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プレゼンター
プレゼンテーションのノート
それでは、私どもSUNATECの概要についてご説明させていただきます。



本部は三重県四日市市にございます。

検査棟は2箇所にございます。本部検査棟では栄養分析、微生物検査を行っております。

ATセンターは残留農薬分析、動物用医薬品、カビ毒の検査を行っております。



東京事務所は事務所機能として、顧客関連、官公庁関連の業務を行っております。

輸入検査関連の業務の充実を図るため、神戸事務所は11月開所いたしました。
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Extra Strength Vitamin ¢
100% Nutnrull,Hi h ORAC

~purify~

.;1‘nuun;u~enftus %
Essential .
GREENS 3000

CONCENTRATED SUPER DRAC
GREEN FOODS FORMULA

e iiant with
1900 ORAC'

Hawaiian Blue Green Algae

Wheat Grass, Chlorelia, Green Tea
Berry Antioxidant Blend

Phylonutrients including Lycopene,

Lirtein, Resveratrol, Quercatin,
and Indole-3 Carhinol
Pt Sl aonssnd
-+ or Serving"

sy
Dietary Supplement 120 Capsules
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To determine the motor function

of middle-aged test rats, behavioral
psychologist Barbara Shukitt-Hale
and technician George Mouzakis
monitor the performance of these
15-month-olds walking a rotating rod.
(K8353-1)

USDA United Statas Departmant Of Agriculture .
= | Agricultural Research Service

News & Events

Can Foods Forestall Aging?

Studies at the Jean Mayer USDA Human Nutrition Research Center on Aging at
Tufts University in Boston suggest that consuming fruits and vegetables with a
high- value may help slow the aging process in both body and brain.

--short for Oxygen Radical Absorbance Capacity--measures the ability of
foods, blood plasma, and just about any substance to subdue oxygen free
radicals in the test tube.
Early evidence indicates that this antioxidant activity translates to animals,
protecting cells and their components from oxidative damage. Getting plenty of
the foods with a high- activity, such as spinach, strawberries, and
blueberries, has so far:

eraised the antioxidant power of human blood,

*prevented some loss of long-term memory and learning ability in middle-

aged rats,

*maintained the ability of brain cells in middle-aged rats to respond to a

chemical stimulus, and

sprotected rats’ tiny blood vessels—capillaries—against oxygen damage.
These results have prompted Ronald L. Prior to suggest that "the
measure may help define the dietary conditions needed to prevent tissue
damage."

“BORACIEDH R L RWEBRDEEBLRDE LN BNIEEZSND”

http://www.ar s.usda.gov/iAR/ar chive/feb99/aging0299.htm


http://www.ars.usda.gov/main/main.htm
http://www.ars.usda.gov/AboutUs/AboutUs.htm
http://www.ars.usda.gov/Help/headquarters_help.htm
http://www.ars.usda.gov/contactus/contactus.htm
http://www.ars.usda.gov/main/main.htm?language=spanish
http://www.ars.usda.gov/is/graphics/photos/feb99/k8353-1.htm
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プレゼンター
プレゼンテーションのノート
蛍光色素をプローブとして活用し、抗酸化剤のﾍﾟﾙｵｷｼﾗｼﾞｶﾙ除去能力を測定する方法
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USD United Statas Departmant Of Agricultura
—

= ——= Agricultural Research Service
-

[KEEFHFE (USDA)Dweb site]

das

Oxygen Radical Absorbance Capacity (ORAC) of Selected Foods, Release 2.0 (2010)

H-ORAC, L-ORAC

Total ORAC pmol TE/100 g and TP mg GAE/100 g)

10

HDB Description Parameter Mean N SEM Min Max | QC | Reference No. *
0.
01 = Dairy and Egg Products
01103 | Milk, chocolate, fluid, H-ORAC 1263 | 2 1214 1311 | B | 36
commercial, reduced fat | 1o orac | 1263 | 2 1214 1311] B |36
TP 58 | 2 50 67| B | 36
02 — Spices and Herbs
02044 | Basil, fresh H-ORAC 4805 | 4 225 C |16
Total-ORAC 4805 | 4 225 C |16
TP 264 | 4 14 C |16
02045 | Dill weed, fresh H-ORAC 4392 | 4 202 C |16
Total-ORAC 4392 | 4 202 C |16
TP 243 | 4 11 C |16
99438 | Marjoram, fresh H-ORAC 27297 | 4 1306 C |16
Total-ORAC 27297 | 4 1306 c 116

HIKTEORAC (H-ORAC) . EiHTEORAC(L-ORAC).
#*ORAC (Total-ORAC) AR TLVE,

- REEHEE (USDA) DiR—LR—I[ZHNT, 326D B &I
DLVTORACHITIED T—E3R—IAMNABHENT=, (20105F58)

http://www.ars.usda.gov/SP2UserFiles/Place/12354500/Data/ ORAC/ORAC_R2.pdf
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"B LORACIEZTY BYIE. T 7o 2 <{8LERLNH D,
J Agric Food Chem. 2004,52, 4026-4037
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-ROLVEL, B, E0OHRAMEORACIEZ T, J Agric Food Chem. 2004,52, 4026-4037
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tocopherol®ORAC{&E

relative ORAC values
Trolox (A¥v4 —=}") 1.0
a ~tocopherol 0.5
« -tocopherol acetate 0.0

a: Ry=Rs=CH;R=H
Tocopherot y: Ry=CH; Rs=R=H

8 Ry=Rs=R=H
u-Tocopherol acatate, Ry = Rg=CHj, R =C0CH;,

J Agric Food Chem. 2002,50, 1815-1821
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