o R
New Technology Presentation Meetings!

REXF E£@mRER R ALF =

201947H23H




eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee

*—T0/80—: 499 ITyk-SYLY
Micro Wet Milling (MWM)
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Grinder milling (HP:PVT) Ball mill (Daiichi-miyagi-Tekkousyo, HP)
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Milling machine Final dia. Specific energy Work index
L,(um) E(kJ’kg) (kI’kg)
MWM
Three axis mean 5.27 507.2 0.123
diameter
Sphere equivalent 0.119
diameter
*Stone grinder 590 160.6 225
*Mixer grinder 610 74.9 10.8
*Colloid muill 495 100.8 12.1

*Reffer: Sharma et al. (2008)

Wi: Grinding work index (kW min / g)
F: Material median diameter (pm)
P: Product median diameter (pm)

W =

(10 10) W: Grinding energy (kW min / g)
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DProduct output ® Course rice milk
@Controller & Motor ® Hopper

3 Stone mill @ Supernatant
@Circulation pump @ Fine rice milk
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Hojicha Yabukita (non shaded) Yabukita (shaded)
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Matcha Powder

Blended Yabukita
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PC (Phosphatidyl choline): PADO##GTREL TEEYIZE T

SHILZRE
LPA LPA
Digestion
LPA LPA
PLA2:
[digestive
enzyme] LPA LPA

PA (Phosphatidic acid) : LPAM;R (Lysophosphatidic acid)

LPA —Phospho-lipase A2 +PA~PC + PLD (Phospho-lipase D)
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Cabbage
Japan(gse radish leaf
Japanese mustard spinach
Tomato
Taro (Eddoe)
Green pea
Cucumber
Celery
Carrot
Edible burdock root
Shiitake mashroom
Orange
Com
Japanese radish root
Broad bean
Citrus sudachi
Ginger
Kiwifruit
Japanese yam
Lotus root
Sweet potato

B alzialalz

(T. Tanaka et al, 2012)

Cabbage {boiled) il
Rice (boil)

0 200 400 600 800 1000 1200 1400 1600
nmol/g wet weight
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Brassica oleracea var. acephala .
Particle size Dgo[um]

v e ED EPAS = (XIS
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Table 1 Functional ingredients contained in the peel

Functional component Effect
B-Cryptoxanthine o Lipid metabolism improving action
S St L Carcinoma suppression action
Coumarin N Stimulation of detoxification enzymes
o X0 Antibacterial and antioxidant activity
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180 ®10 mL/min  ® 20 mL/min
160 - W30 mL/min ¥ 40 mL/min

20 29 39 50
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