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; 1.U.S. Patent 5,505,981 (1996): Method for Imparting Ability of Preventing
Fipersol 2 Obesity and Impaired Glucose Tolerance to Foods and Foods Sugar
Preparations Exhibiting Such Preventive Effects

U.S. Patent 5,519,011 (1996): Food Composition Performing Function of
Improving Serum Lipid

U_S. Patent 5410035 (1995); Food Composition Having Hypotensive Effect.
Patent 5,472,732 (1995): Indigestible Dextrin

Patent 5,430,141 (1995): Method for Preparing Low Calorie Dextrin
U.S. Patent 5,380,717 (1995): Food Composite for Performing Function of
Large Bowel Regulation

U.S. Patent 5,344,824 (1994): Method for Reducing Insulin Secretion

Patent 5,358,729 (1994): Indigestible Dextrin

U_S. Patent 5,264,568 (1994): Process for Preparing Pyrodextrin Hydrolyzate
by Enzymatic Hydrolysis
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