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A brain is subject to damage from oxidant stress or a toxic substance,
> as against other human tissue. So, it is important in need of routine
maintenance for the brain.
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J.H. Suh et al. (2004) Proc.Natl
Acad.Sci.USA 101: 3381-3386

:>Active oxygen scavenging
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Method: Cell extracts is independently recovered for reagent PS
(>98% of purity; soybean origin) 24 hours after addition to neuro
cells; Neuro 2a, and mRNA is analyzed by RT-PCR. B-actin
(structural gene) is positioned as an internal standard in this
experiment system.
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3 This is to cartify that the firm’s quality spstem conforms 1o the ScH-Imposcd 7
:t' Standard of Good Manufacturing Pracice for Food Additives (JAFA GMP) in the i :
-“: applicable seope as a result of audit based on the JALA Ouality Assessment and "l
i Registation Scheme for JAIA GMI ¥
N
b Regislered number = JAFAGMP - 085 I_'
\‘_ Registered dule > March 18, 2010 ,S:
3 Registered firm © Nagose ChemteX Corporation #
2 Applicable seape '/
’ﬁ * Applicable plant & its address "
5 Fukuchiyama Plant ¥
E 1-52, Dsaduno-che, Pakuchiyama-shi, Kyoto, G20-0853, Japan 7
;‘ *Applicable production unit(s) in the plant ‘:
"\: Fulruehivama Factory 1 ( Part of Fulmchiyama Faetorr 2 1 /‘
4 *Applicable produei(s} in the production unil(s) 3
Eg‘ Al ol ke Towd additives W be manoluctored at the applicable production 4
“ units in the applicablo plant. S
‘;‘ Expiry date * March 17, 2013 “
o ‘The date of issuc ¢ March 18, 2010 L‘.‘
¢ :;
i Japan Fond Addtives Assaciation (JATA) &
K b

8 = g g £,
L] ___j y?g,w,r e ,-j

Tekeshi SurnldyPresident 5

L Japan Food Addilives Associstion
3-9, Nihonbashi-Horidome-cho 1-chome, Chuo ko, Tekyn 103 0012, Japan
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(Isme 2940, 5-5%)

O BV PSey =
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WLk i LB EN £ 20-25mg [ PS* 2
KM 25mg/100m1 44y (B R 2495
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Reference:
1. Nutritional functions of dietary phosphatidylinositol
T Yanagita, — INFORM-CHAMPAIGN-, February 2003, Volume 14 (2), 64-66
2. Milk solid is 12.6% and water content is 87.4%. [reference] Japan dairy industry association <URL> http://nyukyou. jp/dairy/milk/milk13. html
3. The distribution of phospholipids in some mammalian milks ; Lipids Number 1, 1966, Volume 3, 101-103
4. Comparison of the phospholipid composition of breast milk from mothers of term and preterm infants during lactation
Am J Clin Nutr November 19584 vol. 40 no. 5 1103-1119
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