R 4 M
WZOWTHES L F L7z BER S % AR E LC¥lh 1L, R d > (1547 X 21H) HF =8 NERER (B
L. EFRSICOWNERICTHE., BEBHBEC CRAETBIRLE Lz, HRIE. VEREAT A A
(%06 (3M x5 %) TEILLE L7,

Step 3

The inhibitory effect on mold growth was investigated using the samples used in Step 2 (control sample and 10% “Brazil Enzyme”-added
sample). The baked bread was cut into three slices as samples and one side of each slice was exposed to an office room environment for 15
minutes (30 minutes for both sides). Then these slices were put in a sterilized bag and left to stand for several days to observe the mold

growth each day. The observation results of a total of six sides (three slices bread) are described below.
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BRO:B1ATYTHR
Result [1]: Result of Step 1
~hNgE MNhEMTI7OEERRT BEFEAIAMNE zE
Amount Added Amount of Brazil Enzyme Added (% of Flour) Reference
E: 37 I 3% NN 5% 7N 7% 710 10% 70 mBkan
No Enzyme Added ; 3% Enzyme Added : 5% Enzyme Added ; 7% Enzyme Added ; 10% Enzyme Added: Marketed Product
goABE[HER (cc/8)l
Degree of Puffing 499 478 452 435 40 205
{specific volume (cc/g)}
PH 5.41 5.27 5.06 5.01 4.91 5.06
HIE R R R Rt RRBEK | LokW) LB
Judgment Good Good Good Good Slightly Sour Moist and Heavy
HROQO:E2ATY7HR (BEiEFEHER)
Result [2]: Result of Step 2 (Result of Sensory Evaluation)
FHMEIRE (BREE) MR WX RERER
Evaluation ltem (Question ltem) Control Brazil Enzyme Result
Well-Puffed (Delicate and Uniform)
Lot WBDOHBH BHEEAP<0.01
| 23 16 2
Moist Significant difference was observed (p<0.01).
Melted Smoothly in Mouth Significant difference was observed (p<0.01).

HFOEVIESHRIF

Lower number is better.

BR O BIATYTRR (HEREOWHFIR)
Result [3]: Result of Step 3 (Inhibitory Effect on Mold Growth)

MEBX (7 7 O EEER AF0%) HBRX (¥ 7 O0EEER AF10%
B ERE /1A 7 EREH/ A
Control (0% Brazil Enzyme Added) Test (10% Brazil Enzyme Added )

Number of slices with mold/Total Number of Slices Number of slices with mold/Total Number of Slices
EH+0 0 Day after Production 0/6 0/6
SEH+1 1 Day after Production 0/6 0/6
SEH+2 2 Day after Production 0/6 0/6
SEH+3 3 Day after Production 1/6 0/6
SEH+4 4 Day after Production 3/6 0/6
s8LEH+5 5 Day after Production 3/6 0/6
a2EH+6 6 Day after Production 3/6 1/6

o
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6 BENLHRER

Pictures of Bread Slices 6 Days after Production

0% Enzyme (0% of Flour) Added 10% Enzyme (10% of Flour) Added
B1ATYVTOEEY

&R AD T [~ 7 0 CEER BF NN £ 2 8BBEHE RO N0 o 72,
Q) EREAD S RRIIE I/ NER100% & HT Sz, (B — 2 TIEFI58%)

B2RTFVTDEESD

() ~7 0 EEE MHEIRNENN OBER EOFEIILUTO@E) TH b,

Lo & WEMET S, (FE#EADP<001)

S FEHE ORI R E LTid, &850 T, HAWVIEET /T, T L XM LT AT
H5HZENREDO LN,

WIATITDEED
DI~ 27 1 EEEER 87 110%a. 71 EFEAEDIRIRI R S 5 2 L3RR S 7z,

Conclusion

Summary of Step 1

(1) Addition of “Brazil Enzyme” resulted in no inhibition of fermentation even in whole wheat flour.

(2) Based on the above findings, the maximum amount to be added was considered 10.0% of the flour (approximately 5.8% on a product
basis).

Summary of Step 2
(1) The sensory properties of “Brazil Enzyme”-added bread are as follows:
+ Elmproved moisture (Significant difference was observed; p<0.01)

+ EFrom the point of view of added taste, both “Brazil Enzyme”-added bread and pastry tended to be preferred.

Summary of Step 3
(1) Addition of 10% “Brazil Enzyme” was shown to be effective in inhibition of mold growth.
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* fLax

Ratio of Ingredients

Rt MHEX (BfI=g) AERX (BfI=g)
Ingredient Control (unit: gram) Test{unit: gram)
NESEIH (1 XD 7) 154 (55%) 154 (55%)
Bread Flour (Camellia)
INEERF (FRIF)
Whole Wheat Flour (Bread Flour) 126 (45%) 126 (45%)
r 18 4 4
Salt
i 9
o " 20 20
Sugar
AXLIILY
Skim Milk 6 6
INE — (mim)
Butter (Salt-Free) 20 20
oK
Urban Water 210 210
K544 -2k
Dry Yeast 3 3
v 7 OE®E AF . FhEE (&/1&E#) 0.3,5,7.10,%
Brazil Enzyme Specified Amounts (0%, 3%, 5%, 7% and 10% of Flour)
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MZDDRHFDEIE ([CHBWVDINH]

Enhancement of Flavor of Natto (Fermented Soybeans) and Suppression of Odor

SRR S0mI ~ 7 1 R AFEHbg M2 2R L REICIREMIT 721k, SRS €72,

~ 7 0 ERER MHFRIME DTS, ) ARG ORIV S I VIR E Y I VBEEOF AT Y I,
T YEZT DA LT,

Five grams of a Floranew liquid concentrate were added to 50 ml of bacillus natto and the resulting mixture was sprayed onto
steamed soybeans, which were then fermented. Other soybeans were similarly treated, except without the Floranew.

The soybeans with the added Floranew showed higher levels of free glutamic acid, a flavor ingredient, and of niacin, a vita-
min B family member, and produced a lesser amount of ammonia.

12777

FA472> (mg/1008)
Niacin ( mg/100g)

Egza=14

Floranew a;i;ied

YA
No Floranew added

80

60~

.......................... PVEZF7 (mg/1008g)
Ammonia (mg/100g)

E4Za=1<

Floranew added

LA
No Floranew added

300

200"

B JILY =V (meg/1008)
Free glutamic acid (mg/100g)

v/ OE®R
Floranew added N
/AN -

No Floranew added
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BRAMMELTONRRE ()]

SIDmEM £
Improvement of Quality of Eggs

Y7 R BEHREHIZ01%IMA THE,

OB, RIEINER, Ny MEOTNTY 7 0 R MHEHEHXPERL TV,

Chickens were raised on feed containing 0.1% Floranew powder.

The eggs from the chickens were superior to eggs from chickens raised without Floranew in terms of yolk size, dense albu-

men height, and Haugh unit value.

® elg Dense Alb e elg Uug
v/ OE#ER AHEFER 18.3mm 8.0mm 88.9
Floranew added
| 17.2mm 6.5mm 80.1
No Floranew added

No1=-vyv bEIFX. SBFOHE (Eb) DIEIE

The Haugh unit is an indicator of egg freshness(membrane elasticity)

IPER (mm)
Yolk Size
~ ES
Floranew added RN
No Floranew added =
EEINES (mm)
Dense Albumen Height

~ ES
Floranew added

No Floranew added =

IND 2w MBEmm)
Haugh Unit Value -

~ 3
Floranew added

|
No Floranew added =
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(YO OEEBR AFIICKDRBENHL

“Brazil Enzyme” Prevents Food from Becoming Mushy

[~ 70 CRER 0 I3, B3l 2 5| S0 28R % ) BRSO BN 2 IH T 2@ S5 1) 9.

“Brazil Enzyme” has an effect of tightening vegetable tissues, and prevents stewed foods from becoming mushy.

BTG >

[~ 27 v U %] 20% @I L 72fRiE 2 #% L. S ORI E W Th R F v BEYZEE D

T TR D BREEE R ICOE VAR AN IR R 2 HE L T L7z,

FOAKRGEM - A D A40ml, H40ml, BHEA0 g EIIEE100 g ZK250mlD AL O FRIKE T 3em M 1Y)
S 72N RF v & ANFIRE T, WBIER205 %2 5105 B A RF v 20D 72 LEMNOIRE S Bi%
L7

<Test Method>

Flavored liquid was prepared by adding 2.0% “Brazil Enzyme.” Using this liquid, stewed pumpkin was made in the usual manner, and
whether the enzyme prevented this food from becoming mushy or not was evaluated according to the evaluation criteria.

Conditions for stewing ...Flavored liquid was made by blending 40 mL of mirin (sweet sake), 40 mL of sake, 40 g of sugar, 100 g of light-
colored soy sauce and 250 mL of water. Pumpkin was cut into 3 cm squares and put in this flavored liquid and cooked at low heat. 20 min-

utes after boiling, a piece of pumpkin was taken out every 10 minutes to check whether it had become mushy.

<HER>
<Result >
A B h O R R
FERX 5 Mushy State
Test Sample 204 304 404 50%
20 min 30 min 40 min 50 min
v 7 OEEE aF BANNX + — —_ N
No Brazil Enzyme Added -
Brazil Enzyme Added (2.0%)
AREERIIR . . . _
Organic Acid Added

% FREE %
++ ErERE—I-EEEhDPELEREZE->TWS,
HERF A PHFOBHE->BYNFE-TWD,
BURESTOVBHIELF—IDH B,
EEEhDH B,
— — EEZhPHA. SEHED. AN TVWBIZEOER
— — — BRIELThTVS,

%9 Evaluation Criteria
++ There were no pinholes or cracks, and the original form was preserved.
+  Each corner of the pumpkin piece remained in its original form.
+  Each corner of the pumpkin piece remained in its original form, with some pinholes.
There were cracks.
There were enlarged cracks and the height of the piece became lower. Deformed shape, e.g. part of the piece was washed away.
- Completely mushy.

I+ +

HER>

(W[~ 2 0 CRESE {155 % PRI RANT 5 & IRA &30P IEA R D 5 o

Q) FEIRIZ b F LB IEFE R 2SRED & 2 2S8RV & BRIR SR < AT,

Q) ZoERERIE Lot EY. L MV FESRFECHEZEVEEZEZ O,

<Result >

(1) When the stewed food was made and “Brazil Enzyme” was added to the flavored liquid, the food did not become mushy, and it also had
added flavor.

(2) Organic acid also prevents the food from becoming mushy, but is not suitable for stewed foods because of the smaller effect and strong

sour taste.
(3) The effect of “Brazil Enzyme” can be widely used in foods such as stewed “potatoes” and retort-packed foods.
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(Yo OEExR AFIOHRKEIE L TDHR

Characteristics of “Brazil Enzyme” as Seasoning

[~ 7 v CEER A% NEME L LT GEE OLAFMRERRINE) OWminTd, HER, HIR, BRIk,
9 TIREFED 5 FAR I OTRMY, BlaE O FATHREH 0 L CROE ERRD D ) 97

Even a trace amount (equivalent to an usual amount of chemical additive) of “Brazil Enzyme” improves the five basic tastes
such as salty, sweet, sour and umami (savoriness) as a seasoning. In addition to this, it also improves the flavor of basic sea-
sonings such as miso (soybean paste) and shoyu (soy sauce).

<AERH >
FLOFRM L WREORBERZTEL, [~ 27 u UL AF A INE =02g/100ml & L TEREL®
WY F % 72,

<Test Method>
Sample solutions containing the following ingredients with a specified concentration were prepared, and 0.2 g/100 mL of “Brazil Enzyme”
was added to each solution to investigate the sensory effects of the enzyme:

< fEE> <Result >
DFEARIK x5 5 522 1) Effect on basic tastes
Bk - TS B3R BERAINE /’—ébﬂi"ﬂ%
Taste/Ingredient Ingredient Used Amount of Enzyme Added Etfect
1BRR R’150.8% 0.2g/100ml IBERDERE S A RRFN S B HIEER IS8 UIEE Ak
Salty 0.8% Salt . The sharpness of the salty taste was relieved, but the salty taste |tse|f became stronger and richer.
HIR T #E5.0% E#. BRELKR. BIKIKROMUVICHES
Sweet 51)% Sugar ° 02g/1 Ooml Thick and rllch taste. Sourotaste contributed to extendlng the flavor.
Bk B R, 5% 0907100 Bk, HEAHL. <1 A REBES A B
; .2g/100ml s A
Sour 2.5% Brewed Vinegar Sour and sweet flavors became stronger, contributing to a mild richness.
EFT 5 EHMSGO5% | o5m1 00m TESRH D S EHAFIS FEALERS & 5
: 0.2g/100m ) 8 ;
Savoriness 0.5% MSG Savoriness of chemical seasonings was softened and changed to a natural taste.
<FEE> <Result >
2) LA R 5 522 2) Effect on basic seasonings
uﬂ“ﬂﬁ* & BRAINE ,?ﬁbl]?j%
Name of Seasoning Amount of Enzyme Added Effect
H 5% BRI DIET
5% Soybegn Paste 0.2g/100ml Z;T'icher tosfe.a
BRR L& 5®5% 0.2g/100ml BRLk - HERD BT H/NT > XDORVIEER
Salty Taste 5% Soy Sauce Sour and sweet tastes became stronger, with a well-balanced richness.
a2 A2% 0.2g/100ml BERNE LIEE, kedtfin 3
2% Consomme Stronger salty taste contributes fo richness and integrates all the tastes.
FEIXX2% 0.2g/100ml B LLUEYKiRk, SHEERK
IXxX% 2% Vegetable Extract The steamy smell of vegetables was reduced. A taste of well-cooked food.
Extract FXFLIXRX2% 0.2g/100ml BIERH,ER. SRIER
2% Chicken Extract Smell of chicken fat was reduced. A taste of well-cooked food
BfmiEL2% 0.2g/100ml BHhBFORELK, BEEEIHN TS
LS 2% Seaweed Soup A unique seaweed. (konhu). affertaste. and.a.rich flavar. was brought.out....
Soup POHEL2% 0.2g/100ml g (AR) PRI L. HEHRNLEBEIN TS
2% Bonito Soup : The smell of bonito (fishy odor) was reduced and a complex rich flavor was brought out.

B PIAEHAL— 5 —BEBV LS . BET 5L ECRMOAKIBIIL, A/ A0h S HBEE L,

* A taste of well-cooked food: For example, just as a curry tastes even better when left overnight, cooking foods makes the fla vors of ingredients
blend well and improves their richness and mildness.

<A >

P EE0.2% TR & 1

DR A BT A HRED D D 9. ZOWEISHEAROMEEL NIRRT,
QWHEOHIRIZH LT, HHTEADOD L HK, MOEZM5 L 3. HERARAEMOHKREDZRLIZ
HTYo

@ FFrr¥A, HELXF 2ZLEOTIIRAEEEZMNG LT,

@BIER., AREOHF L VAR, RVWEYAX V7358825 ) 3,

<Conclusion>

The following effects are expected after addition of 0.2% enzyme stock solution:

(1) Enhancement of salty taste. This effect of the enzyme will be useful in “reducing salt” from a variety of foods.

(2) Addition of complicated, thick and spreading sweetness to sugar. This effect will be useful for distinguishing a specific sweet food prod-
uct from another.

(3) Addition of taste of well-cooked food to chicken extract and vegetable extract, etc.

(4) Masking of undesirable flavor or smells such as chicken fat odor and fishy odor.
65
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“Brazil Enzyme” Enhances Salty Taste

[~ 7 v ElEER 0% N2 IIIRPRIE RN R A% O [ i MR8 | 2 & ORI £ ah O ERMEDUE
ERD S D7) 2 2 Y3H) IRDVDH ) 50
“Brazil Enzyme” has a salt-enhancing effect and improves the taste of lower salt foods such as "lower salt soy sauce" and

"low salt soy sauce" (a salty taste that may not be good enough can be improved).

BTG >
MR (F v 0 — < CHREIORE RGN L) M) 7 A =8.16g/100mD) I2[~ 7 T ERER | D
—IERE TR LIROZAb 2 s 2 & IS RERNE#MH 2 530E L L7,

<Test Method>
Specified amounts of “Brazil Enzyme” were added to commercially available lower salt soy sauce (“Kikkoman Premium Whole Soybean
Lower Salt Soy Sauce” containing 8.16 g/100 mL of sodium chloride) to investigate the changes in taste and determine the range of optimal

amount of enzyme to be added.

AR >
TR EMNIC T ~ 7 0 USSR 0] 2l L 72 ERE 021k
<Result>

Changes in taste of commercially available lower salt soy sauce after addition of “Brazil Enzyme”

YU BEER BFEANEW/ W) EIIEIES
Amount of BrazilEnzyme Added(w/w%) Effect
F LR ERBY/N S F L YD ALV, SAREITHEY B0
0 Overly strong savoriness interferes with the taste of soy sauce and the integrity of the taste. It's more like seasoning and some-
thing is missing.
001 P RIEHRDBIE NBPHUD B, WlE L THRN B,
’ Salty taste was emphasized somewhat, but not extensively. Something is missing in the soy sauce.
ol 1B0R-BERRICAN A D EBR. HERDIERT 5, #hd LI NET
: In addition to salty and sour tastes, sweetness became stronger. It's more like soy sauce.
Eill=
e Same as above.
05 RE
Same as above.
. S5k - BOR - H TR LB T B0 /8T > 20 BB
Salty, sour and sweet tastes were enhanced, contributing to an added richness. Rich and well-balanced soy sauce.
20 BER 1R, BRICIER /N F, AR X —JICh D
' Rich and comp|icofed taste, with sohy aftertaste. More like flavored |iquid.
50 BROFENENDS, EmErBELEbID
’ Enzyme flavor appeared. Less like soy sauce.
<k >

ﬁﬁgﬂwz% qYsE GEPRIETERSIREOFI)
1)~ 7 0 CEEER A% o a1 [ || MR ok, N F 2R L T,
%EU R EDOUFEIZAER T,
(22 B & 1 30.1~ 1.0%%H s K 223
Q) IR DA OIE, HIE AN TOEEFEOREIEFLENT T,

<Conclusion>

Improvement of taste of lower salt soy sauce (using Brazil Enzyme's salt-enhancing effect)

(1) “Brazil Enzyme” enhances the salty taste of "lower salt soy sauce" and "low salt soy sauce" and improves a taste which is considered not
good enough.

{The range of optimal amount of enzyme to be added is 0.1% - 1.0% (percentage relative to the lower salt soy sauce used)}.

(2) The same effect can be obtained in other low salt/lower salt foods, in addition to lower salt soy sauce.
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“Brazil Enzyme” Enhances Sweetness

[~ 7o R A% NI HMOR RIS LR, HREREN D ) £
CORMREEH L CHERE DY v 4 J2 805G T 2D W T oL HAZRL 2 LTS T,
When “Brazil Enzyme” is used in sweet food products, it enhances the sweetness. Using this property of the enzyme, “low

sugar jam” with enough sweetness can be made with only a small amount of sugar.

<GB >

TR A F T v &4 (A AR =T v A 5 =50%) ([~ a iR aFE]JOfER
WML EREOZALZHERRT 5 L LICEERINEFH 2R L F L7,

<Test Method>

Specified amounts of “Brazil Enzyme” were added to commercially available low sugar strawberry jam (strawberry jam containing 50%

sugar) to investigate the changes in taste and the range of optimal amount of enzyme to be added.

AR >
TS Y v A2~ 7 0 B A5 ] 2l L 2RO 2RE 021l
<Result>

Changes in taste of commercially available low sugar jam after addition of “Brazil Enzyme”

¥ 7 OEBE BHEAMIE(W/ W%) EVIIYIES
Amount of BrazilEnzyme Added(w/w%) Effect
0%  (&7&m0) 1 FARERDPBODPHRENERTH S, BHKIFEVTVDS,
(No Brazil Enzyme Added) Strong strawberry flavor, with simple sweetness. Sour flavor is not well-blended in with other flavors.
0.01% FE

Same as above.

HERDIEI LERBR E DN T > A0 IF & U< BB, WML HRD RED H BERICDED B,

[
0.1% Sweetness was enhanced and the sour-sweet balance improved. Complicated sweetness contributes fo a long aftertaste.
0 HkE D 7ERDE LIRER & 15
0.3% L )
Sweet and well-seasoned tastes became stronger, contributing to added richness.
650 HUREIRE 501 F TRRDHD, BEDBIEE S,
' Sweetness became stronger, but strawberry flavor decreased. t tastes like a jam boiled for a long time.
10 FLBENHEE NS ZNES,
The above-described state became stronger and resulted in an imbalanced taste.
< >

A S v 2 OH IR B R/

()~ 7 0 CEEHE ad IO HIRBE R AR X[ Y v 4 [T, B2 5 Hkbg 8, HRE g Bkt 0 & 5
CENHERRTEFE Lz, (BEEAINEEFHIZ0.1~0.5 %3 #5)

(2)Z DREBEIZ LT DRI HE T,

- PER /B OBEL - [~ 27 b U AF1025% M TERE_L20% OEME LS RECTH SH Z L x
MERLE L7e  (BE530% =24 % | AKMEAL = 209 0645 & i > 1 5 )

- PER/ B O H RS M TIEE LRI, —RIEEENEBVL L v e E T
WL, B & o2=bIcER T,

<Conclusion>
Enhancement and Improvement in Sweetness of Low Sugar Jam
(1) “Brazil Enzyme” was shown to have further sweetness-enhancing or improving effects in “low sugar jam” {the range of the optimal
amount of enzyme to be added is 0.1% - 0.5% (percentage relative to the produce used)}.
(2) These “Brazil Enzyme” effects can be used in the following:

- EReduction of sugar content of conventional/existing products: 0.25% “Brazil Enzyme” was shown to reduce 20% of sugar content in sen-
sory evaluation (30% sugar content was decreased to 24% = 20% of sugar can be reduced).

- EImprovement of sweetness of conventional/existing products: Complicated and rich sweet flavor brought by “Brazil Enzyme” can elimi-
nate the general image that low sugar foods are not tasty, and is useful for distinguishing a specific low sugar food product from another.

67

o







Examples of Use of Floranew in Food

I
BEmA\DEEZZRAH }
I



T M F 7147 A T70EEE 6F 7F—45

NOUOEER BF AMICEdMR (A—Y—D50DHE)

Effects of Floranew Additives (User Comments)

ELEE T Ak R ¥

Name of Product Addition Method : Effect : User Comments
ﬁ/ > < IO B 5 R5% R EZCEIE BEISHTEIET 2L A 4BIH U,
Bread 5% Floranew liquid added ! Protection ! Bread usually dries out 3 days after baking but this lasted 4 days.
: i against drying :
| AEBALE RBSATHESRETEECAI2AMAEERLE L=,
Prevention of Bread usually becomes moldy 5 days after baking, but the mold
: mold growth was prevented for 12 days.
AFTAT v L | 2 OEREE B R10%:EM CEIRRHUE U ICBACOARMKRAEY 7 OEBR AFIC
Strawberry Jam i 10% Floranew liquid added ! Acidic Ingredient | DB EHA ZET. pHIARBREBEREMEITIR
i Replacement i pH adjustment and health maintenance are achieved by

. replacing synthetic acidic ingredients, such as citric acid, with
i Floranew.

JAZ—)—2X | v oOEEEE BFER1 0% D IBIRENR —RELERICHEBLEANETDIERERASLTH
Worchestershire sauce: 10% Floranew liquid added | Saltreducing effect | #) B 1) e IHT L, — X —RIEH 8.7 % —

v OEESR BEAU5.6%

Due to the improved taste relative to conventional products, the
+ salt content can be lowered without consumers noticing. The salt
i content in standard sauces is 8.7%, and can be 5.6% with

: : i Floranew.
G Ty | IOCEER EBEEC% A CRRRMEE  JTUBMACOaRENEEY 7 0 CEE BEC
Guava Ketchup i 6% Floranew liquid added 1 Acidic Ingredient Eg?ﬁi BZET. pH SRR RIS SIR

i Replacement i pH adjustment and health maintenance are achieved by

replacing synthetic acidic ingredients, such as citric acid, with
Floranew.

LMNVRZ—T | woneBs assmE8% A LS EasEm | NTRDT DB BREY X% I, AT DHBKIEA Bo
Retort Pouched Soup : 8% Floranew liquid added i Improved taste 1 Strong-tasting of tomatos is masked and rich flavor is brought
: : i out.
ARTY) CEGAARICY 7 OEBR BER2% | RKMELE | LosEr k.
Frozen Dried Fish i 2% Floranew liquid added to overnight marinade ! Improved water i Dried fish became moist.
: i retention e
| EE AN ROV ENTFIY TED,
i Protection i The dried fish with few miscellaneous germs can be done.

miscellaneous germs

T3t — U oOEEETE MEE 1% L HEREIE

3 . . | FLpHTH, Y 7OCBR AFEANEV LD 7ATHE
Gummi Jelly i 11% Floranew liquid added | Prevention of D REYIOEER BERINRIEHED BELEV,
: mold growth Molded at one month with the same pH but without FLORANEW.
H No molding with FLORANEW added.
KrhFy T D Y—RILYICvOEBER AEMERIWEM | SEHIEH BN EB DL SEADHET,
:/—X:/7 Less than 3% Floranew powder added to seasonings Improved taste Less salty with improved flavor.
Potato Chip Seasoning%
m= S EICY 7 0 EBE GE R TS TR ORENS
Natto i 10% Floranew liquid added to natto bacterium Suppress odors Ammonia generation was suppressed.
' L R A BN L TI/BR (OEBRS) K9125% 0
Improved taste Amino acid (flavor ingredient) content was increased by 25%.

H 1

e | RB[IREESTDS T, FOLLDOREELH T,

1 Slows deterioration ! QES’TH ?ﬁf{,%{bb&b o

: No change in the stringy property of natto, tyrosine crystals were
1 not produced and there was no deterioration three months after

i production.
EbfRE | YUOERR 185%43.5% A0 L AERALE DEEA0BC SV I E THERE~BSRETIER,
Bean Jam Pancake 3.5% Floranew liquid added Prevention of Bean jam pancakes usually become moldy 40 days after
H mold growth production, but Floranew-added product did not become moldy
H 1 up to 65 days.
&8 | fithY o O EBER AEMEK0.1% | EEmEE PHU (A= 9h) #910%8)_E (SRR A E L)
Chicken Egg i Less than 0.1% Floranew powder added to feed i Quality improvement : HU (Haugh unit) value was increased by approx. 10%

i (Freshness can be retained)

| EEBRERM b i 3~5%1E0

Increased 1 Egg-laying rate was increased by 3 to 5%.
i egg-laying rate
LAKZER |IREREFICY 7 O EBEER AFRA%FN | RWKEL CRICHADH T BBPHEDLET S,
Brown Rice 4% Floranew liquid added during cooking Improved Flavor Rice became sweeter and stickier.
LhLhAL— | XU O EEER AFR5% AN L AER L ATE Y RE -
Retort Pouched Curry i 5% Floranew liquid added : Softer meat i Meats became softer.
' | AkE L L IIPHT SEHDET
+ Improved Flavor + Curry became rich and tasty.
B 7— | YIOCBER BEBRR0%ERC—RENAS | AERLE AP ESHL LB,
Sautéed pork i Marinated overnight in 20% Floranew liquid Softer meat. : Softer meat i Meats became softer.
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Recipes

BaANQERERM

=AY

Bread

Eax
'Jl\i*ﬁ 81.5%
Flour

¥ 4.8%
Sugar

v 7 OEBRERER 4.1%
Floranew liquid concentrate

ya—hbz=2J 4.1%
Shortening

11—k 2.3%
Yeast

InyEREZEL 1.7%

Sweetened condensed m|||<

B B 1.2%
Salt

0.3%

Koiji (rice malt)

/NERT 8% = iHE0.8% < 7 T EEH M1575% 1 — A 10.5%:
K2% % LA THME S ® 5o FEMEL 72T, /NERI35% -
ZIRBES% - 35153% + A — A F147% - #80.24% - /K20% T FF
FEF AR, S OICTHERE L 7oA HICHR Y O MR R AT,
AT LTnET,

Knead (first time) the ingredients of 8% flour, 0.8% soft brown sugar, 5%
Floranew, 0.5% yeast and 2% water and ferment them. Then, knead (second
time) other ingredients of 35% flour, 5% soft brown sugar, 1.53% salt, 1.47%
yeast, 0.24% koji (rice malt) and 20% water and ferment them.

Add the remaining ingredients to the fermented dough and knead (third time).

Bt EY Shaping

& [E Fermentation
B ¥ Boking

B & Cooling

B L Product

AESTERIAIN

Strawberry Jam

A%
W 50.0%
Strawberry
O 39.4%
Sugar
T JOERR 10.0%
Floranew

TIVEE (NTF2) 0.6%

Gelator (Pectine)

BHEHE  Baking Method
5B O 5o

(96C 1547 52057)
LD

=&
o

LAHE (96T 15%)
#

=}
an

=

Boil down the ingredients (at 96°C for 15 to 20 minutes)
Bottling

Sealing

Sterilize by steam (at 96C for 15 minutes)

Cooling

Product




——

TLnM* 749 A v/ OEEHE 6F 7—4%

TAR—=—=A

Worchestershire Sauce

g
Content ratio
S 32%
Brewed vinegar
¥ 26%
Sugar

Hx. RY 7%

Vegetables and fruits

(FT bk, ZFHZE, ICAICL, WAD)

(Tomato, onion, garlic and apple)

v 7 OEBRER 10%

Floranew liquid concentrate

E¥EH 1%

Spices

B & 5.0%
Salt

X 19%
Water

BhEHE  Baking Method

FE e LA O R A

mo#
RERE £
mo#
RE YT A
W

o

b

Mix the ingredients except brewed vinegar
Cooking

Blend brewed vinegars

Cooking

Homogenization

Cooling
Filling
Product
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TJ7INTF vy
Guava Ketchup

T INN—Z
Guava paste

EIFKER

Malt syrup

i ¥

Sugar

Y7 OEBERER

Floranew liquid concentrate

S

Brewed vinegar

B &

Salt

INT YR

Paprika

ERE

Onion

ICAICL

Garlic

BEH

Spices

TAXA

Starch
ﬂiﬁﬁiﬁ Baking Method
T 7 INR—=Z b

5

R & IR

Pl TR

TANE =5 (¢l0Xy T a)
WAL

W (100C, 55)
AvTarbily 202y a)
&

B

Guava paste

Filtration

Mix guava paste with other ingredients
Cooking

Filter Filtration ( ¢ 10 mesh)
Homogenization

Sterilize (at 100C for 5 minutes)
Mesh filtration (No. 20 mesh)
Filling

Product

=g

Content ratio

50.49%

21.95%

6.89%

5.95%

5.22%

3.03%

2.93%

2.84%

0.59%

0.08%

0.04%
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B DR ERTI

FUE=YXRX="T (U ML

Chili Bean Soup (Retort Pouch)

Y bhE2—-L 2
Tomato puree
FXRA-T 1

Chicken soup
BRXE 1

Frozen soybeans

KIESEF

Red kidney beans

KEE

White kidney beans

TZA)T 4 1
Sautéed onion

BOZEH 1

Ground chicken meat

v/ OEBRER
Floranew liquid concentrate
£7U—-L4

Fresh cream

>4l

Rapeseed oil
A
Granulated sugar
FUNYHT—

Chili powder

HU AL IZAICL
Chopped garlic

|IE/N 2 —

Unsalted butter

NER

Flour

Bif

Salt

BRETAH

Potato starch

BRIXX

Yeast extract

FLH/ XK
Oregano powder
77y 7NIN—
Black pepper

RGBT
AR RS (90C)

Bt - BRI

L bV MRHE (120C  21047)
JBEK A

B

Weigh the flavoring ingredients.
Prepare the flavored liquid (at 90°C).

~)

A%

Content ratio

1.25%
5.94%
0.98%
5.49%
5.49%
0.63%
0.63%
7.08%
2.13%
2.13%
1.91%
1.70%
1.28%
1.06%
0.74%
0.74%
0.53%
0.21%
0.05%

0.03%

Fill the retort pouch with the soup ingredients and the flavored liquid.

Sterilize the retort pouch at 120°C for 210 minutes.
Drain the water and inspect.

The product is finished.

SIEDOHDATFU

Dried Mackerel with Sweet Sake Sauce

=g S

Content ratio

3%4

Mackerel
Co

Soy sauce

EhvE

Sugar

A A

Sweet sake

v 7 OEBRRER

Floranew liquid concentrate

BUEFIE Mohod of Preporation
SWEE MBS T

Q)EASES

i

PRI L 3AA (2059)

RHFL (2~3W¢H)

FoRuRN

70%

20%

8%

2%

Fillet the mackerel.

Remove the internal organs.

Wash the mackerel.

Marinate in the flavoring ingredients for 20 minutes.
Dry in the sun for 2-3 hours.

Quick-freeze.
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TN FATF14 R 270CER F ¥—42
J=Fv>2VT 4

G Cand .o - N
sy =eney T hFYvTI—XZT (18E)
Potato Chip Seasoning (Salt Flavor)

. REa%®

R 28.4%
Sugar JEEE
K ER 236% & 50.9%
Syrup Salt

ety 0

75 OEBRRR 11.8% 2 FIH 23.0%
Floranew liqui ncentr

chl ew liquid concentrate ﬁﬂl#z 13.0%
€toF> 9.5%  Yeast extract
Gelatin \%?%ﬂi}l* ; 3.0%
7.. L— 7o%:_|_ (5 ﬁ_:%ﬁ) 7.1% egetable powder
Grape juice (5x/concenrr:r;c|) ° I:EIGI?EI * 22 3.0%

- Kelp extract

ALHLIF AN H— 5.7% .

Camu Camu extract powder ° ; 70E %?%* 3.0%
oranew powder

kL/mnO—X 57% #®BIX%X 2.0%
Trehalose Bonito extract

AYTILFd%E 47% HERIXX 2.0%

Isomalto oligosaccharide Vegetable extract

; FEHR (Ly kXY N=) 0.1%
SEBER AR 3.3% Spice (red pepper) °

Fermented sour liquid

(75— L 0%

Vegetable oil (palm oil)

RE
FhEHE  Method of Preparation Fo
1) 1
WL i
AN Mix the ingredients.
WA Package.
ﬁi;g x The product is finished.
IEESIN S 0o — ~ N -
sk Potato Chip Seasoning (Chicken Flavor)
B
Dissolve the inaredi ﬁ*ﬂ- Ingredients
t ts.
issolve .e 1‘ngre ients EaE
Place the liquid in a mold. Content ratio
Cool. iﬁ 48.6%
Remove from mold and cut into pieces. Scih R
Apply the vegetable oil. 7K '7 E 23.0%
Package. Glucose
The product is finished. ﬁﬂl * A 13.0%
Yeast extract
FEOIXR 7.0%

Chicken extract

FHR 3.0%

Vegetable powder

Y7 OEBRER 3.0%
Floranew powder
BEIXX 2.0%

Vegetable extract

BER osev. s0-7. wva5h 414 0-Lb, acles. oY) 0.4%

Spices (parsley, clove, marjoram, thyme, laurel, white pepper, celery)

ﬂﬁﬁiﬁ Method of Preparation
H

biza

Mix the ingredients.
Package.
The product is finished.
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BaNOBERERG

NOOEER B2

Standards for and Overview of Floranew Products

BT A PELTHEESN Y7 0 UL BFE. BNOELEEZERICTA T LNL T4 7 A
E LT, L OF A DRFEMRICHR T TET L FOMXITESBINFE LTH & F & 1Rk
BEL I, NI TOELRIMIOAEE L CEMITIZOFHTE 2 KRFEY T,

Developed as a supplement, Floranew has served to maintain the health of numerous people by functioning as prebiotic that

HmAERE CE

activates the good bacteria in the intestines. It has also demonstrated various capabilities when used as a food additive. It is a

natural fermented product that can, moreover, be used instead of ordinary food additives for food processing.

FREmIRE (R 1)

Standards for Undiluted Floranew Solution

SERRmRE (U7 51T)

Standards for Concentrated Floranew Solution

Foreign substances

pH (1%7K &%)
pH (1% aqueous
solution)

BRE

Acidity
Efs 5

Solid content

— MR EEH
Live bacteria

Coliform bacteria

No foreign substances other than ones
originating in the raw materials were found.

3001E/gLF
Less than 300/g

Negative

HEIRE b5 HERIRE b5 I

Test subject Standard Test subject Standad

EZIN HEE~BEE0RETEARFFTOEY. 27N HE~EBEOMEDHIRETARITFE

b ) ERLE. HkEH ¢ 5. DEAKEET 5,

roperties i . - i Property ) i .

A yellowish-brown to blackish-brown liquid with & A beige to brown powder with a distinctive taste.
distinctive fragrance and a sweet, tarttaste. ~ ( [

=y | ERRELAORYEIDE, 2 BEHERRUADRYERDHE,

Foreign substances

pH (1%7Ki& &)
pH (1% aqueous
solution)

BE
Acidity
Brix¥EE

Brix sugar content

—IEER

Live bacteria

KIGEH

Coliform bacteria

No foreign substances other than ones
originating in the raw materials were found.

300E/gAF
Less than 300/g

[

Negative

INDY —H@IRE (KR51T)

Standards for Floranew Powde

Foreign substances

pH (1%7K &%)
pH (1% aqueous
solution)

— g EEH
Live bacteria

KiBEH

Coliform bacteria

HERIRE b I

Test subject Standad

IR %ﬁf%~§%®*ﬁ*’(’$ﬁﬁ’ﬁ®)ﬁkﬂiéﬁ
Properties A be?ge to brown powder with a distinctive taste.
£ FERBRUSADEYETDHEL,

No foreign substances other than ones
originating in the raw materials were found.

5.0%LF
Less than 5.0%

3.0~4.0%

300fE/gLF
Less than 300/g

(=3

Negative

YU OEER (BERRE

Overview of Floranew Products

AEE PCE"S RELDEE
Content Packaging Storage
nstructions
FRSE R B o
N = eRe}
(F# 517 B o9
Type of product e % = 5
Undiluted 2kg 2 S8
Floranew 18-liter drum 02
Solution ¥ ?, g
i %3
N-3
mo5 9
. B o°
A i am AR F)E? »
(TUTE1T) i &
Concentrated —3} 4R ﬁi %
Floranew Solution 20kg 5 2
18-liter drum L 2
T 3
< &
£ <
S
I W
INT) A — BRI °
(BFR517) o
Floranew Powder T7IhE
25kg
Craft bag
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FUIM A7 192 TYOCHR 6% 7—%
ANBT SV IVEREBEDKICKD#H T FDREHR

Iron Nail Immersion Test of Brazil Water (Water from anew Brazil Farm)

(FRBRTT %)
AR 2 REBREICAN, 22 Fe ANT, WEL., $k7 FOLRLEBIET 5,

<Test Method>
An iron nail was put into a test tube containing test water, left as is for 3 months, and the changes in it were then observed.

T r -
wﬂ' — om -":'l- --- dl.— e—— f "-‘ -
it R e —n"‘- —— -— -”u_- —-

- -— N — —"‘.-
V—" — -
—  — w— Y o
| —— S - f"f M‘\- J‘ [EPTE e | S Re— ~

';“- ——————— nﬁm . — e T e c—
-l

-rhlﬂ"w -u--" [ — ﬂhﬂ!\-—.—- —'

.

A:TSTINEEDOK B:IxSWhIi—4—1 C:IZTFNI+—4—2 D :kKi#K E :E8K (HiKk)
A: Brazilian Farm Water B: Mineral Water 1 C: Mineral Water 2 D: Tap Water E: Purified Water (Pure Water)

(RRBRAG AR

146 Bk, GEOLHIZ, 7T VKIZIE, ZBILIEDTPTHo72h, LOMOKITFFEIZ X
0. RpHEEIZEBL TV,

7T TVNOKIE, BOFEIEA T H LR S N,

<Test Result>

After one year and six months, there was only a small change in the Brazilian water, but the other water had turned brown due to the rusted

nail, as you see from the above picture.

Brazilian water was shown to prevent iron from becoming rusty.
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5= C¥iFaER

Test for Residual Vitamin C

GRE& 1)

IATNVTF—F—50mlE LD, ¥ I UCHETE1I0m g/100m | DIEREE 425 L) ISRINL. e 2 & iblsKIZiET 1k
gL, ¥4 3 CERMEL.

<Test Method>
Vitamin C solution was added to 50 mL of mineral water to achieve a concentration of 10 mg/100 mL. Then the vial of the solution was put in boiling water and heated
for one hour, and the vitamin C content was measured.

<GB >
TIIUNEEOKIL, MDD I AT+ —F —IZHRES IV CATES UL W Ebhol, T, A4 FELED
EWHEDI AT VNG VAL DEEZ 5N,

<Results>
The test showed that vitamin C contained in Brazilian farm water was hard to destroy as compared to that of other mineral water. This is probably due to large amount of
silicic, uniquely-balanced minerals contained in the water.

E4ICHEER
Residual Rate of Vitamin C B E423CEEE

Residual Rate of Vitamin C

80.0% —

70.0%

60.0%

50.0%

40.0%

30.0%

20.0%

10.0%

0.0%
72 s 3= 35 3 ¥ ¥
72 13 %3 zs L3 L3 3
v 7 = 7 = 7 = 7 = 7 = 7 =
vz i i i i i i
== . =3 =3 =3 =3 =3 —
= 3 ) g )@ o g g
5 = + - F + o + & #F o I o
0 2 I [ | I [ I
X 7 i i 7 i i

1 2 3 4 5 6

79




TLNLF 719X 270EEE 6F 7—42

RRZANCROESY = ClRFAR

Test for Residual Vitamin C Contained in Green Tea

GRERTT )
Y= —|ZHiR3gx & 1), 60CICH#E L2 I AT VY + — % —20mlN R 72t 3HFHE L, flhiE s & 24Re 20
Yy I v COBRMFRERNT,

<Test Method>
90 mL of mineral water with a temperature adjusted to 60ocC was poured into beakers containing 3 g of natural leaf tea and left to stand for 3 minutes. The residual rate
of vitamin C was investigated both immediately after and 24 hours after extraction of the tea.

<GERAE AL >
AGUA ANEWIZ, RS> THBEOE Y I Y CHARAD LIZ W2 Edvbhr oz, T, B okD7-08 s I v Ck
WET LI A TNDD R0 tEZ 6NL,

<Results>
AGUA ANEW was shown to hardly decrease vitamin C contained in the green tea even after a certain time passed. This is probably because AGUA ANEW is very soft

water and contains few minerals that destroy vitamin C.

FERDELILCHERFER

Residual Rate of Vitamin C Contained in Green Tea

120.0%

100.0%

100.0%

80.0%

60.0%

40.0%

20.0%

0.0%

TITIVERIBEDK IRZIIF—8—1 IRZINIF—8-2

Brazilian farm water Mineral water 1 Mineral water 2

IJSIVIRBHEDKEMDIRIIVD 7 —F —EDFIKRDEEBHER

Discoloration Test for Natural Leaf Tea Using Brazilian Farm Water and Other Mineral Water

GBRTER)
RIZ&3gIZ60T |ZB L 72 A 90mIZ fN 2 T 3 RiiiE R, AL, BB e L. RefEEIC L 2 2L eBigt L7z,

<Test Method>
90 mL of the test water was heated to 60C. Each sample was poured into 3 g of natural leaf tea and left to stand for 3 minutes and filtered. The solutions obtained were
used as test solutions to observe changes in color over time.

<RBRAE R >

7T VNV EGOKIZAFRFE LT, 2RI SNV, ok, B2 L7,
P EDOZ EnS, 7T VNVEGEOKIL, BAOWGT 2 EBEIELWlENHLeE2 65,
<Results>

No discoloration was observed in Brazilian Farm Water even after 48 hours passed, while the other water became brown.
These findings suggest that AGUA ANEW does not alter the ingredients of green tea.

- ' -
\
AR L
B A kB L AR ks BIJ( m. i : RiE
FRREF 245 1% A8EF[E %
start After 24 hours Alfter 48 hours
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ANBT Z I IVEHDEKIC KD EKAE ARG R
Lard Dissolving Test of Brazil Water (Water from anew Brazil Farm)

G
BiE (7—F) 24 AVvLy FORICER L, BAIE—IC8A SNAT 2B L. 25em I EIlT L TRl & L7z,
ARERKO0mIEABRAT 2 AdL, —IEHER, 3OHIML CIRVIBE2H%, KIZOWTEBEZBIZEL, WOUE (BHOEA) &
KiEO&HEZNET 23k %, 20C, 25C, 365CD&KImE TIT o720
<Test Method>

In this test, lard was stained red with red oil and spread uniformly on a piece of linen; the linen was cut into 2.5 cm — —
squares; a square was put into test water; the test water was allowed to stand over night and then shaken vigorously

for 3 minutes; the extent of coloring of the water was observed; and the absorbance (turbidity) and lard content of
the water were measured. The test was conducted at temperatures of 20°C, 25°C, and 365°C.

(RBRAE S)
<Results>
WO EE D i

Differences in Absorbance After Lard Immersion 7](.A*j: aﬁﬁ‘ 7J(.B*j:
B&%EQE Mineral Water of

VoM
Brazil Water | Mineral Water of

Differences of absorbance Company A~ 1 I Company B
ll&ﬁ'f’.fg Absorbance(457nm)
1.4 ; : :
BE FSRTFNTA—S—AR IXTNTA—S—AH
1.2 Temperature i Mineral Water of Company A §  Mineral Water of Company B
1.0 20C 0.39 0.23 0.25
0.8
25C 0.86 0.3 0.49
0.6
0.4 36.5C 1.24 0.43 0.74
0.2
0 1 1

FIV)F—2—A%t  Mineral Water of Company A

—— 3
IR TIVF—A—BfL Mineral Water of Company B

—

%
2

COFBECTIOERZIIKRDE ) DEGVERL, KIEPET THY PREVIEEHCEBIEZ/RL TV E T, 365CIZBN T,
77 VVIKDS AR T, #9296, BALIZHATRLIRRE > T E L7z,

In this test, absorbance expresses the turbidity of the water: the greater the turbidity after the lard dissolves, the higher the absorbance value. Thus, at 365°C, the Brazil
Water was approximately 2.9 times more turbid than the water of Company A and approximately 1.7 times more turbid than the water of Company B.

TG & A D e
Differences in Lard Content
BESHEEDEL)
Differences in Lard Content %Hggﬁé (mg/1 OOmI)
2 (mg/100ml) Concentration (mg/100mL) Lard Content (mg/100mL)
25 : : :
p- | P XRTNIA—F—AH IXTNIF—S— AR
20 Temperqiure Mineral Water of Company A Mineral Water of Company B
20C 7.9 4.1 53
15
10 25C 141 4.7 85
5 36.5C 19.7 7.7 10.7
0 1 1
20C 25C 36.5C
—— J53)UIK BrazilWater
—— I TIVYA—H—A%t Mineral Water of Company A
—h— Eiﬁ}lﬂ%r~7~s$i Mineral Water of Company B

RIG & AT K100mIX72 ) IZRE S 5 \VIZER L TV AR ZBIL T E§, 365CI2BWTT 7 VLK ARtoR26fE,
BHOMLSEOKIEZ & ATV E T,

NG 200 7T VNKIE BREEPTID MO IATIVY 4 =5 =T L TR Z £ ) £ L2,

The lard content expresses the amount of lard suspended or dissolved per 100 ml of water. At 365°C, the Brazil Water had approximately 2.6 times the lard content of

Company A’s water, and approximately 1.8 times the lard content of Company B’s water.
In both parts of this test, the Brazil Water showed greater ability to dissolve lard than the other two types of water.
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Vintage Floranew
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TLnM* 749 A v/ OEEHE 6F 7—4%

T VT —VEBR (ZFARNYIOCEER BF)

Vintage Floranew(Three Year-Fermented Floranew)

<7 uCEH AEOPRMNC X 5 % V7 Bk &AL

Changes in Protein Components Resulting from Differences in the Fermentation Period of Floranew

~ 7 U ViR AFOREAEMHE OB L 20040 (528308, XRTFF, T8 1220w T
HeEGERx L7z,

(GGRBR )

A D=7 R A5 VE AR SR

B : ¥ 7 v CEEE A% 3F DL LIS

GRBR )

MifE#02g %ML, K. 7 FZ MYV KRO MY 70+ OfEROEAHIOMIZ N, SR T—HikE L 72
e AVTTUTANY—=THHEL, BONIHEERBERL T, Bk o~ b7 I 71280 5Fmsy
MEMEL, &7 FEHFOESTH T L7,

A comparative test was conducted on the changes, in the molecular weight distribution (of proteins, peptides and amino acids), that result from differ-
ences in the fermentation period of Floranew.

<Test Products>

A: Floranew fermented less than 1 year

B: Floranew fermented over 3 years

<Test Method>

Approximately 0.2 g of sample were collected, 10 ml of a liquid mixture of water, acetonitrile and trifluoroacetic acid were added to it, and the resulting
mixture was allowed to stand overnight at room temperature and then strained with a membrane filter, obtaining a liquid that was used as the test solution.
Using high-speed liquid chromatography, the molecular weight range of each solution component was measured, and its constituent ratio was then calcu-
lated..

(RRBRHE )

<Results>

YU OB AF XTFROFEDHLLEETR

Comparative Test of Molecular Weight Distribution of Peptides in Floranew
SFEMEMILER
Pepsin digestion rate Trypsin digestion rate Molecular weight range

1ERBvIOCEER 65 9 5 7 0

12 :: Floranew fermented less than 1 year

000~3,0003000~1000f 1000051t

Floranew fermented more than 3 years

1EREY I OCEE 0%

Floranew fermented less than 1 year

| 3FE#EY 7 O EEE B

Floranew fermented more than 3 years

500~1,000

1,000~3,000 "

3,000~1 0’000! 10000LLF * Molecular w?ij%ffi
Over 10,000

S4ERGE~ 7 0 VR MFEO D, DT EIVNEWRTF K%, BEERIZ L0 & X0 O ih A,
BT DORTF FIZBLLTWAZ EEZRLTW5S,

More peptides with a small molecular weight were contained in 3-year Floranew than in I-year Floranew. This indicates that protein decomposition
increases with the fermentation period, changing into low-molecular-weight peptides.
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Dy VT —YVBR (ZFAMYIOCER HBHF)

Vintage Floranew(Three Year-Fermented Floranew)

< 7 u R A ORRMIC X 5 HLRDZEAL

Changes in Digestion Rate Resulting from Differences in Fermentation Period of Floranew

<7 0 VEE AFEORBERRIM OBENIZ XL 5 7 V37 RO EWIZOW T IR L7,

GGRBgm)

A D=7 0 IR AT R R SR

B ¥ 7 u CEEE A7 34 DL SRR i

GRER )

RT v, M) TV OEALRIZOCTREEL 72,

RBEISgE ~ 7 1 Ul MFAETI0mUZ A L. FrEORRIRE 5 L, RKEIEWIZOWT, 7y — ki Ly
TAESERIE L. Z0HB, 5P LOMELTBWY V7B e L, HILRZER L 72,

T VERE 02% 45T 16HEFR

N Ty U 001% 38T 24FER

A comparative test was conducted on the differences in protein digestion rate that result from differences in the fermentation period of Floranew.

<Test Products>
A: Floranew fermented less than 1 year
B: Floranew fermented over 3 years

<Test Method>

The digestion rates for pepsin and trypsin were evaluated.

Five grams of Test Product were dissolved in 150 ml of Floranew solution, the mixture was shaken for a prescribed amount of time, and the protein con-
tent of the undigested material was measured using the Kjeldahl method. This protein content was then compared with the initially measured protein con-
tent to calculate the digestion rate.

Pepsin: 0.2% concentration, 45°C, 16 hours : ) : X )
Trypsin: 0.01% concentration, 38°C, 24 hours 1ERBV/OCER 0% = SFEBV/OLER BF

Floranew fermented less i Floranew fermented over 3
than 1 year years

b
(BBRETR) N7 e 86.5% 91.4%
<Results> Pepsin digestion rate o7 e
T R 65.3% 70.4%
rypsin digestion rate

ARIC K DHERDZEAL

Changes in Digestion Rate Resulting from Differences in Fermentation Period

90%-"" A . T
85% e

80% T
75%
70%7

5%
.- e IES S saza=l= =¥ =t

Floranew fermented less than 1 year

. 3FERMEv U OEER A

Floranew fermented over 3 years

60%7"

55%"

50%

NT Y =R

Pepsin digestion rate

hU T E R

Trypsin digestion rate

UL BEEER L 7o~ 7 U CRER AFOF DS, T Y VHLFETL6% . M) 7Y VHELERTLT % HLERAS
F L BIC XY 5 LS HOTRDHEA TS 2 EDTRENTZ,
The pepsin and trypsin digestion rates in Floranew fermented over 3 years were, respectively, 4.6% and 7.7% higher than in Floranew fermented less than
1 year, indicating that the decomposition of proteins increases with the fermentation period.
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NOOEER BFEDNCTEDET

The Process of Making Floranew

[ 35 OE OR XA EWF H T

Powers not seen with local bacteria

<7 UVEE AHENTELDIE. B 7T DV EEZ1T,
TEERI L ORI K 2 HARIKIZHH L, B2 20 T o < ) & SR,
M3 O G NBAE R X o T, IO CHERAEEEASE Z ) 47,

Floranew is only produced by our Brazil farm.
Fermentation occurs slowly using super soft water with a hardness of 1.

The local microorganisms enable acetic acid fermentation to occur during the third fermentation stage

YOEERE BFEHFTESDET

The Process of Making Floranew

FE —  BEENOBHRK TINEMmE -

Herbs Thermal extraction by adding hyper soft
water 1 in hardness.

BFEITXX

Herb extracts

— B

Crop gruel

Y - BE A
Crops and Crushing

seqweed

HEIXZT
ﬁ%
Boiling crop
Spefe
extracts.

Fruit Paste

— Hyb
Cutting

BE. B
Mixture combined
and stirred

F—HZy VEWNE - HEIXIATNESHE —

Organic black sugar

FTRX

Finished !

Thermal dissolving after adding
herb extracts

FARL -
Ripening

10t2 > 7127

FEREN—-Z b

Black sugar paste

- AR

Ripened

Transferred into10-ton tanks.

&2 &H—t
RHERE g

Quality inspection

BH&ES >V ORBIKLE DR

Fermentation conditions in each
tank is analyzed every day.

Same vo|ume in each tank

5t2 > 78T
Filled into 5-ton tanks.

BEUEH—t

Same Volume in each tonk
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His
Cooling
S 1RFR
Fermentation Primary fermentation
BARYY 1T TR TILaA—IVEEE
Agitated by daily stirring Alcoholic fermentation
!
HIZDEICK Y TARAD
BRICIR. Ry AESNT
£Eh3 SYERICKY)
HMEIrEES

Local bacteria help gener-
ation of lactic acid and
acetic acid in a natural

way.

IR FEE

Tertiary fermentation

Starch is decomposed
into polysaccharide
and viscosity increases.

Ad
2R 5B

Secondary fermentation
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Welcome to the anew Brazil Farm!
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IJSVIVDEERBRET IR

Access from Japan to Brazil

NEZXIS “ ‘IS5 JEIHHE
VENEZUELA e ISttt
GUIANA .
. ¥ 7T
JoveE” | FRENCH GUYANA
COLOMBIA AUFL N
SURINAM
O>/~<M )¢
L 72U
Roraima Amapa W;\ / E
N
FIFAM = <XS=am t75—,‘)‘|‘|
Amazonas A= Maranhéo Ceard  Hpuyz 555
Pard Rio Grande Do North
FHUM ET7oA— M JSSA—J UM Paraiba
A Piaui .
£ ~NR)F>TwaM  Pernambuco
D‘JFT.:T‘}‘N NAZF 2 ZM P537ZM Alagoas
Rondénia Tocantins )L AN
N . AR
PERU Mato Grosso .
Bahia
ANBT SV ILE5 A7 ZM
The anew Brazil Farm Goids
RUET SFR-IISAZM
BOLIVIA Minas Gerais
E~xyhIOvYM TREUR TN

Mato Grosso Do Sul Espirito Santo

B2\

o= A5 Sdo Paulo o
Z1 e 2 UZ -5+ Jo AT
Rio De Janeiro
INSTM
Parand
P25 - H5U—FM
FILBVFY Santa Catarina
ARGENTINA BUZ 55T
Rio Grande Do Sul
< T IV IVOEKIER>
BFEPSTIINADTIER OLE% 75 5 A
. Official name Federal Republic of Brazil
Access from Japan to Brazil Py S550 7
R . . Capital Brazilia
BEZE S>> 22—3—7 (Pa Frx7 (2#) : 91285305 [ JN= #1E8T8EA A
Narita Airport New York (John F. Kennedy Airport) 12 hours 30 minutes Population 188 million
OELEHE 8507 FH ¥ 0 (HANDHI23ME)
Land area 8.5 million square kilometers (about 23 times bigger than Japan)
Za—3A=U =352 F2 - NATO(TTI-Y 3 2EHE) | HIORFRIA55 OLAFFE KV b HIVEE
New York Sao Paolo (Guarulhos Airport) 9 hours 45 minutes .%‘_‘T;;I languoge 5;?‘:__9;51 Uy o
Religion Mainly Roman Catholic
B2 RGO (TTI—Y 3 2RB) SN KT 5 OFEH  HIEE0H ®EH L7 (RS)
Sao Paolo Campo Grande Airport 1 hour 30 minutes ® Eurr;kncé DS _E?I (Zﬂ%rﬁﬁ
Time difference with Japan 12 hours
HIHT T FES Do ANBT 5 VLR L £ ZFTH0H R Tl BHE
imate ainly tropical
Campo Grande Airport anew Brazil Farm 30 minutes by Cessna
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6.800N\U Y —)LDOEEK

Overview of 6,800 hectares

ANB7' S D IVEEHNH L~ v 710y NIZIZ20004E 1 7 B R EE I B SNz, @ Edqgo
TN ZF = VRBERH D T3, HEITHERORNEIZIZFE L, ZORKEBHEOEOAD I
MIAE23%6,800ha® ANB7 7 VVERIEH D £ 9o lhald, 10,0003F 5 A — MV TIT 05,
6,800hal. HE - IHLOFHOWNHE & 1ZIZFE Uik - ILOFHMONME A EEBEL? 77 VIV E HA,

KX EDAFr — VHHENTT,

The state of Mato Grosso do Sul, where the anew Brazil Farm is located, contains the Pantanal Wetlands, a verdant treasure house of life that
was registered as a World Heritage Site in 2000 and whose area is roughly equivalent to that of Honshu, the main island of Japan. With an
area of about 6,800 hectares, the anew Brazil Farm is located at the southern entrance to the Pantanal Wetlands. One hectare is about 10,000
square meters, so 6,800 hectares is nearly equivalent to the area encompassed by Tokyo’s Yamanote loop line. A farm that big? Japan and

Brazil — they are on two different scales.

R340 DM ANRAL, SEFTA S HIADFEARPHTWE . TOEIIIHD

720250005 v bVl BRI X B &L 2704E ~4004FF 12 2 FE o 7228

1500mdb DIREDA T = —HIEKH P HLHEESHTWL 2 Evbp) T L7,
WK OREREEILR L. AT Z B2 WBHK T,

ing throughout the world.

7K Hh

Spring water ground

Y U4

TR —J
Falayverdade

J)LF—=3
Corguinho

ANB7ZVIER - £6E
Overview

o

The Farm is surrounded by 4 rivers with at least 5 springs.The total volume of spring water is 25
million liters per day! According to the investigation, the source of the spring is water from Lake
Guarani from 270 to 400 years ago at a depth of 1,500 meters.The hardness of the water is only

1, which is extremely soft for water,with only few examples of such soft natural water exist-

. .

EEE

Main area

15584 Accomodation

B v/ OCER (518
/r Floranew factory
// ;B spring water ground
HTEER
New Accomodation

SRSWYF—5-—T18

Mineral water factory

% T ANBEBERAI - 75 VRS
GEBF5ANBT 7 Y JVEHE)
e Yy b0y YMANLY —=ath
(N> B F—VEREOEOA Y OIAIE)
E 1 : #96,800ha
(1ha=1FFH A — b RE - WFRORA
&R IFEZEOEE)
Name International Center of anew Movement Brazil Farm (AliasAAthe
anew farm in Brazil)
Address South Mattogrosso state Colgenyo city (It is a position in the
entrance of the south of the Pantanal marshland.)

Area About 6,800ha(1ha=10,000 square meter. Area almost equal
in Tokyo and Yamanote Line)
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Two Factories and Experimental Farm

[v70OEEF aF RETE]

Floranew Factory

~ 7 0 R AL, TR OMEK 2 A s
KA, g L Wi EE RO & T, B E
FTWw-o <) ERBEARSETVET, IHO
A RZ12t, B N 2D 5 HANIGTHIH
LTWwWEd, LHTIHADAY v 7HEINT
WE$, 2 TH < ADEEITMR

MTT LT,

Using the Farm’s super-soft spring water as the mother liquid, and
under strict quality control, Brazil Enzymes are slowly fermented
and aged over time.
Twelve tons are produced
daily. Each week, 54 tons
are shipped from Santos
to Japan. A staff of 20
people works at the facto-
ry. Their work has earned
a reputation for being pre-
cise and careful.

[TRSNI*—4—Ti5)

Mineral Water Factory

2007411 H14H. 79 VIV EYOHEK % o
T2IATNT 5 —F =T, WEMNLD
BEOKEZ 77 JVENIED & LX) HRS IR
BEANEH T E, 722 45E A2 LR DT
WET, BLRICE 7Y FL - SFRYUEY
v b ray VIHMES, I rF—=g
HoFvrsy -7 - voFiHELSMLTL
PEWE L7z, WicoRFEZEENT 5 Hh
SHfFs T ET,

November 14, 2007. On that day the mineral water factory was
completed. The Farm plans to ship super-soft water with a hardness
of 1. not only domestically but also to Japan and other countries
throughout the world. At present the related preparations are mov-
ing ahead. The Governor of Mato Grosso do Sul, Andre Puccinello,
and the Mayor of Corguinho, Dalton de Souza, graced the factory’s
completion ceremony with their presence. The factory is also
expected to help invigorate the local economy.

[t 15]
Experimental Farm

~ 7 U R BFEOFERE TN THAORYT
FE B ETHIANEIT LT 3, BIFEIZKI50ha
DEMEMLES T, v 7O EE BHFEOERZ
EUHRS0EDOE R R 2 R L TV E T,
| B LIRS E DI S L DR VIR K%
THTHE 2 BIEM O M B ReMR &0
BT — ¥ a o THEIRIC L 72 A B IR
PHEFEHLTVYET,

The plan to cultivate all of the raw materials for Brazil Enzymes
on the Farm is also moving forward. At present, about 50 types of
fruit and vegetables, including raw materials for Brazil Enzymes,
are being cultivated on a 50-hectare experimental farm. Only
organic fertilizer is used here. It is made by composting — with an
effective microbial community called Azeron — the rind, husk,
seeds and other parts of the crops that are grown on this fertile
land where no pesticide or chemical fertilizer has ever been used.
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The anew Brazil Farm’s Lodging Facilities

K7 - 7P EL 4]

Hotel Fazenda

19904124 — 7> L7z, A7 VIREEIREEBADED U . EIMROFNIIE, BEEERI1DOFK 72T T 72 & 72245k
BT =) 5o 20066E 124 — 7 LI RIS T EHACRE T2EIZA A — Ny 4 7T Ry 7+ bPfx
NTET 7 IVNTRY YT —THEITEEP T, oD AN RELIZETOANTDD Y 3.

The old wing of the hotel, which opened in 1990, has five rooms. In front of the lodging quarters is a swimming pool filled wit h spring water with a
hardness of 1, and in which guests can swim at any time of the day or night. The new wing opened in 2006. It has six rooms, including two suites. Its
facilities include a large public bath and a sauna. In Brazil, taking showers is customary, but relaxing in the public bath is also very popular.

FUNONREMRIY 29 2%, B TRNZHEZ#-
TAY v 7IMELRBIIFESA D 08> THRH BV L &
T BHELZTTIE AL, 890, JIITY., EH, Fv o7
T7AXBEARESND ) T 7 T4 ET 4TS,

From the main building, a suspension bridge leads to a large
dining hall. A Brazilian specialty, churrasco, and the other A
dishes, prepared using vegetables picked from the Farm,
are exceptionally delicious, their taste enhanced by the
comfortable atmosphere. In addition, there is a host of

P . . . . Hotel Fazenda ANB
activities involving nature, such as river rafting, horse- W
back riding, and campfires.

Coordenadas

Sul 19°-37'-17"
W 54°-45'-45"
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FITFR

ANB JAPAN CO., LTD.

T108-0074

RS BXEMLE2-1-3 MKE L

TEL : 03-6912-7701 FAX : 03-6912-7897
http://www.japanbio.jp

AR 5

Alimentos Naturais do Brasil Ind Com Ltda

Fazenda C'orrego dos Garimpos.Rodovia MS340
Disutrito do Fala Verade,Municipio deCorguinho-MS
Tel : 5567-3250-1515




