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~Sesame seeds are an eternal health-conscious
ingredient with 10 virtues~

No \; No\‘GI

No NO\Z
Food history Sesameleaves.
No NO@
Health benefits Diversity
recognized in folklore as a food.
Noé z0
Lignans Delicious
No No10) as a food
External use and Synergistic effects
In cosmetics with other mgredients.

No \i With a history of over 5,000 years as a globally-consumed food,

its safety as an ingredient is ensured.
&
]

No \g It is a food with many stories and episodes, favored, among

others, by Olympic athletes and historical figures. S

No\; Its health benefits are also recognized in folklore.
v ]

Noé As a health benefit of sesame seeds, 10 types of lignans have

been identified, and their effects on the human body are gradually being revealed. -

No é The oil is used not only as food but also for external use and in

cosmetics (such as Ayurveda). >

N In addition to its food benefits and external use, it has beenfound to have aroma components
0 . 5
such as pyrazine that prevent blood clots and components that enhance memory and appetlte.‘

\

N 8 types of water-soluble polyphenols have been identified not
0 : ?
only in the sesame seeds but also in the leaves. Z

No It has diversity as a food.
(toasted, ground, paste, fine powder, expressed oil, and the like) 3

No\g It is delicious as a food.

No o It can be expected to have synergistic effects with other ingredients.
Prevention of oil oxidation, protective effect on DHA, and synergistic effects with vitamin E

S THIRRO T 12 [HVO 1 o T #I1fioC. HRETD
S H.vbti/u-ﬁ-/ra:/x#&"a@%iﬁﬂlﬁ@{%{zi ¥, 'E""* g;? ﬁﬂﬂaa'\'bjﬁﬁﬁf—(




-iiliLd EREHE ey 27
%@é
B=BOPNLN:Y
A

I %@$ \ 7
Z IR 2R FFEA 71‘
%@é %@%9 ‘I‘El‘
HymfgidwT S EAMATEH
TRz A E At b PHEIE Elg

cof EURATTEENR AN, T TR RO 17'?(
4
>
S P2 B SE ) BRI o A0 TR B =i
%@\g AR LA 1=
4
Ny
%@\; HXENRHECR, AR5 B D AR, ﬁ
{ |
SR SR, SRR R A E 2RI 107, T8
%”é HAPERRTROR, th EEE — . { 1

zoSy BRTEMAS, HlfsEe] AT gohaifetdh.  (QIbTEREE)

B TR AFISNHLISN, IR RBL T RIS A RS IR S, B T A,
O EmICILS), RIBEREIIRL.

%0)§ ERAE MK S s, O, BHR, BRR, s,

N
2o BRTZMREFRL, EZRE, WA T8 ZEAT. +‘

0 EHFHFETO,

i 41
AT R b R IS 50 P, {_‘.
’f”& SEDHARGIRITEF, X4 ZERHITETE . i e

MHIROTFENE [HVD ] [HEO - IZH-T, HARKD)

2
FRRAHEDZE AN A T3 2 A5 2 RO BT, ;‘%’@i) IARHPORAES



