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In general, the plant includes functional
components such as an oligosaccharide or a
polyphenol abundantly. For example, the
indigestible oligosaccharide provides intestinal
regulation and activates an immune system.
The polyphenol can remove excessive
active-oxygen species in living body. These
functional components are effective in
preventing a disease such as allergy or
life-style related disease.

Therefore, we aim to find out functions and
mechanisms for living body of functional
components in natural products, and develop
functional foods or supplements containing

functional components in the future.
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