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Abstract.

The mortality of cerebrovascular diseases is decreasing worldwide, but the prevalence is increasing and associated
with a considerably poor quality of life. Moreover, diabetes mellitus damages the macrovasculature and
microvasculature, increasing the incidence of cerebrovascular diseases several times. Rapid deterioration of brain
injury has been shown in the presence of both diabetes and cerebral ischemia, but the mechanism is poorly
understood. The treatment of cerebral infarction is extremely challenging because pharmacotherapy has limitations
in terms of indication time-frame, and treatment options are limited. Therefore, primary prevention of cerebral
infarction is important. We focused on oxidative stress and inflammation, which are commonly involved in both
diabetic diseases and transient ischemic attack, and investigated food products for prophylaxis as alternatives of
pharmacological agents, and reported the efficacy and safety of extracts from culture medium of Ganoderma
lucidum mycelia (MAK). MAK has been consumed for many years as a food for specified health uses; it is derived
from hot water-soluble extraction from the fragments of whole culture medium of Granoderma lucidum mycelia
after a specific time period, and has been shown to suppress blood glucose elevation and has antioxidative activity.
This review initially addresses the involvement of oxidative stress, inflammatory response, and high mobility group
box 1 (HMGB1) as an etiology of brain injury deterioration in the combined condition of diabetes and transient
ischemic attack, and thereafter the mechanism of brain-protection activity by MAK.
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Abstract
This article introduces the road up to the establishment of Nangokusyuka Chinese restaurant that pursues new food
culture by incorporating Japanese elements
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