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　The lifestyle-related diseases are a serious social problem of this age, comprising almost 
all the leading causes of death.  The lifestyle-related diseases are largely caused by smoking, 
lack of exercise, and inappropriate daily food intake.  Therefore, it is important to suppress 
such diseases by controlling daily food intake.  Much effort has been made to suppress the 
occurrence of complications such as nephropathy due to high blood glucose in diabetes 
patients.  Diabetic complications are caused by the accumulation of advanced glycation 
end products (AGEs), which are produced by nonenzymatic glycation of cellular protein.  We 
found that rutin in buckwheat and flavonoids in the extract of the pomace Japanese native 
grapes inhibited the production of AGEs not only by antioxidation activity but also at several 
synthesis steps.  It has been further suggested that these substances are effective on 
hyperlipemia.  We tried to make tablets and vinegar with the extracted substances.  The 
extraction method was further improved, so that we can now provide the extract with a high 
concentration of polyphenol.  We are now pursuing this research in collaboration with Iwate 
Industrial Research Institute.
　Iwate prefecture is a store-house of foods, and there is great possibility that substances 
suppressing lifestyle-related diseases may be taken from these foods.  We are now planning 
to examine the effects of many foods.

　Development of health food (Food for Specified Health Use) for suppressing the progress 
of diabetes and of high value-added brand products made from Iwate agricultural, forest and 
fishery materials

Related patents Japanese Patent Laid-Open No. 2007-131599
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Details of Technology

What are its applications?

Functionality of food derived from Iwate agriculture, 
forestry and fisheries.  The health promoting effects 
of Iwate’s foods.

 Outli
ne

What kind of technology is this?

Extract of Japanese native grapes with high concentration
of polyphenol (Yaegaki Bio-industry, Inc.)
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県産農林水産物の食品機能性。岩手の食材の機能性を追求 

 

 

 生活習慣病は、今日大きな問題となっている疾病であり、我が国の死亡原因の上位を占めま

ず。生活習慣病は喫煙や運動、食生活なども大きな要素となるので、食品による疾病の抑制が

重要です。糖尿病では高血糖に伴う腎症などの合併症の抑制が注目されています。糖尿病合併

症は、細胞のタンパク質が非酵素的に糖化され（グリケーション）蓄積した糖化タンパク質（AGE）

が原因となる。私たちは、ソバに含まれるルチンや、ヤマブドウの搾りかす抽出物に含まれる

フラボノイド類が AGE の生成を、単なる抗酸化作用だけではなくいくつかのステップで阻害す

ることを見出しました。さらに、高脂血症にも効果的であることが示唆されています。この抽

出物を用いてタブレットや酢の試作を行い、さらに抽出法を改善し、高濃度のポリフェノール

抽出物も提供できるようになりました。岩手県工業技術センターなどと共同で研究を進めてい

ます。 

 岩手県は食材の宝庫であり、これらから生活習慣病の抑制ができる素材が生まれる可能性が

あります。今後、多くの食材について機能性を追求する予定です。 

高濃縮ヤマブドウポリフェノール抽出物（ヤヱガキ醗酵技研）

   

 

 
糖尿病進展抑制をねらった健康食品（特保）、岩手県農林水産物の高付加価値ブランド化 
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