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Market Needs: This product effectively retarded ageing, prevented ageing-related obesity and improved the
problem of muscle loss in our animal study. It has high potential to be functional food for elderly, especially in

aging society of the developed area like Taiwan.

Our Technology: our sample (BAA) is composed of black bean and adlay, processed by fermentation to increase
its digestibility. In addition to the above, adding algae powder to enhance its taste and smell along with intensive
nutrient. We supplemented BAA into normal diet at the percentage of 2 % and 6 % respectively, while 72 and 28
weeks old C57BL/6J mice were fed for fourteen weeks. Results show that BAA can significantly decrease the
senescent markers GLB1 and p16INK4A, and also attenuate pro-inflammatory cytokines, MCP-1 and IL6, as
well as PI3K/Akt pathway protein p-PI3K/PI3K, p-Akt/Akt, and p-NF-kB/NF-kB ratio. Furthermore, the
oxidative stress markers, MDA and 8-0xodG significantly decrease as well. Additionally, we revealed
improvement in muscle mass, perigonadal fat, and T-CHO/HDL ratio in male mice, as well as liver weight and
muscle mass in female mice during the experiment. In addition to the beneficial effects above, the gut microbiota
composition changed as well. Including rising abundances in Peptococcaceae, Akkermansiaceae families, and
Akkermansia genus; and decreasing abundances in Ruminococcaceae, Tannerellaceae, Enterobacteriaceae
families, and Candidatus Saccharimonas, Parabacteroides genus. After the intervention of BAA, the gut
microbiota mentioned above altered, which was much closer to the composition of young mice rather than elder
mice. In conclusion, BAA can delay aging via anti-inflammatory and anti-oxidative effects, and also improve

aging related markers and gut microbiota composition as well.

Strength: Our product has high competitiveness in the functional food field because there is no similar product

showing same benefits to improve ageing in Taiwan.

Competing Products: Normal natto products.

Intellectual Properties: Our research team focus on the benefits of phytochemicals or functional foods against

several diseases and there are up to 270 research articles have been published in this field.
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