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Market Needs:
We successfully isolated nanoparticles from clam soup using extraction and separation 
techniques and verified that these nanoparticles might be the primary source of the 
liver-protective effects in clam soup. The liver-protective effects of the isolated 
nanoparticles were found to be superior to those of the clam soup itself. The use of this 
extraction technique allows for the acquisition of more effective liver-protective 
substances. 
 

Our Technology:  

This study successfully isolated nanoparticles from clam soup using extraction and 
separation techniques and verified that these nanoparticles might be the primary 
source of the liver-protective effects in clam soup. The liver-protective effects of the 
isolated nanoparticles were found to be superior to those of the clam soup itself. The 
use of this extraction technique allows for the acquisition of more effective 
liver-protective substances. 
 
Strength:
This technique further enhances the ability to isolate liver-protective substances, 
making them more effectively absorbed and utilized by the human body. 

Competing Products: 
Clam essence-related products 
 
Intellectual Properties:  
None 
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