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Origin Gl
glucose 100
high grade bread 95
mushed potato 90
corn flake 85
rice cake 80
sugar 75
french bread 70
polished rice 70
pasta 55
brown rice 50
whole bread 35
fructose 20
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130 M.Kise & H.Aoto, Food Industry, Vol.41,
No.21, 65-72 (2004)
GABA y amno butyric acid
GABA 10 15my 5 10ng
GABA 10
GABA
13
GABA 10ngy
80y 120ny
1
S M P

PS M



100 51
W52 . 7
80 053 i i
§ 1 054
S 60 7| ms5 I
N
j@))
E 10 +HE — -FF——————HHEE
<
(2]
<
0 ‘-H\—'_‘—.\ | —‘ | \‘IH\ﬁ\ E | \‘.—’_I —I_‘—h\ | —‘ | \1H —h—i\ |
8135 |« 813 |5 | 8|35 | 8|35 |
SIE| 33 SIE|3 3 SE| 3|3 SE| 33
£/8%/8/8] |E/8/8/8| |2/ 8 8|8 |2/8 8|¢8
-5 g a a 5 g a a 5 g a a 5 g a a
0 time Room temp. 10 Hyo-on
Storage conditions for 1 yr.
13 GABA 51: Basmati;
52: Jasmine; 53: L-204; 54: Golden rose; 55: S-101
S MP 343
n-6/n-3
n-6/n-3 1987
5 20 1990 4-10
1991 4-10
4.2 FAO 1994 5-10
1995 4
10
2000 4
4
4:51
n-6 n-3

EPA  DOHA



A CAR DC 2006

J.C Mathers,” The Bi ol ogi cal
Revol uti on Understanding the Inpact of S ngle Nucleotide Pol ynorphi sns on

D et-CGancer Interrel ati onshi ps”



14

14 “ Detary Quidelinesfor

Aneri cans 2005



