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Patent Selections: 

The patents annotated in this section have been selected from various patent databases. These recent patents are relevant to the 
articles published in this journal issue, categorized by food additives, micro & macro-molecular food supplements, edible 
alternatives, food technology, nutraceuticals, healthy diet, nutritional value, calorie intake, malnutrition & related diseases, 
plant derivatives, agricultural technology and products, crop improvement and safety issues related to food, nutrition & 
agriculture. 
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LOW-SALT SOY SAUCE 
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Takuya, S. Angiotensin converting enzyme inhibitory 
peptide. EP2380901 (2011). 

3. Nakahara, T., Uchida, R., Hanada, Y., Endo, Y., 
Tanizawa, S., Aota, H., Hara, S. Peptide-containing 
seasoning. US20110104334 (2011). 

4. Shimono, M., Sugiyama, K., Matsuzaki, T. Low-salt 
soy sauce or low-salt soy sauce seasoning containing 
salty taste enhancing agent. JP2011062167 (2011). 

5. Endo, Y., Hanada, Y. Low-salt soy sauce and process 
for producing same. WO2011034049 (2011). 
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producing the same and use thereof. EP1284286 

(2011). 
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CINNAMON, DIABETES & EMBLICA OFFICINALIS 

1. Park, T.S. Composition for Prevention or Treatment 
of Obesity, Dyslipidemia, Fatty Liver or Insulin 
Resistance Syndrome Comprising Camphene as 
Active Ingredients. US20120035274 (2012). 
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FENUGREEK, FOOD SUPPLEMENT, 

HYPOGLYCEMIC & GREEN TEA 
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CEREAL GRAINS 
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