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There was no dissatisfaction with banking.

However, Masahide wanted to pursue LT T e
his childhood dream. Why do you / N\
But, word had it that there was a looming want to quit You've got a
economic crisis brewing. L — {\ great job as J

\_ independent? '\ abanker /
\ =

Yeah! I know

Mom, but I want

to find my special
purpose in life.

Right!

You need money
. for your kid's

educatlon

Really you are P

\ _,One of the / -
~.. strange one. \ /
farms . s
Well, I have been Why would you ) in Nagano. __/\/\\ T
hoping to find my \. leave the bank to 4‘///’:_. : - ‘L //——\4\\ I ~
- . do agriculture? X~ " ) | And what is
| purpose in life and I B e 1‘_‘):;.1 What an é 0 p Oh, I don't \
1 } 1 T ’
\ want to learn some ‘I Il i1 Z idiot! C 2 Erieow

. special skills.




A year later he founded Katsuragi Sangyo Co, ‘
and started Bunashimeji production.
He developed a proprietary cultivation technology

that didn't conflict with any patents. ™

His company became the highest volume grower /Yes,l want to develop T _\.3,\41",*"""' er, by e
something special, a VSR i | ‘l So. vou K
Pl ot
< F < «

outside of Nagano.
boutique business

They expanded sales to a major supermarket, creating ! ‘ ‘({»., % want to do \5

E a hot commodity. , outside the commodity " A } &[ “ | farming, |
{ ' | ! !
However... !},( }2 ( ,'( \ Oddball.

}industry.

Mushroom farming was profitable due to the
booming economy and consumer spending.
Masahide began collecting information about
mushrooms from all over Japan, even though
he himself was from Wakayama.

Excellent!
Then look at
mushrooms.

After 3
years, you \7’)/

5 /
\‘ can afford to / )
build a house }7

What's
| wrong?

\

.'—\:Q"

here!




I've learned

that Nagano

. We're gonna breed/ \ Indeed.

is as important as
improvements. too! .
—_— \/ 1 .our lives,
>

N |

has created a

) \)\/ \ (Y n \'i It is clear now What kind o
_ A
: \ Fine! | e / that our strain strain? /

new strain of

/
Bunashimeji

The shape is

improved and it has ‘

no bitter flavor.
1

/

Katsuragi bunashimeji

wsales drop and Masahide

'%is concerned.

Fresh!!
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== content. That could

S
/\J / An agriculture high

{ ' schooler seems
‘Cauliﬂower

to have successfully

mushroom? grown Sparassis!

/

In addition,
it has high B-glucan

improve immune
: '-functlon

Mushroom strain improvement is a
highly technical skill that carefully
manages the composition and cultural
circumstances required for cross-
breeding.

All staff focused on the research,

In those .. ,/s, mushroom information was
collected from local newspapers.
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,JI It is likely to
Ikr?tl)wtthat s contain many
|- 7 And it nutrients.
== | seems \,
W delicious > o
T &/.-‘Eif";\n .as well //

N

,\Get them Nobody is . )
It's interesting
fresh from doing it yet. ) o
p if artificial
/" / everywhere and A potentially —
. p cultivation
start to examinel!/ valuable : ibl
) : It is that 15 possiDle
immediately! \challenge if we /
’ unique thing .
can grow it. v
you are
always

saying,

e

in health foods,

Yeah, they are found

B-glucans are
well know in
Phellinus,Reishi and

Agaricus mushrooms

“thing?

‘ Or some |-~
“\other )

=

People in
northeastern Japan
harvest them in the

wild during summer
and preserve them

as a winter tonic,

/

(eah...They are

a sustaining food

Oh? Uh,
it must be
good for
\health

for tough winters..._

‘ (this "other

7 N\

0, what is

thing"?
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,/Thank yoﬂ
‘,_verv much

—
/ \
Thanks, guys

/Yes,
You did it!

for hard work,

|
Finally, they

succeeded in mass
production of

the cauliflower

\ we did it.

Ve mushroom, the

first in Japan.

temperature,
humidity

The Coelacant
of the mush-
room world

— It was hard work
[ because there wasn't,
any prior research.

We didn't know i
any of its needs.

\

N
—We now know that

they are a unique

h genetic family and
have not evolved

since ancient times,
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They got fresh Sparassis from all over Japan

their network.

The most expensive head was 20,000 yen for 500g.
It was more expensive than Matsutake.

The company hired a PhD scientist who graduated from an
agricultural university.

For three years, they made tissue isolations and collected spores
for breeding, accumulating strains and data.




~Organism

; evolve,
In 2004, based on its high It true, they have : : i
B-glucan content, a major great strength
company began selling and life force.
Sparassis.

It survived
adaptively
to change

Sales steadily expanded,

\
Let's sell our
sparassis!

/ _ - However, in 2006

’ sales plummeted
due to a rumor that
mushrooms might
contain a carcinogen.
Despite no relation /.,,, . They made an original

to Agaricus, strain from their
2 g 2 VWL, (@ N
which had illegal " * TR 4 research and were
3 . . - . . .
gand falsified claims. § sRERE 5 walking on Cloud Nine
1 v un, A for three years.
s L =I.A.I:E'l‘) l'l ?
£ 3 amiduenaatsenzancs 2
N Xy m‘!‘*.d " o
It's 200-300 . R %
million yen ﬁ et K LTI
X [T PET I RPN vy & re P
in value! ? Keauas ; [ K
«’,l’ LYUTTRTRYY ; ‘&u"ﬂ.@d.{":
}.;".:7:,‘?:::;:2“'”"'"“"“' ¥
o "Ii’#flul b by
g Anxace e A, 2
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is gone and I feel

I wanted to
experience
healthy
life with
many families

My chronic constipation

like I'm getting fewer

Would you do us a

huge favor? | wonder

if you wouldn't mind
giving us more

Sparassis?

My husband's
blood sugar is
getting better
and has the doctor /!
wondering.

—

But why? i
Give it away
for free?

———

Well, they're
good healthy food.
Give it to neighbors
and friends.

Opinion Wanted:
Tasty Califlower

\ =
/
— It's better
ARRRRE - ~ ,
Sl How about we ask than throwing
Cauliflower Mushroam ; - it away!
Tasting Hail people for their opinions. /
S . Taste, how to cook them,
" = ¥
etc. in exchange for the (4
free sample?
we can't
waste them




We can sell it as a They say allergies

S P PR e o nutritional health food. GiVe them have improved and

more and it eased rheumatism,
~\more. // I more, actually,
/

Record and 77 )/ .
verify what they

Some people
say that need

)] '/My friends
\

. and their
Women in meonpause

are saying. are especially glad parents
' ) asked me,
3 and colds are getting
N ¢ \
~pn .better
7 . oLl ~
\/ e <7 R s
_ No, We only R
™~ il : J
/ \ I'm afraid of what - 7 have anecdotal \ \ ~ "!
I have the '\ Yyou are saying. > Sir ! \ evidence from :p Stz il
same 'k.Our compar_w_ is \ /' _— & { } R
exact ’ in a debt crisis \ '\/—~‘ There is no A
opinion - / /] \scientific
: D
A _ ™ & proof yet... They got a lot of good reports, for instance, cancer has gone,
diabetes is over or empyema improved after expanded of
providing samples

And increase people who required to get it with cost.
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Yes! Exactly! —~- .-,\\

In the future, our

It is a rare
thing to see,

products must be and exciting
T Helpi
shining in the elping so many

public eye ’ people -- that is

a reason to live,

Let's pile up - %
data and scientific =™

21
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-

delicious food.

research

turned into
our fate,

I'm sorry,
but please
be patient

They are not simply

But it must be supported by
scientific proof and solid

Our crisis has

a little longer. =

Usually, I want

to be a business

\\ that provides

\good for people....

Until then,
I'll try to
endure it

20



(Comparison of B-glucan content) '>
(Sparassis crispa) Hanabiratake et 2 I
(Hericium erinaceum) Yamabushilake m :
Grifola frondosa) Maitakes :l :

(Phellinus linteus) Meshimakobu f—"—o:
(Fuscoporia obliqua) Kabanoanalake :3 i
(Ganoderma lucidum) Reishi :ﬁj
Agricus :

Well,

beyond that,

2\

S
there are Great
's0 many It contains much
research more B - glucan than

that Pheasant Mushrooms,
Ganoderma lucidum,
and Agricus!

v

I Research Announcements of Sparassis crispa

presentations!

@ Reducing effect on blood sugar in diabetic mice

@ An analysis on the mechanism of the blood pressure elevation effect
@ Effects on glucose tolerance (Human test)
@ Influence on blood glucose and insulin density
@ Improvement of cerebral vascular endothelial function
@ Suppressing body fat accumulation in rats
@ (Beautiful skin effect) Promoting collagen production and
inhibitory effect of melanin pigment formation in Sparassis crispa extract

~——=e conirol
" Sparassis powder

insulinvalue {pU/ml}
n
c

0 30 60 120
Elapsed time (minutes)

LAftcr ingesting 1000 mg ol Sparassis crispa powder in humans
(6 persons: 18 to 34 years old). The insulin level of Sarassis

crispa powder was about 1.7 times more than control after 30 minutes.

. t——"They continued to supply
- “neighbors and acquaintances in order
% to collect experimental data.

As a result of major
marketing campaigns and a
variety of research results,
society begins to pay attention
to the cauliflower mushroom

%
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\
- - - - There is formal
I———— \?' \ / research data
AN A » = from academic
\ It must be so d|ff|cu|t ¢ At the time, a Isitti t It I
—— Iam Chicken fi threak s it time to sell i societies and
atls interested for the poultry farms :\ (J,\ r tICMen Z:kcl)u rea Still thlnklnq" as a health food? universities
your . ) hat hits Miya B
in this case in that area... - -
interest? A\ }
el Look at b
) S \
e “‘.-\_,_\,{ these papers!
4 -
e W
/ : »
5“_\

. : 7.
' Lactic has an effect — N
on flu, according to .~ All the chickens

a study by Hokkaido e that were taking

University. Lactic and - 7\ Lactic acid bacteria

B-glucan.... 7] - Nare healthy.
' /\ls\ 2\ 4 % [ We still can't —
(9@;’)\ T Brought |0W call this "the one
o= 7 L 4 \ and only".

Sparassis is a
mass of B-glucan.
We can make

Should we try
to ferment it with

lactic acid bacteria?
a better product

by fermentation.

24
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._/\/‘\ ) ~, __
< <

z\ i Great! ( TN
\ - There is

) RPN How about
/ BN enly ene solid culture?

We should make
an original Sparasissg
solid culture with

) Lactic acid bacteria. |
= N >

Today people
are talking about lactic
LAB because they

Live lactic acid
bacteria!

Produce a
Lactic acid
bacteria that
survives pH 3

survive in pH3

gastric acid.

(\

1 don't think so,

| our study might be 2 Shall 1 consult the

biological science

You said (. contaminated by
from SQUAR ~Sexisting notions. department at
ONE?

Our target is original.| \
We have to start

‘., bacteria cultivation.

-OH

from Square One.

Research continues

“for this unigue target,
,without any prior knowledge
\and only the notion
of Masahides' theory..
NS

Vs

What is
common
knowledge
in culturing
lactic acid
bacteria?

We found over
1000 Lactic patents
on the web |

? Generally liquid
culture?
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There are
about 3 to 4
billion
without any
additive,

N

We can create a
viable business if
we can concentrate
to 10 billion cells
per gram,

/’ What are
i you up
to?

o
=g

~ This is the great
work everyone.

and verification
of identity!

Next is safety testing

Finally

“they cleared

Z the target
number
10 billion

£
£

It was good enough to
make a business.
However, Masahide
demanded they use NO
additives and limited it
to a little added Glucose.

.,

]

Anyhow, we are

going to stick it out
and try many combina-
tions of cultures.

Need more cultures!

They toiled and
troubled because,
unexpectedly, they

found few Lactic bacteria

on Sparassis.

T

Y

Usually, Lactic bacteria

live on all kinds of

vegetables.

So, they collected it from
Sparasiss.....

The next day, Masahide
visited customers who
bought Sparassis spawn
sa he could investigate
the Lactic bacteria status.

bacteria
and sub
lcultured it.

gathered up the

After trial and error,
researchers discovered
strains that easily live
on Sparassis.




M Distribution of NK cells, macrophages, neutrophils, CCR2 and p—Syk in the intestinal
epithelium of mouse ingesting Lactobacillus Fermented Sparassis Crispa Extract

(5) Effect of Lactobacillus Fermented
Sparassis Crispa extract on
Macrophage distribution

Lactobacillus Fermented Sparassis Crispa
(LSC) increased macrophage by about 4
times comparing to drinking water.

7) Effect of Lactobacillus Fermented
Sparassis Crispa Extract on p-Syk
distribution

Woater

Lactobacillus Fermented Sparassis
Crispa (LSC) increased the p-Syk by
about 20 times comparing to drinking
water

(@ Effect of Lactobacillus Fermented
Sparassis Crispa Extract on NK Cells
distribution

Lactobacillus Fermented Sparassis Crispa (LSC)
increased NK cells by about 7 times comparing to
drinking water.

(6) Effect of Lactobacillus Fermented
Sparassis Crispa Extract on Neutrophils
distribution

o
I~ N\oﬁ. ;
‘s sul"\“ s . d‘\SCO\'e v X Professor Koji Suzuki of
oy (esting Suzuka University of Medical
fes ke . uzuka University of Medica
_pro 5 al ed ANO Science had present on various
3 (S o«
\» Japanese Society for Medical

5{(\7\"?(?!/(“_ research reports at the

Use of Functional Food

% Professor Koji Suzuki was awarded many prizes including Boehringer Ingelheim Award
(2008), Minister of Education, Culture, Sparts, Science and Technology award (research
department) (2010), International Thrombosis Hematalogy Society Prize (2005, 2011).

i

I

Anti-tumor action of Lactobacillus Fermented Sparassis Crispa

Lactobacillus Fermented Sparassis Crispa (LSC) increased
the Neutrophil by about 4 times comparing to drinking water

(8 Effect of Lactobacillus Fermented
Sparassis Crispa Extract on CCR2
distribution

Lactobacillus Fermented Sparassis Crispa (LSC)
increased CCR2 by about 4 times comparing to
drinking water

@ Lactobacillus Fermented Sparassis crispa Extract promotes the killing of cancer

cells by NK cells.

®) Lactobacillus Fermented Sparassis crispa Extract promotes the killing of cancer

cells by Macrophages.

® Lactobacillus Fermented Sparassis crispa Extract promotes the killing of cancer

cells by Neutrophils.

@ P-Syk (Phospho-Syk) is involved in signal transduction in the activation of
innate immunity, so that Lactobacillus Fermented Sparassis crispa Extract has an

action to enhance innate immunity.

® In CCR2-deficient mice, intracerebral amyloid beta sediment is likely to
be promoted, so that Lactobacillus Fermented Sparassis crispa Extract may
suppress accumulation of intracerebral amyloid beta.

M Blood IL-6 concentration, Tumor tissue volume and Apoptotic cells

in cancer mouse

(2) Identification of Apoptotic cells in
Tumor tissues on day 21 after
administration of Lactobacillus
Fermented Sparassis Crispa Extract

(D Effects on the volume of Tumor
tissue on day 21 after administration
of Lactobacillus Fermented Sparassis
Crispa Extract

Lactobacillus Fermented Sparassis Crispa
(LSC) increased Apoptotic cell death by
about 3 times comparing to drinking water.

Tumor volume was about 30% lower in
Lactobacillus Fermented Sparassis Crispa
(LSC) than in drinking water

(3) Effect of blood IL-6 concentration
on day 21 after administration of
Lactobacillus Fermented Sparassis
Crispa Extract

Concentration of Blood IL-6 was
about 50% lower in Lactobacillus
Fermented Sparassis Crispa (LSC)
than in drinking water.

@ Suppression of Tumor growth in colon cancer
cell-inoculated mouse was inferior to
subcutaneously administered mouse of
anticancer agent 5F-U, but in LSC-administered
mouse, significant suppression of Tumor cell
growth and decrease in blood IL-6 concentration
was observed.

@ Lactobacillus Fermentation Sparassis Crispa
Extract promotes the killing of tumor cells by
increasing Apoptosis (programmed cell death).

@ IL-6 (interleukin—6) is one of the cytokines
controlling humoral immunity. Lactobacillus
Fermentation Sparassis Crispa Extract reduces the
blood level of IL-6 which is involved in autsimmune
diseases, inflammatory diseases such as rheumatoid
arthritis, Skeletal muscle disorder of myotonic
dystrophy
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Moreover, they passed the

safety exam of the Japan Food
Analysis Institute and
won a patent for Sparassis crispa
fermented by lactic acid bacteria.

e

It was confirmed that Sparassis crispa
fermented with lactic acid bacteria

is effective for cancer, articular rheumatism,
Alzheimer's disease, Autoimmune disease.

miﬂg?

UreSm————

7~
I fulfilled
the dream <
of 18 °;

years.

~

everyone's
effort.

1 made a hard
time for
everyone.

They thrive at pH 2.2!
A marvelous Lactic
bacteria. It's DNA
identifies it as a
new species.

B
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