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@ Technology Overview

* Fermented Turmeric:

Raw Material : Curcuma longa L.

The turmeric powder was fermented by Aspergillus oryzae followed sterilization
* Eriobotryae Folium Extract :

Raw Material : Eriobotrya japonica L.

The Eriobotrya japonica L. leat was extracted by ethanol and dried

« These materials were obtained recognition as a Health Functional Food from the MFDS (Ministry of Food and Drug Safety) of South
Korea

@ Core Technologies (Human Clinical Test)
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Baseline week 12 Baseline  \veek 12 - BCRS(Brief Cognitive Rating Scale), PRMQ(Prospective and retrospective memory
guestionnaire), STAI(State-trait anxiety inventory): The BCRS, PRMQ, STAI level decreased from
Biochemical parameters at baseline(0 week) and end of treatment (12weeks) the group Eriobotryae Folium Extract for 12 weeks o

@ Application Area and Advantages
* Fermented Turmeric
Development of improved liver health functional food
* Eriobotryae Folium Extract
Developed for youth memory improvement health functional food
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