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Functional components

Alginic acid

y-Amino-n-butyric acid
(GABA)

S-Allylcysteine
Anthocyanin
Astaxanthin

Isodesmosine

Isoquercitrin
Hyperoside

Ellagic Acid
y-Oryzanol
Capsaicin
Carnitine
Catechins

Chlorogenic acid

B- cryptoxanthin

Curcumin

(1,3)(1,4)-B-Glucan
(1,3)-B-Glucan

Glucosamine
Quercetin
Coenzyme Q10

Salacinol

6-Gingerol
6-Shogaol

Zeaxanthin
Sesamin
Selenoneine

Soy isoflavone
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Typical foods
Seaweed,Kelp
Brown rice, Vegetables
Black garlic

Bilberry, Blueberry, Cassis

Salmon - Trout,
Salmon roe, Egg
Blood vessel walls of
Bonito and Pig

Apocynum venetum

Pomegranate

Rice bran,
Rice germ, Rice oil

Chili pepper
Meat, Fish, Milk
Tea

Coffee, Eggplant, Burdock

Citrus Fruits, Egg, Corn,
Persimmon, Papaya,
Paprika

Turmeric

Barley, Oats, Mushroom,
Yeast, Euglena

Crustacean shells, Insects
Onion

Blue-backed fish

Salacia

Ginger

Corn, Egg yolk, Ground
cherry

Sesame
Bluefin tuna

Soybeans
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Functional components
Theanine

Tiliroside

Terpene lactone
-Ginkgolide A,B,C
Bilobalide

DHA, EPA

Resistant Maltodextrin

B-Nicotinamide
mononucleotide (NMN)

Ginsenosides

Ferulic acid

Flavonol compounds

-Isorhamnetin
Quercetin
Kaempferol

Hyaluronic acid
Hydroxyproline

Hydroxytyrosol

3-(4-Hydroxy-3-
methoxyphenyl)propionic
Acid

Piperine
Fructo-oligosaccharides
Total fructan
Hesperidin

Lycopene

Linolenic acid
Resveratrol

Lutein

Luteolin

Rutin
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Typical foods
Tea

Rose hip

Ginkgo leaves

Blue-backed fish

Broccoli,
Green soybeans

Ginseng root

Rice bran

Ginkgo leaves

Eel, Shark fin
Collagen

Olive

Black vinegar

Pepper, Long pepper

Onion, Chicory, Banana

Chicory,
Jerusalem artichoke

Citrus fruits
Tomato

Perilla

Grape, Wine,

Peanut astringent skin
Green and yellow
Vegetables, Egg

Perilla, Chrysanthemum

Buckwheat
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