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Re-Investigation of the physiological functions of the new supplement
produced mainly from the plant-based extracts fermented by lactic acid
bacteria and yeast

NOBUYOSHI NAKAJIMA*, KOHJI ISHIHARA**

* Graduate School of Health and Welfare Science, Faculty of Health and Welfare Science, Okayama
Prefectural University, 111 Kuboki, Soja, Okayama 719-1197, Japan
** Graduate School of Science, Okayama University of Science, 1-1 Ridai-cho, Kita-ku, Okayama 700-
0005, Japan

Abstract A plant-based diet is thought to be better for the prevention of lifestyle-related diseases.
The physiological functions of the plant-based extract fermented by lactic acid bacteria and yeast was
investigated. In this study, the characterization of the new supplement produced mainly from the some

plant-based extracts was re-examined.

Keywords : plant-fermented extract, lactic acid bacteria, yeast, supplement, beauty and health
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