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Method for Producing Extracts Containing a High Concentration of y-amino Butyric Acid (GABA) with
Bran of Mochi Barley
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1) Department of Infectious Diseases, College of Pharmaceutical Sciences, Matsuyama University

2) Division of Pharmacology, Department of Diagnostic and Therapeutic Sciences, Meikai University School of
Dentistry : Food that needs precautionary awareness for the infection in human body---Prevention from the
infection with the beef tapeworm, Taenia saginata.

This paper describes the infection of man with the beef tapeworm, Taenia saginata (Taeniarhynchus
saginatus). Through the ingestion of raw beef including the rare steak, man gets infected with the larval
cestode that becomes the adult worm in the intestine. The adult worm has their segments split and excreted
out of the anus. The segment contains eggs, which are often detected on the perianal skin. The excreted
segments on the grass containing eggs are ingested by grazing cows and oxen where the hatched larvae
parasitize in the muscles. These larvae are infective to man. Thus, the life cycle of this parasite is maintained in
the intermediate hosts (the cow and ox) and the final host (man). Although it is nowadays rare for the life cycle
to be maintained in Japan, we have to be watchful and careful not to be infected following eating raw beef
imported from the poorly hygienic areas. This attention belongs to the first prevention of the infectious disease.
The second one is to recognize the syndromes such as the aches of the abdomen and diarrhea. The infected
patients are advised to look at the segments moving on the surface of the feces excreted. These findings and
notice, together with the specimen submitted to the clinician, will lead to the identification of the parasite.
Chemotherapeutic strategy has nowadays been established. Praziquantel is highly effective in the elimination of
the parasites.

£
BEREOFE U< BRWESNBELXDHE5Y, RADBRCSVWTEFRDERICLIDKRESRER (BEHR, U745
L) D17E, BRRRICHRTDICEND D, COFKREFENDIBETHRRICEDE, BA—-NLEZSH, BI04

— MUCEETD. AEBCHIIZEZORAO—EMIIFIL DTN, WEZRD DS (TNAHEIBEE) (CADT, 5
AANTHRERD. COXRIRFRZE MIERT D ERBRL, BEORTHRELRD. CO—E (LWHOHDDAE) 7Y,
BHOKLS(CAIFITEENTHIEEN D, COXIREERFCTEZD L, BEOD—RFH(CIFFROERZIED Z EMHE
MECEETHD. FACEREEAFILDESETDHIAREDOERT (BELTEBHNTND) ZHIECIER, HRNEZ
DREZEIFS T D ENTRFY (BAER, BHER) OBLLD. BREC(FIRECTHENIRDHDZTSZH>
TILMRE N3,

—S VYA TFlavobacteriumBHlEIOWEREFER I D5 E-2

BE B—

HIER1) (CHEVWTTOVROERIBEOREE(CKEFIERE U CHERE SI@KEZRT L, UTORBRESE.

HEEE AEEENSVGEEMBEORERNE S, TOEREE, T, SBE(CI3D FEERMD ORAEE
EMELSRRD, ZORREUTROMRER EARIENELRD, BIC, BEEICRDEEARDES(EF LD, BRIELE
(FHETERRTERIE, BLTD.

BKE DEKENS <1RB (TR D THERIBEDFEERMEIAD, ZTOIEREELIED. T, BKENZVXDHH'E
BN D DEAEEENE /R0, TOBRE U TROMR EFARBIENAR D,

ASRER T3 L ECDOBRDIMNHERABEDFAE (CREZ RIF I IREMN D DIBER EADRFCDVTIRE Uiz,

BRERTIEICHHTIV—ZRIEVEEIANZEY MR
- [RERRERXEEHICED] BFRKEEANSH -

HA: B

HAKEKRKSE (U8, Zv XA Ek#) (F19114F (BA/8444F) , RIBOHEANSMGEEEINTET hO—)LAEZIRD
TLLEK, 2011FTRIFI00BEFZIBR Tz, v XA (& IBFERIHREDNTINZRSD, TEDEITHEIMIRETE
A, HRHIZCVDIEKEDHKEZSIE, FECILU THMORERZXD DDINZEIET D. KEMEEE L DEEKZE
LT TER R RMICEEZRD, TOB—UIARERFREZERIRE TRV EVWDSBWZRIREEE, AL TE
1z

TV AA(F, CORIEFDOEZRRNRETDIHIC, [BAKEBRFSE] , [BAKESLE] 27470, [TwXA
INAAZTEE] =R UTz. F2, RDI00F 2 DMFEMANSRELT, NEFIC [RRAINR—2321>5—]
ZERII LTz, 2011F3AKRBIETEAR237/EA, TRFRKESSE, BmEE, J712FXK, MRBRDIFENS

3/4



2015/3/10 New Food Industry 2012FE7H =

data:text/html;charset=utf-8,%3Cdiv%20class %3D %22h2%22%20style%3D %22padding-bottom %3A%206px % 3B %20col or % 3A%20rgh(0%2C %200%2C ...

123, 2011FEDR EE(E, 5380/8A, EXFMBIOSEATH 2, i, EE(F11,172A (&) THD. SEIAE
NTD [REBASVBEH(CE D) FREBEOLBHN THREROO IS —ERTHD.

SEH)\1 ROSIWDOBENRVLADS—NEEICRHEZSX I RBREEEZERIT S (2)

it

HISMNSDDIE

(1) 7HO-X (AG) ZILOMEBRETM (O ) , WRAT>SFILE— AH (e H) SXUBHHLE CEEFITND
TFEMwWORRG, BAIERR

FEihISHRERR (FYF)

11]:: e 1)=4

WREWDSE, 6. AABNOBLZMIRNDD, EEDORITH K KBEMNEZEIRIOZ EEE O TV e, ETANSEHEEFT
—ILFT2OA — TR SMOBNENKSRBR[N T D, BROETHE, KEBRNMHID D TVWDDT, MEEHEZSD
[CEFEF LRV, ZIEEKSERZITITERBIFRVDT, RNBRZSESE > TRZRETVDEFIEFATLSD, KERXV
JOEREILERNEZHNTNDANZE, EDF. TEFHKRTHD. EEDHBREENCIEREND, WEODBRSNSE
ARRIEBENENLD(CES, BRFELERZESHANH<. TARDSIDESVWVEAICIE, 2D UEELSE
HTHD. SEEATFZENT D

“SERE" DR (68)

oOBsE

R, FEICSVWTEREETDY XLADENYPLELIC KD TEBMEX TS, KEICKL> TADEBIFEL N, H
EENC(F4DDIA T (CHH NS,

REFEM(C(E, F1ITY MIEABADREZBiRD, FEFZDIEFBCEDIETERDINS O AREZ D ETITNOHNT
WD BADERIIEE, ZOAD—FTBIBBHGINS O IXZBRICEDIERICTETTHED, EFOENPPA N RICLDT,
TDOINSOZAMEENTLD E, & - M - KDOFNAELRD, KDTBIINMERITEE D> TRKDEEZITND, REF(CH
[FRFAILTY FDEZXAL, REZRBSITDTIIRL, BMDONSOREEZZCE2BHNET D,

REZFTREAMRE—DOBHNG—AREER, AMAOBRERTHDIR - M - BROINS O AZHNESHEIETEDA
DARED TLIEZBRDOMEEERIESE, BHRONEIEEZ, MIBOE|OBRILGSY M ITY M EJEEEEX TS,

TCT, YEFOEMBIZ THIRBARITEHRICEDSE, BREENRTVAEDICO(CEMODIFE DR L Itk zE E
DETEO 12" EENIBE 2RI B CTANKKE D TL\IEROMEEZEESE, BRONEZEX DB TEREIITY
RIENESND EEZ TS,

L

444



