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We support the collection of evidence of

the health function of domestic
agricultural, forest, and fishery products

A summary article about the collection of evidence-based cases on the health function of
domestic agricultural, forest, and fishery products was published in New Food Industry.
Shin-ichiro Yamashita. Health Function of domestic agricultural, forest, and fishery products (in Japanese).
New Food Industry 2018; 60(6): 21-25
We, ORTHOMEDICO Inc., operate projects to energize agriculture in Japan. Because of the high quality and good
tasty of Japanese agricultural, forestry, and fishery products, there has been a growing demand for Japanese food
products in overseas markets. Furthermore, quality control and the safety of Japanese food are one of the factors that
garner attention from other countries. We support additional values, such as providing evidence of the health function
of your product through clinical trials. We have introduced some functional evidence of the heath function of domestic

agricultural, forest, and fishery products in the article.

Obtaining Evidence Cases

Rosé Tea (Kuro-Kouji-Kin Fermented Organic Tea)

Suzuki Naoko, Kazuo Yamamoto, Denbei Kawamura, et al. Effect of Teadenol Containing Tea on Human
Obesity Improvement [Article in Japanese]. New Food Industry 2015; 57(4): 1-6

Eel collagen
Naoko Suzuki, Kazuo Yamamoto, Kenichi Kakino, et al. Effects of Ingestion of Rice Balls Containing Eel
Collagen Peptide on Human Skin Conditions —A Randomized, Double-blind, Parallel-group, Placebo-
controlled, Trial— [Article in Japanese]. Jpn Pharmacol Ther 2016; 44(10): 1483-1494

Aronia Berry
Naoko Suzuki, Miwako Sugawara, Masafumi Kudo, et al. Effects of Aronia Berry Intake on Eye Fatigue —A
Randomized Double-blind Placebo-controlled Trial— [Article in Japanese]. Jpn Pharmacol Ther 2017; 45(2):
211-220

Summary

There is an increased demand for Japanese food worldwide. In order to maintain the demand for Japanese food, the
food needs to possess added extra health values. Evaluations of these functions in Japanese agricultural, forestry,
and fishery products are active throughout Japan. ORTHOMEDICO Inc. supports the evaluations of these products

in clinical trials.
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