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WFZeR R OMEEL (330) @ The phhenolic compound oleuropein in EV-olive olive oil enhances
thernogenesis by increasing the UCP1 content in IBAT and noradrenaline and adrenaline
secretions in rats. In addition, oleuropein supplementation increases testicular
testosterone and decreases plasma corticosterone in rats fed a high protein diet. These

results suggest that the phhenolic compound oleuropein in EV-olive olive oil enhances

lipid metabolism and protein metabolism in rats.
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(1) Yuriko Oi—Kano, Teruo Kawada, Tatsuo

Watanabe, Fumihiro Koyama, Kenichi
Watanabe, Reijirou Senbongi and Kazuo
Twai.

Oleuropein, a phenolic compound in extra
virgin olive oil, increases uncoupling
protein 1 content in brown adipose tissue
and enhances noradrenaline and
adrenaline secretions in rats.

J. Nutr. Vitaminol., 54 : 363-370 (2008)
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Watanabe, Fumihiro Koyama, Kenichi
Watanabe, Reijirou Senbongi and Kazuo
Iwai.

Extra virgin olive oil increases
uncoupling 1 content in brown adipose
tissue and enhances noradrenaline and
adrenaline secretions in rats

J. Nutr. Biochem., 18 : 685-692 (2007)

(=¥ (GH6fF)

(1) Frk224:5H

5564 [F] A ACSREE - BREER RS (FERE) 77
IR, FREFE S, 2. (0] H R,
INLSCHR . ESORET, TAARS ZRR, 2
ER, BHAME, (2% A T A=V F
U —7 & oAE & ORIKERICE 5
RBGEAE D) BEHE p. 194

(2) PRk 214F 11 A

%5 24 [A] B AFERHIFFE S ORBR)



FREFE AT, PESES, W HEME, A
ik, MBEREALNLVORRD T v MC
BILH T Ao FEHICLDEANRE
~OF ) B pp. 18-19
(3) ¥k 2145 A

55 63 [7] A AR - TR R (RIF)

FREFEA . BT, I HBRKE, S,
MEREALNLVORRDL Ty MIBITS
NTHA v o BGIZEDRANRHA~DOEE)
HE4E p. 136

(4) ¥k 2045 A

5562 [M] A AR - AT R GRN)

SR, M EA L. ADLsc,
T, TAAM AR, ESOER, EI,
[(TX AR T AR=V o F ) =T oA 1L
U aA PRI I DR ANRE SO
ZLE4E p. 150
(5) Rk 1945 A
5561 [m QAR - AR R (D)

hESCE. FEE (B HEF. ¥ =
—y U= AL =R F—T 0 H
B /NSRS TSR T AR AR
WEinER, HHMEK, T2F 2 FIF =D

YAV =T MOF LT a S BT K
DIRBNEAE D] HEE p. 204
(6) Ak 184F5 A
5560 [7] A AR - Ak R (Fi)

e (BH) EHEF. HEBEEE /LS
. SO TAARN RS, U ESR,
AR, (XA NI AN—T o F ) —T
W X DREGELE~DR 2 BE4E p. 350

(M=) GE1E)

(1) T T o T v EhoR2)
PR, FHIFL
w5 TEMEICBITE D T AT

K OFBEIR DRI & A 5.2.2. B 74
A > RIS pp. 116-124 (FFEFEAF -
BRI ) AR & FERIC, HEE L
7o. F=EHF. 2008

(7 M PEME)
OaRPL (G2 1)

(1) &% [HTFa—L7 I U HERAKROZ
o AW IEREREYeE. Hy i)

FEWE B EA . AR, I,

ANIISTHE . SRR

HEFIZE © R J-F A I

FEE 5T

5 2004-342612

A B @ 2004, 11. 26

ENAOH] - [E N

AR : 2005-179353

ZNBEH T 2005, 7.7

B IREABERICAETHY, L
MPED N T 20— 7 I aE R
AT O, Banaiggt L, £hic
F VR IEERHFIE 2 fTHREIC
T5H, BT a—T I A

(2) %%k : THERALE VERA R ONEFn %
W ARESCE. RESGE A

FEAFE - FEIFE A, AT, O
INISCHR . SRSE

HEFIZE © R J-F A VI

FEAH - T

5 : 2008-116644

A A B @ 2008. 4. 28.

EWNS ORI [EN

AR 2009-263295

ZNBAE T 2009, 11, 12.

2 mANEREIICADTHY . LVRH



PEDEWMERVE VBT AT 5
Ry, Banz it L. Thic K R X
SEBARBREZ TREICT 52 L& H
&9 %,

OBASIRIL (B 1)

(1) &% [T a—LT 2 UFRAl

W B EA . ARG IO
INLISTHE . SRR EE

MEFIZE © (BK) J-AA I X

FEEE : RRET

5 : 2003-62327

B34 H B @ 2009. 10. 2

ENA ORI EWN

HiRE H : 2003.3.7

Fiar & B 2 4378598 5

gk H : 2009. 10. 2

) - RIEM OO T a—L
T UHEEAR TN E GRS E L
TET R, IR

(Z Dfth)

(1) PRk 1944 A

MASTATBUE N B RPN IR B st &
DHZIZEITTDTD D/ « W« FIEICKTT 5
T s oA TObLDEHEEDEIH AR
~ X 9 ZFRFEOHFEE ~~KAKENHT | (2.
EE () —7F 41T [ng) 25ET
5 —RY Tz ) —AmBARALEL, DNA F
THEEB—] ZERLTUSELTZEZ A, B
wani-,

FEIH 248 (A - )

P RFFEBUHR AT R AR (C
i) CERELEIRICEIRIN-AEE S 1
TT KElTieo T,

(2) FRk2145A
R 2 VA FE A 5 £ RN B T R
AL T —7 4 A4 0T R 25t
T5]
(2) AP LK% #9100 44

(3) Rk 214F 10 A
RS2 VAR EEA 2 R PR TRl
PR 227K TR 2 A BRRRIE )
A Y —T A AT [eR) 2058
T5)

OR) FnskBT{RER A v % —  #930 4
6. WFFEHAK
(1) #FgefREH
¥ HEF (KANO  YURIKO)
PP L KF - FBUEE - 2%
et Fs: 40203682

(2) WFgemsE
{ATH  FRME (KAWADA  TERUO)
AR FRTFPE - BFargeft - Bz
MaeEFKE: 10177701

(3) WFZEt1#
/NI SC# (KOYAMA - FUMIHIRO)

() J-A A v v X NE B S FERT -
fHIESS

37 f@TT (WATANABE  KENICHI)
(BE) J-A A /v 2V RS BRSEIF 42 AT -
Ean



