10

4

T
(8
a»
iy
k-
AR
i
-
q!
-nn\{

gl!
o
=

-
o
ﬁ”&“\*
Sh
/\‘
P
3.
ﬁfw
=
e
|
é_.
iR
(Yo]
£

v - 05-2377269

0%

h
-9

CHABREA T RSB SELFT AP

B EEMAED EX1 £ R LG

N

T 7% - 05-2377269

CRALE LS K EBECK B F) EE - KRS

BRES SHEF BT S REFRRF
S BAGE RN ¢ Rl o
T €K IR 0 600 F A /A -

N LT

i J Bz (Chlorogenic acid) : 33~49 ¥ 5./100 5. °

(= -

'\\%%fv\&\ 'EE}:

—

»% 75 % [/fé‘{ﬁ% > %ﬁr%] 7 % Rpk 26.7739.7 £

N ‘33_5‘5‘;4 N 153

) e




(Nutrition Facts)
& — (» % 100 % < (Serving Size : 100mL)
* ¢ % 7 6 i»(Serving Per Package : 6 Servings)
i EpgEEE e
(Per serving)
#1 ¢ (Calories) 84.1 * —+ (Kcal) 4%
F-9 ' (Protein) 0.1 = 5 (g) 0%
"5 %% (Fat) 0.1 = 5(g) 0%
£7 {?g 775 (Saturated Fat) 0 = 5.(g) 0%
F 3% 7395 (Trans Fat) 0 = 5.(g) k
F-k 14 & $ (Carbohydrate) 20.7 = 5 (g) 7%
#&(Sugar) 18.9 = 5 (g) *
4\ (Sodium) 20 % 5. (mg) 1%
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5 i+ LR REH ARLE XUAHRT
T X
3.2 ﬁﬁ’z’# | AkRE (B 2 g ﬁiﬁ' E R E_EE-8 ﬁif.} e E GE A
* ¥FEF R Vinegar » } — Z Jh i T Kk p jE FE
2> #(2000) Vinegre ° ;% 3% 77 Vine ¥_Wine > Naigre
H_Sour» HEErRenE L oo fRF A K AR
3% _Essig » & * 113 _Aceto © #iF A
5 Uksus o 27 b - 5 p A b
SRR P R B R E 0k
fjf-*‘?"ﬁ Ak B
3.3 |fF -+ ﬁumi%% & 51 ¥ BEERFE- R LA T
#PEe (1999)31(3) ARG EF iR F RN T LRDA
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3.4 |fpihiEt M E 4 AR F frl G =+ E DY B R S
Bz ¥ ¥ RAEA iR a T A e A W
2 7 (1997) IR AR eRORL o Bt o FE ¢ B R
g — oo
35 |6 BRI g (HFE S F i ens S L i pH (%
AR Ak 2.4) (P8 pH i 2.4~2.8)° d 4 Ml i
(1990)2(2) 2. pH Bk ikl RS ER G
1 27-29 FookEEHMBE S UELT S S
P - FEMPEsrds2 0 @IV
K
3.6 |CRANBERRY |Ted Life % 7 B & llék‘a‘lﬂ I EARE ;7 ¥ % ¢ Flavonols
EXTRACT  |Wilson, |Sci.(1998)6 |& # % = 7 |ic § 72" K37 % A s (o d B B g% 2
INHIBITS  |JohnP. |2(24) - 0.00% CRAERAE) kRS (T iRsE
LOW Porcari |PL381-386 |0.10% AR .
DENSITY and 0.050% N
LIPOPROTEI |Daniel 0.010% %
N Harbin. 0.0050% & #%
OXIDATION Fro%5
E# L 22 7
23 A& A f
e
AL & o
3.7 |Phenol Vinson, |J Agric FR- A2 }F*J% 4 #]E] 41 & 4% & ¢total phenols &
Antioxidant |J. A., su, |Food i P~k % |678mg/100g- & AXF Fid (b a4 s
Quantity X., Ligia, |Chem.(200 |phenols 5 |4 » { B2 H T K& doig 2 X K -
and Quality|Z.,, and |1) 49, 255mg/day |[* }‘?% Py /D HER-F 520080 VM A
in Food :|Bose, P. |5315-5321. B oadg tan 4o
Fruits. J




3.8 |A high|Burger, |FEMS
molecular |0., Ofek, Immunol
mass ., Tabak, |[Med
constituent (M., Microbiol.
of cranberry|Weiss, E. |(2000)
juice inhibitsi|l., 29(4),
helicobacter |Sharon, |295-301,
pylori N., and |2000 Dec.
adhesion to|Neeman,
human l.
gastric
mucus.
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411 (K A& X |4 (T |3 18 FHeX XFEEEY EREED TR G0 EF
fr 3 2t oEE SR e | HONERY (PR S 177.30 £33.46mg/dl(p<0.05) > % E K
X F(R32A(R 1E |REpAY |G EAARRHETE R R LT BRI
o Yz (T & 400 mLAF-f# | TP BT 'E % 170.70 + 35.37 mg/dl(p<
e R o b | RARE R 40|0.05) 4 po R 2T H 10 AT L 5 166.35 ¢
e (TC) 20 A (1§ | 37.63 mg/dI(p < 0.05) °
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