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Preparation of anti-hypertensive substance by Koji fermentation
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We aimed to produce substances that are effective for high blood pressure,
which is one of the health issues of the Japanese, and fermented Kinako (soybean flour) using Koji
fermentation, which is one of the traditional food processing techniques in Japan. At that time, the
fermentation is regarded as a chemical reaction, and by setting the temperature as high as possible

(40 to 50° C) within the range where the enzymes in Koji are not inactivated, the blood
pressure-lowering substance could be produced in a short time (about 30 days) compared to the
ordinary fermentation (90 days at 25° C). When orally administered to stroke-prone spontaneously
hypertensive rats, the substance showed a high blood pressure-lowering effect. When partially

Eurified by preparative electrophoresis, the substance was considered to be composed of several
inds of active ones.
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