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 I 

ύЎᄔाύЎᄔाύЎᄔाύЎᄔा 

ҁࣴزҞࢂޑவ஑ճٰࡋف௖૸ᆘૡфਏೌמᖿ༈ǴפрᜢᗖೌמǴᕕ

Εၗ׫ϐ஑ճϩթᔈҔǵᆘૡౢ཰ᕉნǵӚ୯ೌמှ ǵྍᝡݾϦљ࿶ᔼ฼ౣǵ

҂ٰว৖ᖿ༈ǵᕭอࣴวਔਏǵ࿯࣪ࣴว࿶຤ϷᗉխΓΚၗྍੁ຤Ǵ຾Զࣴ

วрڀଯߕуሽॶޑᆘૡфૈౢࠔǶҁࣴزБࢂݤճҔೱᑉࣽמϦљ܌໒ว

Ƕа݋Ȩ஑ճሦૐ঩ȩ (Patent Guider 2008) ೬ᡏ຾Չ஑ճᆅ౛Ӧკϩޑ green 

tea ࣁᜢᗖӷܭѠ᡼஑ճֽၗ਑৤(1976ԃ~2010ԃ 12Д)ǵऍ୯஑ճֽ஑ճ

ၗ਑৤(1976ԃ~2010ԃ 12Д)ǵВҁ஑ճֽ஑ճၗ਑৤(1976ԃ~2010ԃ 12

Д)ǵεഌ஑ճֽ஑ճၗ਑৤(1976ԃ~2010ԃ 12Д)ǵኻࢪ஑ճֽ஑ճၗ਑

৤(1976ԃ~2010ԃ 12Д)Ǵᑔᒧр 11371฽ၗ਑ǴᙖҗЎ᝘௖૸ǵ஑ৎೖ

ፋϷ IPC (International Patent Classification) చҹ೛ۓǴ࿶ၸղᘐᆶၸᘠǴӅ

༊᏾ 2236฽ၗ਑Ǵӆ࿶஑ৎဂ஑཰ղᘐǴ٠ୖԵ࣬ᜢౢ཰ၗૻǵЎ᝘Ϸ஑

ճᆅ౛य़კ߄฻Ǵຑᒧрᆘૡ࣬ᜢೌמሦୱޑख़ा஑ճӅी 359฽Ǵ೸ၸೱ

ᑉࣽמ໒วϐȨPatentTechȩس಍Ǵ຾Չֹ᏾஑ճೌמय़კ߄ᇙբϷౢ཰מ

ೌᔈҔ/фਏϩ݋Ƕ่݀ᡉҢǴᆘૡೌמғຼڮයೀזܭೲԋߏයǴᡉҢቷ

୘ჹܭᆘૡѱ൑ሽॶᢀԖཥޑᇡޕϷ׫Εεໆၗ Ƕྍύ୯ᆶВҁزࣴࢂᆘૡ

࣬ᜢޑೌמε୯Ǵࣴวख़ᗺࢂȨᆘૡϐ໺಍ᛰ૛ᇙᏊȩ࣬ޑᜢೌמǴ੝ձӧ

Ȩፓ࿯ՈᑗȩǵȨፓ࿯խࣝȩǵȨፓ࿯ᡏख़ȩфਏϷȨԖᐒྋᏊ๧ڗȩȨሇન๧

҂ٰว৖ወΚനࢂȩфਏښȩǵȨቚу॥ࡋ፦ᐚނၮҔӧȨቚуᔼᎦೌמȩڗ

εޑᆘૡೌמၮҔሦୱǶ 

ᜢᗖӷ : ᆘૡ ٽૡન ஑ճӦკ  

 



 

 II

Abstract 

Our study was to explore the perspective of green tea by the patent trend 

analysis such as finding the key technologies, understanding the distribution and 

application of green tea technology, investing resource and competitors operated 

the tactics, developing the trends of the green tea technology in the future, 

reducing the time for research and development (R & D) and saving its costs and 

avoiding waste of human resources. We speculate this patent analysis mode can 

create and develop a high value of green tea products in commercial market. All 

green tea patents were analyzed by Patent Guider 2008 Software which was 

developed by LEARNINGTECH TECH Company at Taoyuan. This program 

covered from 1976 to Decembert 2010 (total 11371 patents). The total patent 

number was 359 after judging and screening by literature review, expert 

interviews and IPC (International Patent Classification) search system. The 

results showed the life cycle of green tea was in growing period that suggested 

its market of values have a new awareness and invested in a lot of resources by 

manufacturers. Our preliminary data illustrate China and Japan owned the most 

patents in the green tea technology (63.9% in analysis cases). These study focus 

on herbal applications, especially in the "regulation of blood sugar", "regulation 

of the immune" and "Obesity", however the derived technologies were used in 

"solvent extraction", "enzyme extraction", "increased concentration of nutrients" 

and "added flavor". That is the greatest potential technology in the future. 

 

KEY WORDS : Green Tea, Catechin, Patent Map 
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ठᖴठᖴठᖴठᖴ 

ፕЎૈ໩ճֹԋǴ२Ӄךाགᖴޑךৱৣ ܱߞ׵ԴৣࡼکપӀԴৣǴ

ಒЈࡰᏤᆶ௲ᇧǴᡣךᕇ੻ؼӭǴҗܭԴৣޑගឫ٬ளа຾Ε஑ճӦკϩ݋

೭༧ሦୱǴᐟวך೚ӭόӕᢀགᆶБӛǴᡣךӧᙍ൑΢׳ԖԾޑߞගрౢࠔ

໒วਢǴගଯԾρޑᝡݾᓬ༈ǴჹܭৱৣǴಖғགᐟόᅰǶ 

ԴৣޑႴᓰᆶЍ࡭ǴᡣךᑈཱུୖуᏢೌᏛൔፕЎᝡᖻǴᄪᕇ 99ԃಃΎ

ۛඵች଄ౢ៾ᅺറγዛշᏢߎᓬ฻Ǵ٠གᖴഋ㭵ਯڐৣࡓշᆶࡰᏤǴ໩ճڗ

ளύ๮҇୯ཥࠠ஑ճǴα၂ය໔܍ᆾ୯ҥѠ᡼ੇࢩεᏢྍ࢒৸௲௤ǵჴ፬ε

Ꮲ஭ऍႍ௲௤Ϸഋѯܴ௲௤ǵҁਠᙴ݅سמඳস௲௤ኘϧ҅ࡰǴ୤Ԗգॺޑ

ཀـǴᡣҁፕЎளакჴᆶֹ๓Ƕ 

གᖴೱᑉࣽמϦљᜅշǴගٮȨ஑ճሦૐ঩ȩϷȨ஑ճሦૐ঩ȩ೬ᡏ຾

Չ஑ճᆅ౛Ӧკϩ݋Ǵགᖴߞ׵ᑉ࿶౛ǵҖذᖚǵᛥ௵๮ڐշǴӧךᏹբԜ

೬ᡏၶୢډᚒᆶ֚ᜤਔǴόᜏٌधࡰޑᏤᆶှញǴᡣ߆ךέԖᎩय़ჹय़೭٤

ୢᚒǴ׳่݀ز٬ࣴуֹ᏾Ƕ 

നךࡕाགᖴࢂޑԴৣޑշ౛Ш༇ǵࢨᇬǵ٧ችڐޑշϷৎΓЍ࡭ᆶᡏ

ໆǴᡣךԖਔ໔ֹԋԜᏢ཰Ǵ໩ճڗளᅺγᏢՏǴ೭ز٤ࣴԋ݀Ǵёаᇥࢂ

౲ΓޑոΚǴᖴᖴ؂΋ՏමᔅշၸޑךΓǴӧԜךᜫஒԋ݀ᆶ഻৹ᆶգॺϩ
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 Ҟᒵ߄Ҟᒵ߄Ҟᒵ߄Ҟᒵ߄

酚΋酚酚酚1苸苷麦-2醯1醯߄ ԃ஑ճҹኧ಍ी߄螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 3酚

ϩᜪࡋ酚Β酚酚酚ૡ٩วሇำ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术酚

ϩᜪࡋ酚Ο酚酚酚ૡ٩๺঒ำ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术酚

酚Ѥ酚酚酚ૡ٩Յᐛϩᜪ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 麦酚

ቹៜޑૡનჹЈՈᆅ੯ੰٽޑኳԄჴᡍǴᆘૡύނ酚ϖ酚酚酚ӧ୏߄ 螯螯螯螯 11酚

ᆘૡޑᇡ᛾ȩࠔ酚Ϥ酚酚酚೯ၸȨ଼ந१߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷酚

酚Ύ酚酚酚2醯醯肤߄ ԃѠ᡼੃຤ޣჹܭӚᜪૡᜪ໯਑ԃសձϐୃӳКٯ螯螯螯螯 22酚

߄୯஑ճਡ঑ҹኧ಍ीך酚Ζ酚酚酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 2麦酚

߄ᜢᗖӷӈޑࡕ酚ΐ酚酚酚࿶ၸ஑ৎೖፋ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 3术酚

酚Μ酚酚酚杨锋廰߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯ۓచҹ೛ޑ 3麦酚

ᔠ઩ϐ஑ճၗ਑৤ጄൎز酚Μ΋酚ҁࣴ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 4醯酚

߄酚ΜΒ酚ӷಔᔠ઩ӈ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 41酚

߄酚ΜΟ酚ӷಔᔠ઩฽ኧӈ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 42酚

߄݋ΜӜϐϦљձϩ߻酚ΜѤ酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 4麦酚

߄݋ϖӜϐวܴΓϩ߻酚Μϖ酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 4苷酚

酚ΜϤ酚Ьा߄ 杨锋廰 ϩᜪ఼ೌמက߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术醯酚

යຼයڮғೌמ酚ΜΎ酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术3酚

යຼයڮ酚ΜΖ酚фਏғ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术4酚

߄ሦӃ୯ৎ಍ीೌמ酚Μΐ酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术苷酚

߄酚ΒΜ酚фਏሦӃ୯ৎ಍ी߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 术苸酚

යຼයڮғೌמ酚ΒΜ΋酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 麦3酚

යຼයڮ酚ΒΜΒ酚фਏғ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 麦4酚

߄ሦӃ୯ৎ಍ीೌמ酚ΒΜΟ酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 麦苷酚

߄酚ΒΜѤ酚фਏሦӃ୯ৎ಍ी߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 麦苸酚

酚ΒΜϖ酚தҔፓ࿯խࣝύ૛ᛰ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 肤4酚

߄ፓ࿯խࣝख़ा஑ճܭ酚ΒΜϤ酚ύ૛ᛰᔈҔ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 肤术酚

߄КၨࢥᕍΓᜪ٢ँੰݯ酚ΒΜΎ酚߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 肤麦酚

߄ᕍࣞ౩่݀Кၨݯಔނڗගނ酚ΒΜΖ酚෌߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 肤肤酚

߄ፓ࿯ᡏख़ख़ा஑ճܭ酚ΒΜΐ酚ύ૛ᛰᔈҔ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 肤苸酚

߄ፓ࿯խࣝख़ा஑ճܭᔈҔࠔ酚ΟΜ酚酚酚१߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苷1酚

߄ፓ࿯ᡏख़ख़ा஑ճܭᔈҔࠔ酚ΟΜ΋酚१߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苷2酚

߄ख़ा஑ճڗ酚ΟΜΒ酚ሇન๧߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苷术酚

߻酚ΟΜΟ酚Ѡ᡼஑ճ߄ 术ӜϐϦљձϩ߄݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苷苸酚



 

 VI  

ࠔౢࠔ酚ΟΜѤ酚಍΋Ҿ཰ިҽԖज़Ϧљ೯ၸ଼ந१߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苸醯酚

Ԗᜢ஑ճࠔ酚ΟΜϖ酚಍΋Ҿ཰ިҽԖज़Ϧљᆶ଼ந१߄ 螯螯螯螯螯螯螯螯螯螯螯螯 苸1酚

酚ΟΜϤ酚调临W酚廰护A锋龙临驰酚杨调廰߄ Ϧљख़ा஑ճ߄螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苸4酚

߄酚ΟΜΎ酚ፓ࿯Ոᑗख़ा஑ճ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苸肤酚

酚

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 VII  

კҞᒵკҞᒵკҞᒵკҞᒵ 

კ酚΋酚酚酚ٽૡન੝ਸૈ۔୷่ޑᄬ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 124酚

კ酚Β酚酚酚ٽૡનԋϩჹၸ਼ϯޑނቹៜ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12术酚

კ酚Ο酚酚酚2醯醯麦 ԃ୯ౢӚᜪૡᜪ໯਑ᎍ୧ໆϩѲ螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12术酚

კ酚Ѥ酚酚酚2醯醯肤 ԃѠ᡼Ӧ୔੃຤ޣӚᜪૡᜪ໯਑ԃសձϐදϷ౗螯螯螯螯螯 12麦酚

კ酚ϖ酚酚酚2醯醯肤 ԃѠ᡼੃຤ޣᆘૡ໯਑ԃសձϐୃӳКٯϷදϷ౗螯螯螯 12麦酚

კ酚Ϥ酚酚酚ᆘૡ஑ճҹኧᐕԃᖿ༈ϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12肤酚

კ酚Ύ酚酚酚ᆘૡ஑ճҙፎ៾Γ-ೌמғຼڮයϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12肤酚

კ酚Ζ酚酚酚ᆘૡ஑ճวܴΓ-ೌמғຼڮයϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12苷酚

კ酚ΐ酚酚酚ᆘૡ஑ճ୯ৎҹኧϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12苷酚

კ酚Μ酚酚酚ᆘૡ஑ճ୯ৎҹኧᐕԃᖿ༈ϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12苸酚

კ酚Μ΋酚ᆘૡ஑ճ୯ৎ-酚杨锋廰 ҹኧϩ݋螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 12苸酚

კ酚ΜΒ酚ᆘૡ஑ճϦљҹኧᐕԃᖿ༈ϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13醯酚

კ酚ΜΟ酚ᆘૡ஑ճϦљ-酚杨锋廰 ҹኧϩ݋螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13醯酚

კ酚ΜѤ酚ᆘૡ஑ճวܴΓҹኧϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 131酚

კ酚Μϖ酚ᆘૡ஑ճวܴΓҹኧᐕԃᖿ༈ϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 131酚

კ酚ΜϤ酚ᆘૡ஑ճ 杨锋廰 ஑ճϩᜪϩ݋კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 132酚

კ酚ΜΎ酚ᆘૡ஑ճ 杨锋廰 ҹኧᐕԃᖿ༈ϩ݋ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 132酚

კ酚ΜΖ酚ೌמ/фਏϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 133酚

კ酚Μΐ酚ೌמᔈҔϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 134酚

კ酚ΒΜ酚фਏϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 134酚

კ酚ΒΜ΋酚१ࠔᔈҔғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13术酚

კ酚ΒΜΒ酚१ࠔᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13术酚

კ酚ΒΜΟ酚ύ૛ᛰᔈҔғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13麦酚

კ酚ΒΜѤ酚ύ૛ᛰᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13麦酚

კ酚ΒΜϖ酚ᛰࠔᇙᏊᔈҔғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13肤酚

კ酚ΒΜϤ酚ᛰࠔᇙᏊᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13肤酚

კ酚ΒΜΎ酚ऍ৒ߥᎦࠔᔈҔғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13苷酚

კ酚ΒΜΖ酚ऍ৒ߥᎦࠔᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13苷酚

კ酚ΒΜΐ酚ВதҔࠔᔈҔғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13苸酚

კ酚ΟΜ酚酚酚ВதҔࠔᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 13苸酚

კ酚ΟΜ΋酚ፓ࿯խࣝфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14醯酚

კ酚ΟΜΒ酚ፓ࿯խࣝфਏᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14醯酚

კ酚ΟΜΟ酚ፓ࿯ᡏख़фਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 141酚



 

 VIII

კ酚ΟΜѤ酚ፓ࿯ᡏख़фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 141酚

კ酚ΟΜϖ酚Ⴃٛဍዦфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 142酚

კ酚ΟΜϤ酚ႣٛဍዦфਏᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 142酚

კ酚ΟΜΎ酚ЈՈᆅ଼ߥфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 143酚

კ酚ΟΜΖ酚ЈՈᆅ଼ߥфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 143酚

კ酚ΟΜΐ酚طфૈ଼ߥфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 144酚

კ酚ѤΜ酚酚酚طфૈ଼ߥфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 144酚

კ酚ѤΜ΋酚ፓ᏾ဉगфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14术酚

კ酚ѤΜΒ酚ፓ᏾ဉगфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14术酚

კ酚ѤΜΟ酚α๚଼ߥфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14麦酚

კ酚ѤΜѤ酚α๚଼ߥфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14麦酚

კ酚ѤΜϖ酚ፓ᏾Ոᑗфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14肤酚

კ酚ѤΜϤ酚ፓ᏾Ոᑗфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14肤酚

კ酚ѤΜΎ酚Ꭶᚑऍ৒фਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14苷酚

კ酚ѤΜΖ酚Ꭶᚑऍ৒фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14苷酚

კ酚ѤΜΐ酚߻ӈဏфਏғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14苸酚

კ酚ϖΜ酚酚酚߻ӈဏфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 14苸酚

კ酚ϖΜ΋酚୯ৎձೌמᔈҔ/фਏંତკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术醯酚

კ酚ϖΜΒ酚୯ৎձೌמᔈҔϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术1酚

კ酚ϖΜΟ酚୯ৎձфૈϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术1酚

კ酚ϖΜѤ酚୯ৎձ१ࠔᔈҔКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术2酚

კ酚ϖΜϖ酚୯ৎձ१ࠔᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术2酚

კ酚ϖΜϤ酚୯ৎձύ૛ᛰᔈҔКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术3酚

კ酚ϖΜΎ酚୯ৎձύ૛ᛰᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术3酚

კ酚ϖΜΖ酚୯ৎձᛰࠔᇙᏊᔈҔКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术4酚

კ酚ϖΜΐ酚୯ৎձᛰࠔᇙᏊᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术4酚

კ酚ϤΜ酚酚酚୯ৎձऍ৒ߥᎦࠔᔈҔКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术术酚

კ酚ϤΜ΋酚୯ৎձऍ৒ߥᎦࠔᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术术酚

კ酚ϤΜΒ酚୯ৎձВதҔࠔᔈҔКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术麦酚

კ酚ϤΜΟ酚୯ৎձВதҔࠔᔈҔᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术麦酚

კ酚ϤΜѤ酚୯ৎձፓ࿯խࣝфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术肤酚

კ酚ϤΜϖ酚୯ৎձፓ࿯խࣝфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术肤酚

კ酚ϤΜϤ酚୯ৎձፓ࿯ᡏख़фਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术苷酚

კ酚ϤΜΎ酚୯ৎձፓ࿯ᡏख़фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术苷酚

კ酚ϤΜΖ酚୯ৎձႣٛဍዦфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术苸酚
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კ酚ϤΜΐ酚୯ৎձႣٛဍዦфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1术苸酚

კ酚ΎΜ酚酚酚୯ৎձЈՈᆅ଼ߥфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦醯酚

კ酚ΎΜ΋酚୯ৎձЈՈᆅ଼ߥфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦醯酚

კ酚ΎΜΒ酚୯ৎձطфૈ଼ߥфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦1酚

კ酚ΎΜΟ酚୯ৎձطфૈ଼ߥфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦1酚

კ酚ΎΜѤ酚୯ৎձፓ᏾ဉगфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦2酚

კ酚ΎΜϖ酚୯ৎձፓ᏾ဉगфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦2酚

კ酚ΎΜϤ酚୯ৎձα๚଼ߥфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦3酚

კ酚ΎΜΎ酚୯ৎձα๚଼ߥфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦3酚

კ酚ΎΜΖ酚୯ৎձፓ᏾ՈᑗфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦4酚

კ酚ΎΜΐ酚୯ৎձፓ᏾Ոᑗфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦4酚

კ酚ΖΜ酚酚酚୯ৎձᎦᚑऍ৒фਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦术酚

კ酚ΖΜ΋酚୯ৎձᎦᚑऍ৒фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦术酚

კ酚ΖΜΒ酚୯ৎձ߻ӈဏфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦麦酚

კ酚ΖΜΟ酚୯ৎձ߻ӈဏфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦麦酚

კ酚ΖΜѤ酚ϦљձೌמᔈҔ/фਏંତკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦肤酚

კ酚ΖΜϖ酚ϦљձೌמᔈҔϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦苷酚

კ酚ΖΜϤ酚Ϧљձфૈϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦苷酚

კ酚ΖΜΎ酚ೌמ/фਏϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1麦苸酚

კ酚ΖΜΖ酚ೌמϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤醯酚

კ酚ΖΜΐ酚фਏϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤醯酚

კ酚ΐΜ酚酚酚ຬᖏࣚ๧ڗғຼڮය஑ճკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤1酚

კ酚ΐΜ΋酚ຬᖏࣚ๧ڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤1酚

კ酚ΐΜΒ酚ԖᐒྋᏊ๧ڗғຼڮය஑ճკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤2酚

კ酚ΐΜΟ酚ԖᐒྋᏊ๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤2酚

კ酚ΐΜѤ酚੝ਸ৒Ꮤ׷፦ғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤3酚

კ酚ΐΜϖ酚੝ਸ৒Ꮤ׷፦ᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤3酚

კ酚ΐΜϤ酚ሇન๧ڗ஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤4酚

კ酚ΐΜΎ酚ሇન๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤4酚

კ酚ΐΜΖ酚եྕ๧ڗ஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤术酚

კ酚ΐΜΐ酚եྕ๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤术酚

კ酚΋ɄɄ酚֎ߕ๧ڗ஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤麦酚

კ酚΋Ʉ΋酚֎ߕ๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤麦酚

კ酚΋ɄΒ酚ቚуᔼᎦނ፦ᐚࡋ஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤肤酚

კ酚΋ɄΟ酚ቚуᔼᎦނ፦ᐚࡋфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤肤酚
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კ酚΋ɄѤ酚෧Ͽᚇ፦஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤苷酚

კ酚΋Ʉϖ酚෧Ͽᚇ፦фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤苷酚

კ酚΋ɄϤ酚फ़եڜଢ଼Ӣ஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤苸酚

კ酚΋ɄΎ酚फ़եڜଢ଼Ӣфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1肤苸酚

კ酚΋ɄΖ酚ቚу॥ښ஑ճғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷醯酚

კ酚΋Ʉΐ酚ቚу॥ښфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷醯酚

კ酚΋΋Ʉ酚ቚуߥӸ܄ғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷1酚

კ酚΋΋΋酚ቚуߥӸ܄фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷1酚

კ酚΋΋Β酚ቚуྋှೲࡋғຼڮයკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷2酚

კ酚΋΋Ο酚ቚуྋှೲࡋфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷2酚

კ酚΋΋Ѥ酚୯ৎձೌמᔈҔ/фਏંତკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷3酚

კ酚΋΋ϖ酚୯ৎձೌמϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷4酚

კ酚΋΋Ϥ酚୯ৎձфૈϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷4酚

კ酚΋΋Ύ酚୯ৎձຬᖏࣚ๧ڗКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷术酚

კ酚΋΋Ζ酚୯ৎձຬᖏࣚ๧ڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷术酚

კ酚΋΋ΐ酚୯ৎձԖᐒྋᏊ๧ڗКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷麦酚

კ酚΋ΒɄ酚୯ৎձԖᐒྋᏊ๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷麦酚

კ酚΋Β΋酚୯ৎձ੝ਸ৒Ꮤ׷፦Кٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷肤酚

კ酚΋ΒΒ酚୯ৎձ੝ਸ৒Ꮤ׷፦ೌמᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷肤酚

კ酚΋ΒΟ酚୯ৎձሇન๧ڗКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷苷酚

კ酚΋ΒѤ酚୯ৎձሇન๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷苷酚

კ酚΋Βϖ酚୯ৎձեྕ๧ڗКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷苸酚

კ酚΋ΒϤ酚୯ৎձեྕ๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苷苸酚

კ酚΋ΒΎ酚୯ৎձ֎ߕ๧ڗКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸醯酚

კ酚΋ΒΖ酚୯ৎձ֎ߕ๧ೌמڗᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸醯酚

კ酚΋Βΐ酚୯ৎձቚуᔼᎦނ፦ᐚࡋКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸1酚

კ酚΋ΟɄ酚୯ৎձቚуᔼᎦނ፦ᐚࡋфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸1酚

კ酚΋Ο΋酚୯ৎձ෧Ͽᚇ፦фਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸2酚

კ酚΋ΟΒ酚୯ৎձ෧Ͽᚇ፦фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸2酚

კ酚΋ΟΟ酚୯ৎձफ़եڜଢ଼ӢфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸3酚

კ酚΋ΟѤ酚୯ৎձफ़եڜଢ଼Ӣфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸3酚

კ酚΋Οϖ酚୯ৎձቚу॥ښфਏКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸4酚

კ酚΋ΟϤ酚୯ৎձቚу॥ښфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸4酚

კ酚΋ΟΎ酚୯ৎձቚуߥӸ܄Кٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸术酚

კ酚΋ΟΖ酚୯ৎձቚуߥӸ܄фਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸术酚
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კ酚΋Οΐ酚୯ৎձቚуྋှೲࡋКٯკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸麦酚

კ酚΋ѤɄ酚୯ৎձቚуྋှೲࡋфਏᖿ༈კ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸麦酚

კ酚΋Ѥ΋酚Ϧљձೌמ/фਏંତკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸肤酚

კ酚΋ѤΒ酚Ϧљձೌמϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸肤酚

კ酚΋ѤΟ酚Ϧљձфૈϩթკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸苷酚

კ酚΋ѤѤ酚Γ֡ 孙D锋 ᆶ१ࠔว৖ᜢᖄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸苷酚

კ酚΋Ѥϖ酚ලፃՅ೬ᆯᇙբࢬำკ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 1苸苸酚

კ酚΋ѤϤ酚ӭữᆘૡᇙ೷Бݤ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 2醯醯酚

კ酚΋ѤΎ酚ύ๮҇୯ཥࠠ஑ճ酚ᆘૡߎౚхᙟး࿼ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 2醯1酚
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ಃ΋കಃ΋കಃ΋കಃ΋ക ᆣፕᆣፕᆣፕᆣፕ 

ᆘૡёᇥࢂђϞύѦߚதදၹޑϺฅ໯਑Ǵૡᐋ(Thea sinensis)ӧ෌ނ

ϩᜪᏢ΢ࢂឦܭξૡࣽޑ෌ނǶ٩Ᏽύ୯ޑ໺ᇥǴૡࢂҗઓၭМ໺๏྽ਔΓ

҇Ҕٰ྽բᛰ٬ࠔҔޑǴ٠җᛰҔ೴ᅌᄽᡂԋВதғࢲ໯਑ǴϞВ଼ந྽

ၰǴᆘૡआ೒уيǴ٠ቶݱၮҔӧᆘૡሪଳǵೈᑖǵ໯਑ǵ֖ٽૡનǵᆘૡ

ӭ⇌฻݅݅ᕴᕴޑᆘૡ଼ߥ१ၟࠔ๱ݠӀǴ઱઱຾Ꭻᛰ֩۫ǵᛰֽǵޔᎍҞ

ᒵǵᆛၡ୘۫΢Ƕ 

வѱ൑ᔈҔय़ว౜Ǵᆘૡӧᐒૈ܄໯਑ѱ൑ǵ଼ߥ१ࠔǵऍ৒ߥᎦࠔ΢

ϐஙଆᆶε൯ԋߏǴᡂԋࢬ೯ܭӄౚޑε౲ϯౢࠔǴЪ㠀ߎډڙᑼ॥ኪޑቹ

ៜǴԋߏ౗ϝև౜༾൯ቚу (ഋǴ2005) Ƕ߈൳ԃٰǴૡ໯਑ډڙࢂ׳੃຤

ᅹለ໯ޑᆋးૡ໯਑Ǵ࣬ᝩୢѱǴ٬ளচҁᐱ៙໯਑ѱ൑᎑܈Ǵᡞး߆៿ޣ

਑݀کҊᜪႫુ࠶ڙǴவԜۙۚΠ॥ (݅Ǵ1995) Ƕ 

җჴᡍ᛾ჴǴസᆘૡёаफ़եᑡ஻ᕎੱޑ॥ᓀ܄ǴхࡴҜጥᕎǵ٢ᕎǵ

ޑᆮાᕎǶᆘૡύکᕎǵ่ဉᕎǵ१ၰᕎޤ EGCG (Epigallocatechin gallate)

ёаԖਏ෧ᇸಒझཞ໾Їଆ਼ޑϯᓸΚǴ෧Ͽ٤ࢌᕎੱޑ॥ᓀ (Butt and 

Sultan 2009)Ƕᆘૡύޑӭ⇌ߦ຾DNA  ϸᔈ (MeeranݹวޑঅៈǴ෧ϿҜጥޑ

et al 2009)Ƕᆘૡύ਼לޑϯᏊǴё෧Ͽեஏࡋિೈқ(Low-Density 

LipoproteinsǴLDL) ਼ޑϯਔ໔Ϸિ፦ၸ਼ϯౢޑނғ (Tijburg et al 

1997)Ǵᔅշߔᘐ LDL ᖌڰᎇ਼ޑϯǴቚуଯஏࡋિೈқᖌڰᎇ (High 

Density Lipoprotein CholesterolǴHDL-C)Ǵ٠Ъׯ๓Ոᆅޑфૈ (Yokozawa et 

al 2002)Ƕᆘૡ๧ڗనёׯ๓ᡏख़ǵBody Mass Index (BMI)ǵᖊൎϷિެ୴ᑈǴ

ऩଛӝၮ୏૽ግёڈᐟԼԺύિެ਼ϯǴ٬෧ޥਏ݀׳ᡉ๱ 



 

 2 

(Shimotoyodome et al 2005)Ƕ 

஑ճ൩מࣽࢂᝡݾΚǴඓඝ஑ճਡЈޕ᛽Ǵ७ቚബཥૈޑΚǴ๓Ҕ஑ճ

฼ౣǴ໒ܗѱ൑ (ᄃǴ2003)Ƕ๓уճҔ஑ճၗૻǴёᕭอࣴวਔ໔ 60%Ǵ

࿯࣪ࣴز࿶຤ 40% (ֆǴ2000)Ƕ஑ճૈࢰ஼ᝡޣݾϐೌמၗૻǴ٠Ԗਏᔅշ

Ϧљᆅ౛ࣴวၗྍϐϩଛ (Ernst 1998)ǴӢԜ஑ճϩ݋πբόፕჹཥౢޑࠔ

໒วࢂ܈౜ԖౢٰؼׯޑࠔᇥǴ೿ߚࢂதख़ाǴᘍಥೌמଓᒿفޣՅǴᙯᡂ

ѱ൑ޑᆘૡҾ཰ӧᐟਗ਼ࣁΚǴݾ٬ౢ཰ϲભǴගϲ୯ৎᝡߦǴޣሦӃೌמࣁ

ᝡݾύࢰჸӃᐒǴૈྗዴϷਔޑଞჹԾيᕉნፓ᏾࿶ᔼ฼ౣǶ߈ԃٰך୯஑

ճҙፎϷਡ঑ኧໆև౜ុ࡭΢ϲޑᖿ༈ǴډڙӚࣚख़ຎޑำࡋᆶВॿቚǴѠ

᡼ӧ 2010ԃ܌ҙፎϐ஑ճӭၲΖ࿤ӭҹǴК 1986ԃӭрஒ߈ϖ࿤Ѥίӭ

ҹǴԋߏ౗ࣁ 61%Ǵӵ߄΋܌ҢǴё҇ـ໔ᆶҾ཰ཇٰཇ๱ख़஑ճ೭༧ሦ

ୱǶ 
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 ߄΋ 1986-2010ԃ஑ճҹኧ಍ी ߄

Table 1. Patent Statistics in 1986-2010 

 

ၗ਑ٰྍǺ࿶ᔮ೽ඵች଄ౢֽǴ2010  

஑ճᖿ༈ϩޑ݋ЬाҞࢂޑᙖҗᇆ໣ǵϩ࣬݋ᜢౢࠔϐ஑ճǴӧౢࠔ໒

วीฝ୺Չ߻Ǵᕕှ࣬ᜢᝡޑࠔౢݾ஑ճݩރаϷೌמ੝ᗺǴ٠ёаჹ၀ౢ

ѱىᅈܭᇡ᛽Ǵ೸ၸ஑ճѳѠǴஒԖշޑԖ΋᏾ᡏೌמБӛᆶزሦୱϣࣴࠔ

൑ሡा໒วཥࠔౢޑǶҁࣴزҞޑගٮ୯ϣ཰ࣚനֹ᏾ޑᆘૡ஑ճᖿ༈ϩ

ೌמϦљ࿶ᔼ฼ౣǵ҂ٰݾǵᝡݩރΕว৖׫Ǵᕕှᆘૡౢ཰ᕉნǵӚ୯݋

ว৖ᖿ༈аϷёૈޑ஑ճӦႜ୔ࢂ܈஑ճ҂໒ว୔฻ၗ Ǵૻ຾Զࣴวрڀଯ

ޑΑྗዴٮၗ໣იǴග׫ޑట຾Εᆘૡѱ൑ࣁǴբࠔᆘૡфૈౢޑуሽॶߕ

௃ൔૻ৲ϷࣽᏢޑ،฼٩ᏵǶ 
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ಃΒകಃΒകಃΒകಃΒക Ў᝘ӣ៝Ў᝘ӣ៝Ў᝘ӣ៝Ў᝘ӣ៝ 

ಃ΋࿯ ᆘૡޑᙁϟ 

ᆘૡࢂύ୯ᐕў΢നԐр౜ޑૡᜪǴԐӧઓၭਔයǴځᛰҔሽॶ൩ρ೏

ว౜Ǵ೏྽բᛰ٬ٰࠔҔǴȠҁ૛ᆜҞȡ૶ၩǺȨૡښधҒൣคࢥǴЬݯ➷ঊǴ

ճλߡǴѐ࿀዗ǴЗ෰зΓϿᅵԖΚǴ৹דǴΠ਻੃१ȩǶȠઓၭҁ૛ᆜҞȡ

૶ၩǺȨઓၭᓳԭ૛ǴВၶΎΜΒࢥǴளૡԶှϐȩǶഌԳȠૡ࿶ȡϓ: Ȩૡ

ϐࣁ໯ǴวЯઓၭМǴᆪܭᎹڬϦȩǴ΋ډޔঞරૡω೴ᅌᄽᡂԋВதғࢲ

໯਑Ǵᒿ๱ࣽᏢόᘐ຾؁Ǵ߈ԃٰᆘૡځکᇙᏊӧᙴᕍ΢ޑᔈҔሽॶǴཇٰ

ཇډڙ୯ϣѦᏢޑޣख़ຎ (ђǴ2007)Ƕ 

 

(΋) ૡޑϩᜪ 

ૡယᅿᜪᕷӭǴύ୯ૡᜪޑჄϩҞۘ߻ค಍΋ޑБݤǴԖޑਥᏵᇙ೷Б

ਥᏵૡယуπБԄϩᜪǴаΠ٩Ӛᅿόӕޑৡ౦ϩᜪǴԖޑ፦΢ࠔکόӕݤ

 ჹૡϩᜪᇥܴǺࡋفޑ

1. วሇำࡋϩᜪ 

٩Ᏽૡယᇙբਔวሇำࡋϩᜪӵ߄Β܌ҢǴᆘૡࢂឦܭόวሇૡǴ֖

ၨӭ਼לޑϯނ፦ϷٽૡનǴਜ਼ᓪૡޑวሇำࢂࡋ 60ʘ-70% ࢂъวሇૡǴ

आૡࢂ 95ʘࢂวሇૡǴ֖ၨӭᜪ໳✉ނ፦Ƕ୯ሞ΢ၨࣁ೯ҔϐϩᜪݤǴࢂ

 όวሇૡǵъวሇૡǵӄวሇૡٰբᙁൂϩᜪǶࡪ
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 ϩᜪࡋΒ ૡ٩วሇำ ߄

Table 2. Classification of tea by fermentation 
 
วሇำࡋ ϩᜪ ૡᜪ  ૡӜᖐٯ 

ᆘૡ ᓪϔǵᅸᖥࡾǵ࣭ࣔǵ੧ૡǵߘૡǵྞૡǵҏ៛ǵ݊ଞ 
໳ૡ  ։ξሌଞǵᆾഗ໳޵ǵᓅξ໳޵ όวሇ όวሇ ᆘૡ 
໵ૡ දࢯૡǵϤൕૡ 
қૡ  қడሌଞǵқأϏǵ।࣭ 

ᇸวሇǺమૡǵএഗ 
ύวሇǺ៓ᢀॣǵНиǵՕЋǵݓӮ۟ૡ 

೽ҽวሇ ਜ਼ᓪૡ ߙૡ 
酚  
酚  ύวሇǺқడਜ਼ᓪ 

ӄวሇ   आૡ आૡ πϻआૡǵ࿗׎आૡ 

 

2. ๺঒ำࡋϩᜪ 

٩Ᏽᇙ೷ၸำύޑ๺঒ำࡋϩᜪӵ߄Ο܌ҢǴ๺঒Ǵࢂૡယӧఠ๭ϐ

๭ȩǴӵ݀ाݺௗ຾ՉȨޔ߾ၸำǴӵ݀ाᇙ೷ȨόวሇૡȩǴޑ੃ණНҽ߻

ᇙ೷Ȩ೽ҽวሇૡȩ܈ȨӄวሇૡȩǴޔ߾ௗ຾ՉȨ๺঒ȩǴ΋૓Զقᆘૡࢂ

ό๺঒όวሇǹԶ໳ૡࢂό๺঒όวሇȐ໳ૡࢂఠ๭ࡕ඀໳ӆံىวሇޑȑǹ

қૡࣁख़๺঒όวሇǹߙૡǵхᅿૡǵਜ਼ᓪૡࣁ๺঒೽ҽวሇૡǶ 

 ϩᜪࡋΟ ૡ٩๺঒ำ ߄

Table 3. Classification of tea by withering 
  
๺঒ำࡋ ૡᜪ  
ό๺঒ૡ ᆘૡǵ໵ૡǵ໳ૡ 
๺঒ૡ  қૡǵߙૡǵхᅿૡǵਜ਼ᓪૡǵआૡ 
 
 
 



 

 6 

3. ૡՅϩᜪ 

٩ૡယѦᢀՅᐛёᘜયࣁ 6εᜪǴᆘૡᜪǵ໳ૡᜪǵ໵ૡᜪǵқૡᜪǵ

 :Ң܌Ѥ߄ૡᜪϷआૡᜪӵߙ

 Ѥ ૡ٩Յᐛϩᜪ ߄

Table 4. Classification of tea by color 
 
ૡᜪ  ૡӜᖐٯ ᇙ೷ၸำ 

 (Ǵଅᅚ฻࣭ذǴ੝ࣔǴ࣭ࣔǴስ࣭Ǵߙݺ)ᆘૡ ࣭ૡߙݺ

酚  ੧ૡ(੧ૡǴߘૡǴ࣭ذ฻) 

酚  ಒცߙݺ(ᓪϔǴεБǴᅸᖥࡾǴ޸ߘૡǴ݊ଞ฻) 

੗ߙᆘૡ ද೯੗ߙ(መ੗ߙǴੈ੗ߙǴᔇ੗ߙǴ᝵੗ߙ฻) 

酚  ಒც੗ߙ(໳ξЛঢ়ǴϼѳญሱǴ๮ഗ໦ᜦǴଯᐏሌঢ়฻) 
ᠴߙᆘૡ(ྏߙǴοߙǴὨߙ฻) 

ᆘૡ 

ᇃߙᆘૡ(ྞૡǴҏ៛฻) 

ૡ๭→ݺ๭→

඗௫→ଳᔿ 

λᅿआૡ(҅ξλᅿǴྟλᅿ฻) 

фϻआૡ(ྏआǴޙआǴοआǴመआ฻) आૡ 
आ࿗ૡ(ယૡǴ࿗ૡǴТૡǴ҃ૡ) 

ૡ๭→๺঒→

඗௫→วሇ→

ଳᔿ 

መчਜ਼ᓪ(ݓӮ۟ૡǴНиǴεआ೒ǴԺਦ฻) 

መࠄਜ਼ᓪ(៓ᢀॣǴڻើǴНиǴ໳ߎਦ฻) 
ቶܿਜ਼ᓪ(ስ୉ൂኸǴስ୉НиǴᔂᓐൂኸ฻) 

 ૡߙ

Ѡ᡼ਜ਼ᓪ(এഗਜ਼ᓪǴхᅿǴਜ਼ᓪ฻) 

ૡ๭→ВӀ๺

঒→ᓉ࿼ǵᠳ܏

๭→඗௫ݺ→

→ଳᔿ 

қ޵ૡ(ሌଞ฻) 
қૡ 

қယૡ(қأϏǴ।࣭฻) 

ૡ๭→๺঒→

ଳᔿ 

໳޵ૡ(։ξሌଞǴᆾഗ໳޵฻) 

໳λૡ(чЛӾǴ⋾ξЛӾǴྕԀ໳෯฻) ໳ૡ 

໳εૡ(ᓅξ໳εૡǴቶܿεယߙ฻) 

ૡ๭→ݺ๭→

඗௫→඀໳→

ଳᔿ 

෫ࠄ໵ૡ(Ӽϯ໵ૡ฻) 

෫чԴߙૡ(ᇀ֦Դߙૡ฻) 
Ѥοᜐૡ(ࠄၡᜐૡǴՋၡᜐૡ฻) 

໵ૡ 

ྏਦ໵ૡ(දࢯૡǴϤൕૡ฻) 

ૡ๭→ݺ๭→

඗௫→෥୴→

ଳᔿ→ݺᓸ→

ԋࠠ 
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ᆘૡࢂ҂วሇૡǴૡယᄔΠࡕǴ࿶ၸଯྕᇃฆǵ඗௫ǵଳᔿԋࣁᇙࠔǴ

Ӣࣁ㠀Ԗ࿶ၸวሇǴߥ੮চӃૡယޑᆘՅǴ֖ၨӭޑယᆘનϷӭ⇌ނ፦Ǵڀ

மΚ਼לϯޑ܄ϯӝނǶ2002ԃ୯ҥѠ᡼εᏢ݅฻ΓஒѠ᡼ǵВҁǵύ୯

εഌᆘૡǵਜ਼ᓪૡǵआૡϷදࢯૡ଺ԋϩКၨǴว౜ᆘૡύٽޑૡન֖ޑໆ

ਏ݀നޑჴᡍύǴᆘૡޑനϿǴӧЇวಒझ঒Ϋࣁଢ଼Ӣ֖ໆڜǴԶޑനଯࢂ

ӳǴځਏ݀ம১ࣁ٩ׇᆘૡ>ਜ਼ᓪૡ>आૡ>දࢯૡ (݅Ǵ2002)Ƕ჏ࠄᛰ౛ࣽ

ғૡܭ౲ૡϐೀǴӧܭૡન੝рٽޑεᏢᛰ౛Ꮲଣ௲௤ယ࢙ܿှញǴᆘૡמ

ယᄔΠٰࡕǴջϒᇃߙǵ඗ᇙǵଳᔿǴεъӸӧܭғૡယύٽޑૡન೿ߥ੮

ΠٰǴԿܭදࢯૡ܈आૡӧ඗௫วሇޑᇙ೷ၸำύǴૡယޑวሇբҔ຾Չ࣬

྽ֹӄǴε೽ϩٽޑૡન೿೏ᆫӝԋૡआનǴཇࢂวሇԋዕޑૡယǴځᄬ೷

ፄᚇޑૡӭ⇌ཇό৒ܰவૡယύ๧٠ڗуаપϯǴ܌аҞ߻ᗋ㠀࣮ډਜ਼ᓪ

ૡǵआૡ๧ࠔౢ଼ߥޑނڗǴૡယᜪࠔౢ଼ߥޑϝࢂᆘૡ΋݄ᐱذ(ယǴ

2003)Ƕӧ 2008ԃ୯ҥѠ᡼εᏢ೚฻Γว౜ӕᅿૡޑૡữለόᅰ࣬ӕǴౢӦ

Ϸᇙբၸำ฻ёૈቹៜૡữለໆǴځύаᆘૡϷਜ਼ᓪૡ֖ၨଯໆޑૡữለ 

(Syu et al 2008)Ƕ 
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(Β) ᆘૡޑӭ⇌ᜪϯӝނ 

ᆘૡ੝Ԗޑ३਻Ϸ॥ښǴЬाࢂӢࣁѬ֖Ԗ΋٤ᐱ੝ޑϯᏢԋҽǶനڙ

ख़ຎЪࣴزനቶޑԋҽࢂᆘૡӭ⇌ᜪϯӝނǴ֖ځໆεऊ՞ཥᗲᆘૡଳख़ޑ

30% - 40% ѰѓǴځύٽૡનᜪ ( catechins ) ࢂᆘૡύ֖ໆനଯޑӭ⇌Ǵऊ

՞ᕴໆޑ 75-80%Ǵхࡴ epigallocatechin gallate (EGCG) 46.8%ǵepicatechin 

gallate (ECG) ՞ 13.54%ǵgallocatechin gallate (GCG) ՞ 7.24%ǵepicatechin 

(EC)՞ 8.07%ǵgallocatechin (GC) ՞ 2.46%ǵepigallocatechin (EGC) ՞

2.26%ǵcatechin (C ) ՞ 2.22% (Sartippour et al 2001)Ƕځ੝ਸૈ۔୷่ޑᄬ

ӵკ΋܌ҢǴჴᡍᡉҢٽૡનϯᏢ่ᄬύ֖ gallate୷Ϸణ਼୷֖ໆཇӭǴ

మନԾҗ୷ૈޑΚ൩ཇӳǴЪჴᡍ᛾ჴ EGCGǵGCGǵECGǵమନԾҗ୷

ΚКૈޑ EGCǵGCǵECǵک CமǶԶ EGCک GCΞК ECک CமӵკΒ

  Ң (Nakagawa and Yokozawa 2002) Ƕ܌

ᆘૡޑӭ⇌ᜪϯӝނ࿶ࣴزᡉҢǴёమନԾҗ୷Ϸ෧ϿဍዦวғǴхࡴ

Ҝጥᕎǵ٢ᕎ (Bigelow and Cardelli 2006)ǹ(Thangapazham et al 2007)ǵޤᕎǵ

่ဉᕎǵ१ၰᕎکᆮાᕎ (Butt and Sultan 2009)ǹ(Meeran et al 2009)Ƕ෧ᇸ

ಒझཞ໾Їଆ਼ϯᓸΚǴ෧Ͽӧ٤ࢌᕎੱޑ॥ᓀ (Butt and Sultan 2009) Ƕ

෧Ͽ LDL ๓ЈՈׯғ(Tijburg et al 1997)Ǵౢޑނϯਔ໔Ϸિ፦ၸ਼ϯ਼ޑ

ᆅޑфૈ (Yokozawa et al 2002)Ƕ 
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ಃΒ࿯ ᆘૡ଼ߥޑфਏ 

ᆘૡёᇥࢂന଼ޑ٫ந१ࠔǴаࢂ߻࿶җ࿶ᡍಕᑈԶޕၰᆘૡڀԖ೚ӭ

фਏǴ߈ԃٰҗמࣽܭ຾؁ϷࣽᏢৎॺߛటှ໒Ϻฅ଼ߥ໯਑ޑғ౛фਏǴ

຾ՉΑӚ໨୏ނჴᡍϷᖏ׉ჴᡍǴࣣ ᛾ჴᆘૡዴჴڀԖӭᅿ଼ߥϷႣٛ੯ੰ

ϐфਏǴᆕӝ୯ϣѦϐࣴزൔᏤǴϩॊӵΠ:  

΋ǵమନΓᡏԾҗ୷ϷۯᒨԴϯ 

ΓᡏԴϯ׎ԋচӢύǴρԖࣴزว౜ᆶӸӧܭΓᡏύϐԾҗ୷ԖஏϪޑ

ᜢ߯ǴӢԾҗ୷Ԗཱུம਼ޑϯૈΚǴคਔคװڅᔐΓᡏಒझύޑ DNAǴ೷

ԋಔᙃಒझޑཞ্Ϸᡂ౦Ǵ٠ЇଆԴϯ (Devasagayam et al 2004)Ƕ 

᎞ڥ֎຾ΕΓᡏϣ਼ޑᆶ܌ឪޑڗ१ނӧᡏϣ຾Չ਼ϯբҔǴаᆢ࡭ғ

 ໾্ (Brand etډڙᡏيғǴ٬ౢޑሡǴԜၸำ۳۳Քᒿ๱Ծҗ୷܌୏ࢲϷڮ

al 2004)ǶԾҗ୷ౢޑғᆶ֎๨ǵ໯ଚǵଯિ१ނǵᕉნԦࢉǵ๋ѦጕԖᜢǴ

Ծҗ୷཮ቚу LDL (Low-density lipoprotein)਼ޑϯϷિ፦ၸ਼ϯౢޑނ

ғǴ೷ԋ୏ેฯϯǴΨࢂᏤठΓᡏԴϯޑ࿾ሱᅾ२ (݅Ǵ1995)Ƕ 

ΓᡏϣమନԾҗ୷سޑ಍хࡴᎽાҒ两ᗋচ䁙 ( glutathione 

reductaseǴGSHRd)Ǵຬ਼ϯݔނϯሇન (superoxide dismutaseǴSOD) Ϸ᝻

䁙 ( catalaseǴCAT) Ǵࢂჹלၸ਼ϯԾҗ୷ޑ্ࢥಃ΋ၰٛፁس಍ǴёаҔ

Ǵՠ೭ሇન཮ᒿ๱ԃសڋᐒޑϩှԾҗ୷ǶᗨฅᡏϣԖѐନԾҗ୷܈ڋ׭ٰ

ቚߏԶ෧Ͽ܈ӢѦӢηౢғၸӭޑԾҗ୷ǴคݤᡣғԋᆶѐନၲډѳᑽǴၸ

ӭԾҗ୷ූӸΠٰǴ೭٤Ծҗ୷ڀԖཱུம਼ޑϯૈΚǴ཮ઇᚯಔᙃǴ೷ԋಒ

झޑԴϯ (Heck et al 2005)Ƕ 



 

 10

ᆘૡ֖Ԗᙦ൤਼לޑϯᏊٯӵᆢғન Cǵᆢғન Eǵचᡀጱનǵӭ⇌ᜪ

ϯӝނǵٽૡનǴځύٽޑૡનڀԖ׳ம਼לޑϯૈޑΚǴё่ӝԾҗ୷ύ

 ઇᚯ (Crespy and Williamson 2004)ǶޑჹΓᡏ଼நځηǴύЗႝۓόӼޑ

2005ԃύξᙴᏢεᏢᎄ฻Γ௖૸ଯᐚٽࡋૡનᆘૡ໯਑ჹۯ጗Դϯޑ

ቹៜǴܕ༅ 50Տڙ၂ޣǴ଺ 13ঁД (֖΋ঁД wash-out) ۯ጗૰Դ၂ᡍǴ

؂Ϻ໯Ҕ600డϲϐᆘૡ໯਑ (ٽૡન֖ໆ780ࣁ డլ) ่݀ᡉҢՈዀύᕴ

ϯΚ ( trolox equivalent antioxidant capacityǴTEAC) ᡉ๱ቚуǴЪՈዀ਼ל

ύિ፦ၸ਼ϯނ ( thiobarbituric acid-reactive substancesǴ TBARS) ॶᡉ๱फ़

եǶՈዀύ਼לϯނ፦ӵᕴ⇌ᜪϯӝނǵᎽાҒ两 (reduced glutathioneǴGSH) 

ϐ֖ໆԖܴᡉޑቚуǶՈౚϣ਼לϯሇનဟ๻ᑗϤᕗለѐణ䁙 

(glucose-6-phosphate dehydrogenaseǴG-6-PDH)ǵ᝻䁙 (catalase)ǵᎽાҒ两

ၸ਼ϯ䁙 (glutathione peroxidaseǴGSH Px)ǵᎽાҒ两ᗋচ䁙 (glutathione 

reductaseǴGSHRd) ܄ࢲޑΨᡉ๱ӦቚуǴ೭໨၂ᡍ่݀ޑᇥܴΑᆘૡёమ

ନΓᡏԾҗ୷(ᎄǴ2005)Ƕ 

ΒǵႣٛЈՈᆅ੯ੰ 

ᒿ๱ਔжዊޑࢬᡂᎂǴ໯१ಞᄍኻऍϯǴӞ຾ຫٰຫӭޑଯિެ໯१Ǵ

೷ԋΓᡏϣՈિ֖ໆଯǴ٬ளિ፦ӧՈᆅᏛ΢؇ᑈǴЇଆ୏ેๆރฯϯکՈ

ਵ׎ޑԋǴӆу΢Ԇ࿛ғࢲᆶၮ୏όىǴ٬ளЈՈᆅ੯ੰρೱុӳ൳ԃӜӈ

୯ΓΜεԝӢϐ΋ǴӵՖႣٛϷफ़եЈՈᆅ੯ੰޑ॥ᓀǴρߚࢂதॐϪᆶ߈

Ԗफ़ՈિǵڀૡનǴٽޑǴԖ೚ӭၗ਑ᡉҢᆘૡύزࣴ܄ނᚒǴӧ୏ୢޑي

ᖌڰᎇϷ LDL  Ң܌ϖ߄॥ᓀǴ၁ಒၗ਑ӵޑ୏ેރ߷фਏǴफ़եޑϯ਼ޑ

(Crespy and Williamson 2004)Ƕ 
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 ቹៜޑૡનჹЈՈᆅ੯ੰٽޑኳԄჴᡍǴᆘૡύނϖ ӧ୏ ߄

Table 5. Effects of green tea catechins on cardiovascular disease in animal 
models  

 

(Crespy and Williamson 2004) 
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2003ԃ Raederstorff฻Γа 0.25ʘ Ȑ0.2 g/day/kg BWȑǵ0.5ʘȐ0.4 

g/day/kg BWȑǵ1% (0.7 g/day/kg BW) ޑᆘૡ๧ނڗǴᗯ१ଯᖌڰᎇՈੱޑ

εқႵ ڗǴ่݀ว౜ѝा؂Вឪࡕ4ຼ ёᡉߡނ୏ܭǴჹނڗᆘૡ๧ޑ1%

๱फ़եՈዀύޑΟለҒݨ✊Ϸᖌڰᎇ (Raederstorff et al 2003)Ƕ 2001ԃ

Miura฻ΓӧεқႵޑ໯ҔНύуΕᆘૡ๧ނڗ (0.8 g/L)Ǵ१Ҕ ǴՈࡕ8ຼ

ዀύિ፦਼ޑϯᡉ๱फ़ե (Miura et al 2001)Ƕ 

2009ԃӧВҁᓉ۝ᑜว߄Α΋ঁൔ֋Ǵ΋࿤Ѥί႟΋ՏޑԴΓ (ԃស

ऊ 65ྃ-85ྃ) ଺߻ᘳزࣴ܄Ƕፓࢗ 1999ԃԿ 2006ԃ೭ 6 ԃය໔സᆘૡޑ

ᓎ౗Ǵ่݀ว౜Ǵ؂Вസ 7 ݆а΢ޑᆘૡᆶόസޣКၨǴ؂Вസ 7݆а΢ޑ

ᆘૡޣǴёफ़եЈՈᆅ੯ੰޑКٯ (Suzuki et al 2009)Ƕ 

 2009ԃӧ୯ሞύ॥යтว߄Ǵύ୯ࠄБଞჹ 374ঁ஻ԖЈՈᆅ੯ੰޑ

ԴΓ (ѳ֡ԃស 69ྃ) ଺ੰᐕჹྣࣴزǶፓࢗ 2007ԃԿ 2008ԃ໔໯Ҕᆘ

ૡޑᓎ౗Ǵ؂Вസ  ॥ᓀ (Liang et alޑёаफ़եЈՈᆅ੯ੰࢂᆘૡǴޑ1-2݆

2009)Ƕ߈൳ԃٰǴ຾ՉΑӚ໨୏ނჴᡍϷᖏ׉ჴᡍǴࣣ᛾ჴᆘૡዴჴڀԖ

 фਏǶޑႣٛЈՈᆅ੯ੰکՈਵל
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Οǵڋ׭ဍዦቚғϷႣٛᕎੱ 

΋ঁ҅தಒझว৖ԋȨᕎಒझȩ೿ा࿶җȨЇวȩϷȨߦวȩΒ໘ࢤǴ

ಒझதೀӧठᕎӢηޑᕉნǴȨЇวȩಒझ׎ԋᡂ౦ಒझǴӆ࿶җȨߦวȩ

ᡂԋȨ߻ᕎಒझȩǴനࡕว৖ԋȨᕎಒझȩǶૡယύޑԖਏಔԋҽόՠڋ׭ȨЇ

วȩբҔǴԶЪڀԖڋ׭ȨߦวȩբҔ܄ࢲޑ (ഋǴ1999)Ƕ߈൳ԃٰǴ೚

ӭჴᡍΨഌഌុុ᛾ჴᆘૡ๧ڀނڗԖלᕎϷँלᡂբҔǶਥᏵЎ᝘ൔ֋Ǵ

ᕎ (Suganuma et al 2006)ǵ่ဉޤૡનჹ१ၰᕎǵगᕎ (Mu et al 2003)ǵٽ

ᕎ (Kumar et al 2007)ǵ٢ᕎ (Zhang et al 2007)ǵឪៈဏᕎ (Adhami and 

Mukhtar 2006)ǵҜጥᕎ (Yusuf et al 2007)Ǵ฻ᕎੱ֡Ԗ΋ۓำޑࡋႣٛ׭܈

 :ёૈচӢӵΠڋᕎᐒלਏ݀Ǵᘜયڋ

 ߏғޑဍዦಒझڋ׭ (1)

೚ӭࣴزᡉҢဍዦࢲϯೈқ (activator protein-1ǴAP-1) ࢂဍዦߦ຾Ӣ

ηϷፓ௓ΠෞޑᙯᒵӢηύתᄽख़ाفՅǴӧ΋ঁ JB6ԴႵ΢Ҝಒझਲ਼ࣴޑ

ڋ׭ёނϯӝނ⇌ӭޑว౜ᆘૡز Epidermal growth factor (EGF)܈ Tissue 

plasminogen activator(tPA) ܌ЇวޑಒझᙯᒵբҔǵڋ׭ AP-1ޑᙯᒵբҔǴ

ڋ׭ DNA ่ӝ܄ࢲޑǴڋ׭ဍዦ׎ޑԋ (Dong et al 1997)ǹ(Shimizu et al 

2005)Ƕ 

 ౽ᙯޑՈᆅཥғϷဍዦڋ׭ (2)

Ոᆅཥғӧғࢂ܈ߏวػ΢תᄽख़ाفޑՅǴٯӵӧ໾αᘰӝǵζ܄࿶

යǵजٽғߏวػǴՠӧဍዦғߏ΢ǴՈᆅཥғ཮٬ߦဍዦவҶ઀යᙯᡂԋ

ൾ܄ဍዦ٠уೲဍዦޑғߏϷځ᠍ߟдಔᙃ (Weidner et al 1992)ǹ(Toi et al 
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1993)Ǵ߈൳ԃزࣴޑว౜ᆘૡӭ⇌ϯӝނ፦ёڋ׭ՈᆅཥғբҔǴӧ 1995

ԃǴSazuka ฻ΓճҔ L22-Lu3 ϐ Lewis lung carcinoma ಒझਲ਼Ǵว౜ 50 µM 

EGCG ཮ڋ׭ဍዦಒझޑᙯ౽ (Sazuka et al 1995)ǶMaeda-Yamamoto฻Γ

ว౜ӧΓᜪᠼᆢ҆ಒझ HT1080 ೀ౛ 20 µM EGCGǵECG ࡕǴ཮ᡣ MMP-2 

Ϸ MMP-9फ़ှ Ȑdegradationȑ (Maeda-Yamamoto et al 1999)Ƕӧ 1999ԃǴ

Cao฻Γว౜ 20 µM EGCG ёڋ׭ՈᆅཥғϷϣҜಒझቚғǴӧԴႵޑ໯

ҔНуΕ 1.25% ᆘૡǴ่݀ӕኬΨᡉҢᆘૡ཮ڋ׭ՈᆅϣҜғߏӢη

(VEGF)ӧᆛጢՈᆅཥғ(Cao et al 1999)Ƕ 

(3) ᇨᏤᕎಒझ঒Ϋ (apoptosis) 

ԴϯϐಒझѸฅा຾Չ঒ΫǴ҅தಔᙃύԖ΋ঁ࣬྽ᝄ਱ϐ௓ᆅس಍Ǵ

٬ཥғϷ঒Ϋಒझᆢ࡭ѳᑽǴՠᕎੱ཮٬ߦಒझ঒Ϋϐ౜ຝ೏ڋ׭Ǵ٬ҁٰ

Ԗ܌લഐϐಒझȤᕎಒझȥᝩុӸࢲǴԶࡕᄌᄌᡂԋဍዦǴ߈൳ԃزࣴޑว

౜ᆘૡޑӭ⇌ނ፦ё٬ߦᕎಒझౢғ঒ΫǶӧ 2000 ԃ Ahmad฻Γว౜ᆘ

ૡύٽޑૡનёڋ׭ A31ಒझ (Γᜪ΢Ҝᕎಒझ) ޑғߏԶ٬ߦಒझ঒Ϋ

(Ahmad et al 2000)Ƕ 

Ѥ ᔅշᡏख़௓ڋǴᆢ࡭ᡏᄊ 

౦தϲଯǴԶ࿶ޑȨિެለӝԋ䁙ȩډऔಔᙃύૈ࣮ޥύว౜Ǵӧزࣴ

ჴᡍ᛾ܴޑᆘૡӭ⇌ϯӝނёаڋ׭િެለӝԋ䁙܄ࢲǴᡣિެಒझόӆቚ

ғǴ຾Զޥڋ׭औ׎ޑԋǴӕਔᗋёаफ़եᖌڰᎇϷΟለҒݨ✊฻ނ፦ǴႣ

ٛЈՈᆅϷ୏ેฯϯ฻੯ੰ (ڬǴ2006)ǶନԜϐѦǴ೚ӭࣴزᡉҢᆘૡޑ

ӭ⇌ϯӝނёफ़եᡏϣޑϣ᠌િެϷᡏख़Ǵӧ 2005ԃǴВҁᏢޣஒჴᡍλ

Ⴕϩࣁ 5ಔǴϩձࣁեિ໯१ (low-fatǴLF)ǵଯિ໯१ (high-fatǴHF)ǵଯ
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િ໯१٠ံкᆘૡ๧ڗన (green tea extract and high fatǴGTE-HF)ǵଯિ໯

१٠ၮ୏૽ግ (exercise and high fatǴEX-HF) Ϸଯિ໯१ӕਔံкᆘૡ๧ڗ

న٠ଛӝၮ୏૽ግ (green tea extract and exercise and high fatǴGTEEX-HF)Ǵ

Ǵว౜׎ෳໆӚಔλႵᡏख़ϷિެճҔ௃ࡕ15ຼ GTE-HF ಔǵEX-HF ಔᆶ

GTEEX-HF ಔᡏख़ϩձΠफ़ 47%ǵ24%Ϸ 89%ǴԶᡏϣિެ֖ໆ߾ϩձΠ

फ़ 58%ǵ37%Ϸ 87%Ǵ่݀ᡉҢǴӢ໯१܌ЇଆϐޥऔੱǴံкᆘૡ๧ڗన

Кൂᐱၮ୏૽ግ෧ख़ڀ׳ਏ݀ǴԜѦᆘૡ๧ڗన(green tea extractǴGTE)ૈ

Ԗਏफ़եλႵ᠌طύޑિެ୴ᑈǴऩଛӝၮ୏૽ግ߾ӕਔૈڈᐟԼԺύિެ

਼ϯǴ٬෧ޥਏ݀׳ᡉ๱ (Shimotoyodome et al 2005)Ƕ 

ϖǵᎦᚑऍ৒ 

(1) ᆘૡӭ⇌๋לѦጕ A ϐфਏ 

๋Ѧጕ A ࢂߏݢ 320ɴ400 nmǴ๋Ѧጕ A ஒёவҜጥ߄Ҝऀ೸ǴుΕ

੿ҜቫύǴ٬ߦಒझᇙ೷ၸӭ໵ՅનԶ٬ጥՅᡂ໵Ǵ٬੿Ҝύޑᠼᆢ҆ಒझ

ᇙ೷рߎឦ⽼ӝೈқ䁙Ȑmatrix metalloproteinases , MMPȑǴMMP ΋ᅿϩࢂ

ှጤচೈқޑሇનǴញܫԿ੿Ҝύ཮ஒጤচೈқϩှǴ٬੿Ҝύޑጤচೈқ

੃ѨǴҜጥЍኖΚӢԶफ़եǴ೷ԋҜጥѦ߄ుቫያદౢޑғǶ 

ૡનӧЎ᝘ύςൔᏤǴѬॺёٛЗӢྣ৔๋Ѧጕٽ A ೷ԋ߄Ҝف፦ಒ

झϷ੿Ҝᠼᆢ҆ಒझޑԝΫǴ٠ёڋ׭Ӣ๋Ѧጕ A ᇨᏤрޑԾҗ୷ౢғǴ

෧ϿҜጥڙԾҗ୷ޑ໾্Ǵ෧ϿԾҗ୷ڈᐟ߄Ҝ୷ۭቫ໵ՅનǴԶ೷ԋಒझ

ᇙ೷ၸӭ໵ՅનǴߔᘐԾҗ୷ک MMP  Ѩ(Song et alࢬӝǴ෧Ͽጤচೈқ่ޑ

2004)Ƕ 
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ќѦӧ୏ނϷΓᜪޑჴᡍύΨ᛾ Ǵܴٽૡન܈ᆘૡ๧ނڗёٛЗճҔ๋

Ѧጕ A ຾ՉӀϯᏢᕍݤȐPsoralen with UltraViolet A LightǴPUVAȑ܌Їଆ

ᕍଳ᠆฻Ҝጥ੯ݯӀϯᏢཞ໾ୋբҔǴޑ Ȑੰٯӵวआǵف፦ၸࡋቚғϷН

ဍੱރȑ (ࢫǴ2005) Ƕ 

(2) ᆘૡӭ⇌๋לѦጕ B ϐфਏ 

๋Ѧጕ BȐߏݢ 290ɴ320 nmȑǴᗨฅК๋Ѧጕ A ऀ೸Κ১ǴՠӢࣁѬ

཮೷ԋҜጥҥջޑวआϷᠴ໾ǴԶၸϩྣޑ৔཮٬Ҝጥ໵ՅનಒझϷߚ໵Յ

નಒझᡂ܄Ǵ೷ԋ໵ՅનಒझᕎϷߚ໵ՅનಒझᕎȐ୷ۭಒझᕎϷᡒރಒझ

ᕎȑౢޑғǶ 

Ԗ೚ӭ᛾ᏵᡉҢǴᆘૡӭ⇌ёа๋ڋ׭Ѧጕ B Їଆಒझ঒Ϋ౜ຝǴ٠

Ъё෧Ͽ๋Ѧጕ B ЇଆޑวݹϸᔈǴ෧Ͽวނݹ፦߻ӈဏનȐPGE2ȑޑញ

ౢ܌аё෧ϿқՈౚ܌੆ዎ౜ຝȐleukocyte infiltrationȑǴޑқՈౚڋ׭ǵܫ

ғ਼܄ࢲޑϩηǶߔᘐԾҗ୷ک MMP ѨǶ෧ϿಒࢬӝǴ෧Ͽጤচೈқ่ޑ

झਡϣޑѐ਼ਡᗐਡለ๋ډڙѦጕ B ޑઇᚯ Ȑਡለϩηϣޑ pyrimidineᡶ

୷ᡂԋᚈӝᡏౢޑғȑǴ෧ϿҜጥᕎޑวғ (Bae et al 2008) Ƕ 
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ಃΟ࿯ ᆘૡϐᔈҔ 

΋ǵ଼ந१ࠔ 

଼ந१ڀࡰݱࠔԖ଼ߥфਏϐ१ࠔǴѠ᡼ፁғЬᆅᐒᜢૼہᔼᎦᏢ཮૛

ᔕֹȨ଼ந१ࠔᆅ౛ݤȩǴӧ 1999ԃ 2Д 3 ВϦѲჴՉǴ 2002ԃ 1 Д 30

ВϦ֋অ҅Ǵ٠ܴुೕۓȨ଼ந१ࠔǴ߯ࡰගٮ੝ਸᔼᎦનڀ܈Ԗ੝ۓϐߥ

଼фਏǴ੝ձуа኱Ң܈ቶ֋ǴԶߚаݯᕍǵᕖ҅Γᜪ੯ੰࣁҞޑϐ१ࠔȩǴ

ᄒԿ 2011ԃ 05ДǴ଼ந१ࠔӷဦ೯ၸӅԖ 210ҹǴЪҙፎਢҹ೴ԃቚуǴ

ፓ࿯ՈિǵࡴԖ 13 ໨Ǵхݤȩ ςϦ֋ϐфਏຑ՗Бݤᆅ౛ࠔ୯ Ȩ଼ந१ך

ဉगфૈׯ๓ǵׯ๓ମ፦౧᚞ǵУᏁ଼ߥǵխࣝፓ࿯фૈǵᇶշፓ᏾ၸ௵ᡏ

፦ǵៈطфૈȐଞჹϯᏢط܄ཞ໾ȑǵלੲമǵۯ጗Դϯǵߦ຾៓ޑ֎ԏǵ

ፓ࿯Ոᑗǵόܰ׎ԋᡏિެϷፓ࿯ՈᓸфૈǶ 

Ҟ߻Ѡ᡼ᆘૡ࣬ᜢ଼ந१ࠔӷဦ೯ၸӅԖ 10ҹǴ၁ಒၗ਑ӵ߄ϤǴಃ

΋Ѝ೯ၸᆘૡ࣬ᜢ଼ޑந१ިًߎࢂࠔҽԖज़Ϧљݢޑᅟ੻Уα३ᑗ(ᆘૡ

ᖓ಻)Ǵ଼ߥфਏࣁȨУᏁ଼ߥфૈ: ё෧Ͽα๚ϣޑУ๵ඬǵУ๵ඬϣँ

ᡂ׎᜘ౚ๵ኧ ȐໆStreptococcus mutansȑǵԖշܭफ़եೃУޑวғ౗ȩǶӧ 2005

ԃᆢд៛१ިࠔҽԖज़ϦљޑȨ؂ර଼நᆘૡȩᕇளΟ໨଼ߥфਏᇡ᛾Ǵϩ

ձࣁȨፓ࿯Ոિфૈᇡ᛾: Ԗշܭफ़եՈύᕴᖌڰᎇǵեஏࡋિೈқᖌڰ

ᎇǵΟለҒݨ✊ȩǵȨόܰ׎ԋᡏિެфૈᇡ᛾: ෧Ͽᡏિެϐ׎ԋȩϷȨग

ဉфૈׯ๓ᇡ᛾: ቚуဉϣ੻ғ๵ȩǶӧ 2010ԃᆘৱғϯࣽިמҽԖज़Ϧљ

Ȩխࣝࣁфਏ଼ߥᒭȩǴڗȨᆘৱᆘૡ๧ޑᇙ೷ޗВҁϼ໚ϯᏢਲ਼Ԅ཮ૼہ

ፓ࿯фૈ: Ԗշߦܭ຾ԾฅఠЋಒझ܄ࢲǵߦ຾տᏘಒझ܄ࢲǵߦ຾խࣝಒ

झቚғૈΚȩǶ೯ၸᇡ᛾ 10໨ᆘૡ଼ந१ࠔύǴ଼ߥфਏࣁፓ࿯Ոિфૈޑ
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КٯനଯǴэᕴҹኧ 50%ǴځύΞρ໯਑ࠠᄊࣁЬǴଯၲ 70%Ǵҗၗ਑ᡉ

ҢǴԜᜪ୘ࠔၨڙ཰ߙޣ࿍Ƕ 

 ᆘૡޑᇡ᛾ȩࠔϤ ೯ၸȨ଼ந१ ߄

Table 6. Through the "Healthy Food Certification" of green tea 
 
೚ё᛾ӷဦ ύЎࠔӜ ଼ߥфਏ ҙፎ୘ 
ፁ࿿଼१ӷಃ A00022
ဦ 

  ᅟ੻Уα३ᑗݢ
(ᆘૡᖓ಻)  

УᏁ଼ߥфૈ 
 

 ҽԖज़Ϧљިًߎ
 

ፁ࿿଼१ӷಃ A00060
ဦ 

ૡ㚊ЦВԄคᑗᆘૡ ፓ࿯Ոિфૈ ಍΋Ҿ཰ިҽԖज़Ϧљ 

ፁ࿿଼१ӷಃ A00061
ဦ 

ஷૡ༜؂ර଼நᆘૡ 
ፓ࿯Ոિфૈ 
όܰ׎ԋᡏિެфૈ 
गဉфૈׯ๓ 

ᆢд៛१ިࠔҽԖज़Ϧљ 

ፁ࿿଼१ӷಃ A00074
ဦ 

ஷૡ༜؂ර଼நᆘૡ गဉфૈׯ๓  ᆢд៛१ިࠔҽԖज़Ϧљ 

ፁ࿿଼१ӷಃ A00084
ဦ 

Ꭶғૡ(֖ᆘૡ) ፓ࿯Ոિфૈ 
Ѡ᡼ёᅟѸިࡘҽԖज़Ϧ

љ 
ፁ࿿଼१ӷಃ A00089
ဦ 

ངϐٽښૡન଼நᆘૡ ፓ࿯Ոિфૈ ངϐިښҽԖज़Ϧљ 

ፁ࿿଼१ӷಃ A00117
ဦ 

㛇଼ૡЦ 
ፓ࿯Ոᑗфૈ 
όܰ׎ԋᡏિެфૈ 

ངϐިښҽԖज़Ϧљ 

ፁ࿿଼१ӷಃ A00160
ဦ 

ૡ㚊Цᐚૡᓉ۝ҏ៛ᆘ

ૡ 
ፓ࿯Ոિфૈ ಍΋Ҿ཰Ϧљ 

ፁ࿿଼१ӷಃ A00179
ဦ 

ᆘৱᆘૡ๧ڗᒭ խࣝፓ࿯фૈ 
ᆘৱғϯࣽިמҽԖज़Ϧ

љ 

ၗ਑ٰྍǺՉࡹଣፁғ࿿ १ࠔၗૻᆛǴ2011  
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Βǵᐒૈ܄१ࠔ 

ᐒૈ܄१ࠔǴࢂ१ࠔғౢೌמނ཰ᔈҔǴағೌמނғౢ܈уπϐ࣬ᜢ

ౢ཰ǴջճҔ୷Ӣπำǵಒझπำǵሇનπำکวሇπำٰᇙ೷Ϸׯ๓१ࠔ

ख़ډڙԃٰຫٰຫ߈ࠔ१܄ᐒૈ଼ߥගଯౢໆǵफ़եԋҁǴ܈፦Ǵࠔচ਑܈

ຎǴӢΓαԴϯǴғࢲಞᄍ੯ੰޑቚуǴ੃຤ޣᙴᕍ຤ҔԾбКٯቚуӢԶ

൨؃ඹжᕍޑݤᑫଆǴ೷ԋѠ᡼҇౲଼ߥޑཀ᛽೴ᅌܩᓐǴӧႣٛയݯܭᕍ

 ᖿ༈ (ഋǴ2005)Ƕޑ΢ᅍ࡭ѱ൑ᆶ୘ᐒᆢࠔ१଼ߥΠǴۺᢀޑ

Ѡ᡼࿶ᔮӧ 2008 ԃڙ୯ሞߎᑼੇቖቹៜǴᐕ࿶ቃਗ਼᎜ᕏǴ੝ձࢂಃ 4

ሡ؃Ǵํడό෧Ǵޑࠔ१܄Ǵ୯ϣ᏾ᡏ࿶ᔮᒿϐϸᙯǴՠΓॺჹᐒૈۈ໒ۑ

ၟᏵፓࢗϷ௢՗Ǵ2008 ԃѠ᡼଼ߥ१ࠔѱ൑ೕኳϝᆢ࡭΢ᅍޑᖿ༈Ǵ᏾ᡏ

ѱ൑ೕኳऊԖཥѠჾ 677 ሹϡ(ഋǴ2010)Ƕ 

ਥᏵ IMS ѱ൑ፓࢗᡉҢǴ2009ԃѠ᡼଼ߥ१ࠔᎍ୧ᚐᚹϲၲ 759ሹϡǴ

Ⴃ՗ 2010ԃ଼ߥ१ࠔ᏾ᡏѱ൑ೕኳǴஒёၲډ 840 ሹϡǴ2011ԃǴ׳ёఈ

ँઇ 900ሹϡǶ՗ी҂ٰ 3ԃǴ଼ߥ१ࠔѱ൑ԃԋߏ౗ёၲ 10ʘа΢Ƕᡉ

Ң߈ԃ҇౲ჹ଼ߥܭ१ޑࠔሡ؃೴ԃᚹϲǴԋঁࣁΓᎦғޑ଼ߥന٫೼৩ 

(ԢǴ2010) Ƕ 

ගϲǴу΢ၗૻวၲǴႣٛᙴᏢᢀۺᢀ଼ߥ຾؁Ǵ୯҇מࣽܭԃٰҗ߈

Ǵᙯᡂԋ΋૓දᛥε౲ࣣࠔٴ୽ޑԖ࿶ᔮჴΚϐΓ٬ҔڀදϷǴςҗԐයۺ

Ѹሡϐᐒૈ܄१ࠔǴځύᆘૡύٽޑૡન߈ࢂԃٰሥݙڙҞᐒૈ܄१ࠔǶࣴ

מڗ๧ނфਏǴ೚ӭϦљճҔғ଼ߥૡનԖ೚ӭٽޑрǴᆘૡύࡰൔ֋ز

ೌǴ๧ڗᆘૡύٽޑૡનǴ࿶җፓଛǵણ҃ϯǵк༤ԋጤ៶Ǵ॥ᜧӄѠ᡼Ƕ 
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Οǵऍ৒ߥᎦࠔ 

ᒿ๱ғࢲНྗޑගଯǴΓॺཇٰཇख़ຎѦ߄৒ᇮޑঅႬǴԶჹܭऍ৒ߥ

Ꭶޑࠔሡ؃ନΑᆢ࡭Ҝጥ଼நϐѦǴᗋा؃ᆢ࡭Ҝጥቸ܄ǵआዎಒጏǴ׳٠

຾΋؁ऍқל܈Դϯ฻࣬ᜢфਏǶ߈ԃٰǴ೚ӭᆘૡ࣬ᜢऍ৒ߥᎦࠔฑླᅈ

ҞǴελࠔจࣣԖǴ܌ᇙԋޑԋࠔӵα๚଼ߥҔࠔ(УᆯǵУጕǵᅋαН)ǵ

 Ƕ(Ǵ2005ࢫ) ࠔ੎٢฻ӭᅿౢ؍ᗩǵ٢నǵྒྷߥय़٢ǵࢱᎳᆒǵࢱ
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ಃѤ࿯ ᆘૡϐѱ൑ϩ݋ 

ǴӧෝԄ໯ૡ॥਻ᅌՉߏԃٰᆘૡ໯਑ӧ໯਑ѱ൑΢ϐஙଆᆶε൯ԋ߈

฻ӢનǴ٬ள୯ϣᆘૡ੃຤ѱ൑ុ࡭ᘉεǴ຾Ε 1990ԃϐࡕǴૡᜪ໯਑೴

ᅌڗжᅹለ໯਑Ǵԋךࣁ୯໯਑ѱ൑ύϐЬࢬǴ٠Ъᆶᅹለ໯਑໔ϐৡຯ೴

ᅌ܎εǴ٠Ծ 2001ԃૡ㚊Цǵஷૡ༜΢ѱǴ஥୏ݺ዗ᆘૡౢّࠔϞǴςᡂ

ԋࢬ೯ܭӄౚޑε౲ϯ໯਑Ƕ 

ਥᏵ१زࣴ܌ࠔᡉҢǴ2006ԃ໯਑ѱ൑୯ౢૡᜪ໯਑ᕴᎍ୧ໆԋߏ

4.5%Ǵଯၲ 10ሹೕኳǴаᆘૡ໯਑ۚ२՞ 35.7%ǴӵკΟ܌ҢǶځύаค

ᑗᆘૡޑว৖೴ᅌ֧εǴԋࣁ໯਑ޑЬࢬǴӧ 2006ԃǴคᑗᆘૡς՞ᆘૡ

໯਑ϐΟԋǶ 

੃຤ޣჹܭᆘૡ໯਑ୃޑӳǴࢂૡᜪ໯਑ϐ२ (Ԗ 51.0% ҇౲ୃӳ

ϐ)ǴӧԃសቫБय़а 15-39ྃ௼ဂϐୃӳӧѳ֡ॶϐ΢ǴځύΞа 15-19

ྃϷ 30-39ྃ௼ဂၨଯǴᡉـ 15-39ྃ௼ဂࣁᆘૡ໯਑ϐख़ा៝࠼ဂǶ᏾ᡏ

ԶقǴᆘૡ໯਑ୃޑӳКٯόፕӧ܄ձ܈Ӛԃសቫ೿ၨځдᅿᜪޑૡᜪ໯਑ 

(ӵਜ਼ᓪૡ໯਑ǵѪૡ໯਑฻) ೿ଯр೚ӭǴᡉ౜ᆘૡ໯਑ςࣁૡᜪ໯਑ϐ

ЬୃࢬӳǴӵ߄Ύ܌ҢǶ 
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 ٯӚᜪૡᜪ໯਑ԃសձϐୃӳКܭჹޣΎ 2007ԃѠ᡼੃຤ ߄

Table 7. Analyses of preference ratio for various tea drinks by age in Taiwan 
consumer in 2007 

 

ຏ 1Ǻҁ߄а᏾ᡏኬҁ(N=1200)ࣁ୷ᘵीᆉǶ 

ຏ 2Ǻ؂΋ڙೖޣԿӭϭᒧΟᅿനୃӳϐౢࠔᅿᜪǶ 

ၗ਑ٰྍǺ2007ԃѠ᡼१ࠔ੃຤ᆶ೯ၡፓࢗǴ१܌ࠔǶ 

ӧදϷ౗Бय़Ǵᆘૡ໯਑Ψࢂૡᜪ໯਑ϐᙋ Ǵཱၲ 70.8%Ǵζ܄ၨࣁ܄تଯǴ

ԃសቫ߾а 15-49ྃ௼ဂࣁЬा໯ҔဂǴځύΞа 30-39ྃ௼ဂදϷ౗ന

ଯǴᒿԃសቚߏ໯Ҕ౗ሀ෧Ǵ50-70ྃ௼ဂ߾ᇻեܭѳ֡НྗǶᆶځдૡᜪ

໯਑࣬ၨǴӚԃសቫϐදϷ౗ϝаᆘૡ໯਑ࣁଯǴځύ 15-49ྃӚԃសቫ

ϩѲၨࣁѳ֡ЪୃଯǴӵკѤ܌ҢǶ  

КၨදϷ౗ϷୃӳКٯჹᔈᜢ Ǵ߯׳ёว౜ᆘૡ໯਑ϐදϷ౗ၨୃӳК

 ᆘܭჹޣаϷ࣬ᜢ཰࠹ቶޑۺԃӧᆘૡ଼நཷ߈ـҢǴᡉ܌ଯӵკϖࣁٯ

ૡ໯਑ౢࠔϐ௢ഋрཥǵམଛӚԄՉᎍ฼ౣڈᐟ੃຤ϐΠǴᆘૡ໯਑ౢࠔς

֎યډόୃӳᆘૡ໯਑ޑ੃຤ޣаϷ࣬ჹКၨୃӳځдૡᜪ໯਑ϐ੃຤ޣ 

௨Չӧಃࡋᆘૡ໯਑ϐୃӳமځ) 4Տ܈ϐޣࡕ)Ǵ೭Ψཀښ๱ౢࠔᅖ೸ޜ໔

ᅌᖿԖज़ȐЦǴ2008ȑǶ 
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΋ǵѠ᡼ᆘૡ໯਑ѱ൑ 

ᒿ๱୯Γ଼நཷܩۺᓐǴᖱزϺฅ॥ޑښਔжǴаᐒૈ܄໯਑྽ၰǴ಍

΋ޑૡ㚊Ц໯਑ӧ 2009ԃᔼԏ΢࣮ 26ሹϡǴ२ࡋຬຫᆀ៙ 20ӭԃޑഝ३

आૡǴᄪฦ಍΋໯਑ޑ߷ैᝊ০Ǵӧ 2010ԃೕჄӆ௢р 2Ѝ଼நᇡ᛾ޑᐚ

ᜩسӈૡ໯਑ǴமፓϺฅᆘૡӭ⇌ϯӝ๊ނჹคځѬబуނǴᔼԏҾკଯၲ

5 ሹϡ (2009Ǵ݅)Ƕ 

Ѡ᡼ޑૡ໯਑ѱ൑ӧ 2008ԃऊԖ 200ሹϡೕኳǴ2009ԃόڙ୯ሞߎᑼ

ੇቖቹៜǴౢࠔӜᆀ஥ԖݨϪǵϩှǵૡ޸ǵٽૡન฻ޑᐒૈૡ໯਑߄ࠅ౜

౳ǴႣ՗ஒँઇᕴѱ൑ߝ 15%Ǵၲډ 30ሹϡೕኳǶђၰݨϪᆘૡǴаȨݨ

Ϫȩࣁນޑ؃ᐒૈૡ໯਑ǹᆢд៛؂ර଼நᆘૡǴமѺȨᥟિެᏯରᔼȩǹ

಍΋ૡ㚊Ц௢рᐚᜩسӈǴமፓȨόҔబуǴ൩Ԗਏ݀ȩǹ໵݊ޑȨ޸ϼ॔ȩ

ਔ໔ϣ৾Πޑӧཱུอ׳ᆘૡǴ޸ૡޑ 2%ѱэ౗Ǵ 2009ԃوࢂӛϺฅ॥ښ

 ౳ (ഋǴ2009) Ƕߝ౜߄ᆘૡǴ܄ӧᐒૈࢂཥԃжǴ੝ձޑ

ΒǵВҁᆘૡ໯਑ѱ൑ 

Вҁ໯਑ѱ൑ǴᆘૡזೲԋߏϞΓᢋҞǴ໯਑ቷ୘๱౳ܭᆘૡޑወΚǴ

ᐥ዗ǴਥᏵࣁ׳Ǵ٬ளᆘૡ୘ᏯࠔΕཥ୘׫ᝩ࣬ࢂ׳ Datamonitor ࣴ ᡉز

ҢǴڀԖ଼நཷޑۺమథ໯਑ӧВҁεڙ៿߆ǴЬाаឫ஥଼ࠠந໯਑ࣁ

ЬǴаଯ֖ໆޑᆢғનǵ້ǵӭ⇌ᜪࣁЬाນ؃ǴќВҁឦܭଯសޗ཮Ǵ೚

ӭౢࠔаሌᎳ௼ࣁЬा࠼ဂǴቷ୘௢р໺಍αٯښӵᆘૡаϷబуᆢғનǵ

ω-3 િެለǵCo-Q10ǵဟ๻ᑗữ฻ԋϩǴаߦ຾଼நϷႣٛԴϯ࣬ᜢ੯ੰ 

(᝵Ǵ2010) Ƕ 
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Вҁ଼நૡх໯਑ѱ൑ុ࡭ᘉεǴਥᏵҾჄਲ਼Ԅ཮ޑޗፓࡰࢗрǴВҁ

଼நૡх໯਑Ȑคᑗૡس໯਑ȑѱ൑ೕኳҗ 2006 ԃޑ 1,333 ሹ 3,900 ࿤В

༝Ȑჹ΢ԃК 103.3ʘȑǴ2007 ԃޑ 1,359ሹ 1,500 ࿤В༝Ȑ101.9ʘȑǴගϲ

ډ 2008 ԃޑ 1,380 ሹ 900 ࿤В༝Ȑ101.5ʘȑǴႣ՗ 2009 ԃஒᘉεډ 1,397 

ሹ 3,200 В༝Ȑ101.2ʘȑ (2009Ǵഋ) Ƕ 

 

Οǵύ୯ᆘૡ໯਑ѱ൑ 

2008ԃᗨฅύ୯ᎁၶΑഓؠǵӦ᎜ǵ೯๞ߎکᑼӒᐒޑፂᔐǴՠ໯਑

ѱ൑ុ࡭ᛙۓቚߏǴ१ࠔѱ൑ၗૻ ಃڔ98 6 යၗ਑ᡉҢǴ2008ԃ 1 Կ 8Д

໯਑ᇙ೷཰ଯၲ 1,371ৎǴКѐԃቚу 226ৎǴځύૡ໯਑ӧ໯਑ѱ൑ޑ՞

Ԗ౗ς࿶և౜؂ԃ ޑૡ໯਑՞᏾ঁ໯਑ѱ൑ޑࡌǴаᅽࡋ΢ϲೲޑ15%

21%ǴЪ؂ԃޑѱ൑ቚໆ೿ၲډ 14%ѰѓǶਥᏵ AC ѭᅟහޑፓࢗ಍ीǴӧ

ύ୯ޑૡ໯਑ѱ൑ύǴநৣഡऊ՞Α Ԗ߾ѱ൑ҽᚐǴ಍΋ޑ40% 30%ѰѓǴ

ऊ՞ࠖࠖ࠱ 5%ǴځᎩ จϩ៽Ǵ೚ӭҾ཰ࠔૡ໯਑ޑдځ໔җޜѱ൑ޑ25%

࣮ӳૡ໯਑ѱ൑ޑว৖߻ඳǴӄΚၟ຾Ǵཟღѱ൑ҽᚐǶ 

2009ԃύ୯໯਑ѱ൑ஒٰ߆Ӛᜪౢࠔԭ޸ሸܫǴႣෳӧᝡݾനࣁᐟਗ਼

㰗཰ࣴୢ៝׫΢ѱǴύ୯ύࠔཥ໯ޑӭ׳фૈ໯਑ǵ݀Ҋǵૡ໯਑ஒ཮Ԗޑ

Ңύ୯໯਑ѱ൑߄ύЈز 2009ԃஒԖ่ᄬ܄ፓ᏾Ǵচۚ߷ёαё኷ᅹለ໯

਑Ǵ҂ٰஒර݀ጫҊ໯਑ǵ෌ނೈқ໯਑کૡ໯਑฻㰗ࠔว৖Ǵ೴؁फ़եё

኷฻ᅹለᜪ໯਑ޑሡ؃Ǵ҂ٰύ୯໯਑ѱ൑Ǵ׎ԋаૡ໯਑ǵ݀Ҋ໯਑ǵф

 य़ (2009Ǵഋ)ǶֽޑႳҥىΟޑ߄жࣁ໯਑܄ૈ
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ಃϖ࿯ ஑ճ 

஑ճࣁബཥࢲ୏ڀޑᡏ߄౜Ǵӧౢ཰ᝡݾӄౚϯϐ౜жǴ໺಍ޑϺฅၗ

ྍᆶၗҁόӆࢂ࿶ᔮᓬ༈ޑЬाӢનǴޕ᛽ޑബ೷ᆶၮҔჹܭᝡݾΚޑගϲ

ӭճዎǴ׳཰ബ೷ౢࣁख़ाǶѠ᡼βӦ੟λǴϺฅၗྍϿǴӵՖᙖബཥࣁ׳

ᘍಥೌמଓᒿفޣՅǴᙯᡂೌמࣁሦӃޣǴауೲౢ཰ϲભǵගϲ୯ৎᝡݾ

ΚǴԖࡑӚࣚុ࡭ӦոΚǶ஑ճኧໆόӄฅжמࣽ߄ჴΚǴՠόёցᇡځᆶ

ౢ཰ว৖ǵࣴวౢрڀԖஏϪᜢ߯Ƕ 

΋ǵѠ᡼஑ճҙፎݩཷޑ 

߈ 10 ԃٰך୯஑ճҙፎҹኧև҅ԋوߏ༈Ǵӵ߄Ζ܌ҢǴԾ 88 ԃϐ

51,921 ҹԿ 97ԃϐ 83,613 ҹǴԋߏ౗ࣁ 55%Ƕך୯஑ճᅿᜪхࡴวܴǵ

ཥࠠϷཥԄኬΟᅿᜪࠠǴҁ୯Γᐕԃٰ֡аཥࠠ஑ճҙፎҹኧࣁനӭǴཥࠠ

஑ճԾ 93 ԃ 7 Д 1 Вଆׯ௦׎ԄቩࡋڋࢗǴό຾Չё஑ճޑ܄ჴ፦ቩࢗǴ

Չ٬஑ճ៾ਔ٠ᔈගҢཥࠠ஑ճೌמൔ֋຾Չ᝾֋Ǵځ៾ճၨόӼۓǴՠځ

ҙፎໆᆶ௦ჴ፦ቩࡋڋࢗਔ٠คၨεϐᡂϯǶҁ୯Γวܴ஑ճҙፎਢҹኧໆ

߈ 10 ԃԖԋߏᖿ༈ǴཥԄኬ߾Ԗሀ෧ϐ௃׎ǶѦ୯Γҙፎਢҹӛаวܴਢ

ҹࣁനӭǴཥԄኬਢҹԛϐǴа 97 ԃٯࣁǴวܴਢҹኧໆࣁ 28,041ҹǴэ

Ѧ୯ΓҙፎᕴҹኧКࣁٯ 86.89%ǶᡉҢѦ୯Γӧೌמቫԛၨଯޑวܴ஑ճ

΢ݙ׫ၨӭЈΚǴჹܭ౐ੋऍᏢޑѦᢀ೛ीҭሥख़ຎǶ 
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 ߄୯஑ճਡ঑ҹኧ಍ीך Ζ ߄

Table 8. Statistic of approve patents  

 

ၗ਑ٰྍ: ඵች଄ౢֽ 2007ԃԃൔ 

 

 

Βǵ஑ճཷॊ 

٩ύ๮҇୯஑ճۓݤကǴ஑ճࢂ΋ঁ୯ৎᆶวܴΓ໔ۓڐࡓݤޑǴ୯ৎ

௤ᆶวܴΓӧ΋ۓਔ໔ϣ٦Ԗ௨д܄Ǵ٠ा؃วܴΓ೸៛Ϧ໒ځวܴϣ৒ϐ

Ϧ໒Ǵᡣচޑៈᆶၗ਑ߥޑǴᗉխख़ፄวܴǴ೷ԋၗྍੁ຤Ƕᙖҗ஑ճࡋڋ

วܴΓளۓݤډය໔ϣޑ៾੻ߥምǴΨӢޑೌמϦ໒ᡣ׳ӭΓᕕှ၀໨ࣴว

ԋ݀଺׳຾΋زࣴޑ؁໒วཥౢࠔǴჹ᏾ᡏౢޑ཰ᕉნԶقǴ܄ؼࢂᝡޑݾ

ਏ݀Ǵೌמ٬όᘐ೏ؼׯǴჹܭ୯ৎ࿶ᔮǴౢ཰ว৖ᆶࣴೌמว΢תᄽᖐى

ᇸख़فޑՅǶ 
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 ᓬᗺޑள஑ճڗ (1)

 ૈٛЗдΓүߵ၀ബբࠔǶ 

 ஑ճࢂബ೷ΚǵബཥૈΚڀޑᡏ߄౜่݀ǴΨࢂᝡݾΚࡰޑ኱Ǵёගܹ

ϦљϷౢ׎ࠔຝǶ 

 ёஒ஑ճ៾ᡣᆶ܈௤៾๏дΓჴࣁࡼϦљ܈ബբΓ஥ٰޔௗޑᕇճǶ 

 ऩ஑ճౢࢌࣁ཰ޑᜢᗖೌמ܄Ǵߔૈ߾ᛖᝡޑޣݾѱ൑ϪΕᆶ຾Εሦ

ୱǶ 

(2) ஑ճࢂឦӦߥៈЬက 

Ҟ߻ШࣚӚ୯ჹܭ஑ճ៾ߥޑៈࣣࢂ௦ȨឦӦߥៈЬကȩǴΨ൩ࢂᇥӚ

୯۬ࡹѝߥៈӧ၀୯ҙፎڗ٠ள஑ճ៾ޑբࠔǴωૈளډ၀୯ߥޑምǴځࡺ

д୯ৎޑ஑ճ៾ߥៈǴวܴΓѸ໪ϩձӛӚ୯۬ࡹ஑ճ៾ЬᆅൂՏঁձගр

ҙፎڗ٠ள஑ճ៾Ǵωૈளډ၀୯ޑ஑ճ៾ߥምǶӧӄౚӚঁ୯ৎ೯೯ගр

ҙፎڗ٠ள஑ճ៾Ǵჴӧϼ㠀࿶ᔮਏ੻ǴନΑਔ໔Ϸᆒઓޑ઻຤ϐѦǴӀࢂ

஑ճޑ܌٣୍жᒤ຤ǵҙፎ຤ᆶ؂ԃޑӚ୯஑ճ៾ԃ຤൩ሡ΋฽ᚳεߎޑᒲ

ЍрǴ܌аҞ߻วܴΓჹܭ୯Ѧޑ஑ճ៾ҙፎ೿ࢂ௦ख़ᗺԄޑҙፎǴЀࢂځ

ӧѱ൑ၨЪπ཰ࣽמНྗၨଯޑ୯ৎǴӵऍ୯ǵВҁǵύ୯εഌǵኻ࿉୯ৎ

฻଺ࣁᓬӃҙፎޑҞ኱Ǵаၲډၨӳޑ࿶ᔮਏ੻ (໳Ǵ2005) Ƕ 
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Οǵ஑ճޑᜪࠠ 

(1) วܴ஑ճ 

ق΢ǴᙁݤБ܈ނ౜ӧ߄གྷǵࡘೌמғϐౢ܌ԾฅΚ܈߾ݤճҔԾฅࡰ

ϐ൩ࢂബբѸ໪ࢂа܌߻㠀ԖΓബբၸЪೌמቫԛࢂၨଯޑബբǶٯӵ: ๧

ࣁཥԋҽǶԾҙፎВଆۛᅈԃज़ޑว౜ᆘૡύ܈ݤཥБޑᆘૡύԖਏԋϩڗ

ΒΜԃǶ 

(2) ཥࠠ஑ճ 

ǵᄬރ׎ޑࠔނ໔ࠠᄊǴջޜޑࠔނܭ౜߄གྷࡘೌמޑ߾ݤճҔԾฅࡰ

೷܈း࿼΢ޑബբǴԶόܜࢂຝࡘೌמޑགྷ܈ᢀۺǶᙁقϐ൩ࢂബբࠔឦܭ

ӧҞ߻౜ԖࠔނޑύуаؼׯǴёளډബཥЪڀჴҔሽॶޑബբǶԾҙፎВ

ଆۛᅈԃज़ࣁΜԃǶ 

(3) ཥኬԄ஑ճ 

ཥኬԄ஑ճϐϣ৒ࢂឦȨѦࠠ೛ीȩ܄፦ǴόԵቾځϣ೽ᄬ೷Ϸᐒఓф

ૈǶٯӵ: ጤ៶ǵᒭᏊރ׎ޑǶԾҙፎВଆۛᅈԃज़ࣁΜΒԃǶ 
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Ѥǵ஑ճޑाҹ 

΋૓ჴᡏቩࢗǴݱࡰࢂᆀ஑ճाҹቩࢗǴхౢࡴ཰ճҔ܄(ჴҔ܄)ǵཥ

ᑉ܄Ϸ຾܄؁ǴаϷёϒ஑ճ኱ޑϷᇥܴਜϐඟ៛ϐቩࢗǶ  

(1) ౢ཰ճҔ܄  

ౢ཰ճҔࡰࢂ܄၀วܴ܈ബբૈ୼ᇙ೷٬܈ҔǴԶౢғೌמфૈਏှ،

 :ӵٯǶ܄Ԗౢ཰ճҔڀ཰΢ճҔǴౢٮ၀วܴёۓᇡ߾ᚒǴୢೌמϐۓ೛܌

ᆘૡޑ๧ڗБݤǵᆘૡύޑཥԋҽёа጗ځکдᛰ܄ࢥޑ׷ǵफ़ե܈ନѐǴ

Ѹाਔᔈᇥܴځচ౛܈ග࣬ٮᜢၗ਑Ǵ᛾ܴځբҔǶ 

(2) ཥᑉ܄  

Ԗᜢཥᑉ܄ϐղᘐǴӵ݀ว౜วܴϣ৒ӧ஑ճҙፎ߻ςܭـт܈ނϦ໒

٬ҔǴ܈ςഋӈܭ৖ំ཮Ǵ߾၀ਢ܌ҙፎวܴ܈ബբ഼Ѩཥᑉ܄Ƕך୯ࢂ௦

๊ჹཥᑉ܄চ߾Ǵคፕࢂӧ୯ϣ܈୯Ѧวғ΢ॊ௃ݩǴ֡཮೷ԋཥᑉ഼܄

ѨǶٯӵ: ёαё኷ឦܭ㱰ஏߥៈǴଛБόϦ໒Ǵࢂёҙፎ஑ճǶ๧ނڗว

ܴǴऩКٯપࡋຫଯᆶӃೌמ߻όӕǴڀཥᑉ܄Ǵࢂёҙፎ஑ճǶᆘૡว౜

ёݯᕍཥޑ੯ੰǴڀԖཥᑉ܄Ǵёҙፎ஑ճǶՠ઒໺㱰Б೏Ϧ໒ၸ܈ࡕύ૛

ᛰޑу෧БǵඹжБऩЎ᝘ǵђᝤԖ૶ၩǴόڀཥᑉ܄Ǵࢂคݤҙፎ஑ճǶ 

(3) ຾܄؁ 

຾ࡰࢂ܄؁ҙፎਢ܌ҙፎϐวܴ܈ബբᆶӃ࣬ೌמ߻ၨǴऩό৒ֹܰԋ

ӵ: ᆘૡ࿶ၸ༾ણٯǶޑёҙፎ஑ճࢂǴ܄Ԗ຾؁ڀࢂബբ܈၀วܴ߾Ǵޣ

࿗ೌמǴઇᚯᆘૡϐಒझᏛǵಒझጢǴ٬ᗭಈελຬಒϯǴ׎ԋ༾ԯᆘૡ܈
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วܴёҙፎ஑ճǶ܄໒ബࢂԯᆘૡǴڼ

ϖ ஑ճӦკᆶౢ཰ϐᜢ߯ 

஑ճӦკࢂ΋ᅿ஑ճၗૻϷӚᅿᆶ஑ճ࣬ᜢϐၗ਑ૻ৲ǴၮҔࣽᏢ಍ी

ϩ݋БݤǴ᏾౛уॶϯޑࡕ΋ᅿკ߄ϯև౜਱ԄǴ೸ၸ஑ճӦკޑϩ݋Ǵך

ॺёளډၸѐೌמޑӵՖ౽ᙯډཥ܈ೌמཥౢޑࠔᔈҔǴ٠ࣴղ၀҅ೌמӧ

ԋߏǵԋዕ܈ଶᅉϷෳໆځ҂ٰว৖ޑೲࡋǴ٠ёޕၰᝡޣݾҞރޑ߻ᄊǶ

೚ӭࣴزςᡉҢǴ஑ճӦკёբೌמࣁว৖ϐࡰ኱ (Pilkington et al., 2002)Ǵ

஑ճӦკϩ݋ӧᔼᎦϷޑࠔౢ଼ߥՉ཰ၮҔࡐቶǴ೸ၸϩ݋Ψё௢ᘐр΋ৎ

Ϧљϐ஑ճࢲ୏ǵ஑ճࠔ፦ǵ஑ճமࡋᆶ࣬ᜢޑബཥૈΚϷёᕭอࣴวਔ

໔ǴගܹҾ཰ว৖ (Fabry et al., 2006)Ƕ 

஑ճӦკό໻ૈҔٰඓඝౢ཰ޑว৖୏ӛǴ٠ёඟ៛࣬ᜢ஑ճೌמϐϣ

఼ᆶ஑ճߥ܌ៈጄൎǴගࣴٮวޣᕕှ၀஑ճޑೌמஏࡋǴղᘐрٗೌמ٤

೴ᅌԋዕջஒ຾Εѱ൑Ǵবೌמ٤ρ࿶ԋዕคँݤઇǴࣗԿૈගٮ଑ᗉ೛ी

ගр܈٩Ᏽޑցёҙፎ஑ճࢂҾ཰ᆶࣴวΓ঩ٮ៾ǴගߟࠔၗૻǴᗉխౢޑ

౦᝼ᆶᖐวǴ٠ёඓඝᝡݾჹЋޑ஑ճҙፎ௃׎ǴၲډȨ຾ёװǵଏёӺȩ

 ࿶ᔼ฼ౣǶޑ

Ϥ ஑ճӦკᆶౢ཰ғຼڮය 

஑ճӦკࢲ୏ᒿ๱ౢ཰ೌמғຼڮයޑόӕԶև౜όӕޑᄊ༈Ǵ೸ၸ஑

ճҹኧᆶ஑ճ៾Γኧǵԃҽ฻ᒿ๱஑ճࢲ୏Ǵёᕕှౢ཰ೌמϐғຼڮය໘

ߏයǵԋ޵๴ࣁය΋૓ϩຼڮфૈ҂ٰᖿ༈Ƕౢ཰ғೌמǴႣෳౢ཰஑ճࢤ

යǵԋዕයǵ૰ଏයǴ၁ಒϟಏӵΠ: 
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 ය޵๴ೌמ (1)

Ԝ໘ࢤҾ཰ӧೌמሦୱǵၗૻၨલЮΠǴӭኧҾ཰׫ΕཀᜫၨեǴаठ

஑ճޑҙፎҹኧᆶ஑ճ៾Γ֡ၨϿǴۘೌמೀܭჴᡍ໒ว໘ࢤǴ҂୘ࠔϯǶ 

 යߏԋೌמ (2)

Ԝਔයౢ཰ೌמޑёૈԖཥँઇബཥǴΨ೚ቷ୘ჹܭѱ൑ሽॶᢀԖཥޑ

ᇡޕǴаठ཰ࣚ׫Εว৖ቚуǴ஑ճޑҙፎໆᆶҙፎΓኧ཮זೲԋߏǴಃ΋

ж୘ୢࠔѱǴӭࠔౢࣁᏤӛ஑ճǶ 

 ԋዕයೌמ (3)

೭໘ࢤҾ཰׫ޑၗᆶࣴวόӆቚуǴҗܭѱ൑ၲႫރکᄊǴೌמว৖Ψ

຾ΕԋዕǴ཰ࣚуΕޑཀᜫӕਔफ़եǴӢԜ஑ճҙፎҹኧᆶҙፎΓኧ೴ᅌ໌

ϯǴ஑ճኧໆϿໆቚуǴҙፎΓኧໆᆢ࡭όᡂǴа՞Ԗѱ൑Ϸ୘ؼׯࠔ೛ी

஑ճࣁЬǶ 

 ૰ଏයೌמ (4)

஑ճౢрኧໆև౜Πྖ౜ຝ࿶ѱ൑ి؎Ǵ໻Ͽኧᓬ༈ቷ୘ғӸǴ୘ࠠࠔ

ᄊۓڰǴλ൯ࠠؼׯ஑ճࣁЬǴೌמค຾৖Ǵ၀໨ౢ཰ว৖ϐ౟ᓍਔයǶ 
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ಃΟകಃΟകಃΟകಃΟക ࣴز୏ᐒࣴز୏ᐒࣴز୏ᐒࣴز୏ᐒ 

ᆘૡࢂύ୯ᐕў΢നԐр౜ޑૡᜪǴԐӧઓၭਔයǴρ೏྽բᛰ٬ࠔ

ҔǴ΋ډޔബܭঞරωᅌᅌ೏ຎࣁ΋ᅿВதޑ१਑ǴԾܴǵమаٰǴᆘૡߡ

Ѡ᡼ᆘૡ໯਑ѱ൑ε߻ЬाૡᜪǴ٠ЪεೕኳӦрαѦᎍǴҞޑӄ୯੃຤ࢂ

൯ԋߏǴ؂ԃऊԖ 500ሹϡޑ୘ᐒǴЪ㠀ߎډڙᑼ॥ኪޑቹៜǴԋߏ౗ϝև

౜༾൯ቚуǶ 

ᒿ๱଼நཀ᛽೴ᅌܩᓐǴу΢୯Γғ׎ࢲᄊҭ೴ᅌׯᡂǴаեિǵե

ᑗϷե዗ໆޑນ؃ϐ໯਑೴ᅌว৖Ǵ߈ԃٰӚቷ୘઱઱௢рեᑗǵคᑗϷᐒ

߾ښள୯ৎ଼நᚈᇡ᛾Ǵངϐڗаཟ՞໯਑ѱ൑Ǵӵ಍΋ૡ㚊Ц٠ࠔౢ܄ૈ

௢р଼நݨϪسӈᆘૡǵ଼ந૛ҁ໯਑Ǵᆢд៛؂ර଼நᆘૡǴᡉҢԾฅǵ

 ว৖Бӛ(2005Ǵම)Ƕޑዴܴޣ໯਑཰ࣁ໯਑ςԋޑۺநཷ଼ڀ

೚ӭჴᡍࣣ᛾ჴᆘૡӭᅿ଼ߥϷႣٛ੯ੰϐфਏǴхࡴΑ:మନΓᡏԾ

җ୷ǵႣٛЈՈᆅ੯ੰǵڋ׭ዦቚғǵႣٛᕎੱǵᔅշᡏख़௓ڋǵ෧Ͽᒟ৔

৔Ϸ๋Ѧጕ໾্฻ǴᔈҔԶғޑ୘ࠔନΑᆘૡ଼ந१ࠔѦǴ٠ቶݱၮҔӧУ

ᆯǵ༡ᏁᏊǵନαૌα३ᑗǵٽૡનೈǵϯ֩ࠔ฻฻Ƕ 

ࡋำޑӚࣚख़ຎډڙᖿ༈Ǵޑ୯஑ճҙፎϷਡ঑ኧໆև౜΢ϲךԃٰ߈

ᆶВॿቚǴਥᏵШࣚඵች଄ౢ៾ಔᙃȐWIPO)ϐൔᏤǴӧӚԄ஑཰යтǵᚇ

ᇞǵԭࣽӄਜ฻Ԗᜢೌמว৖ޑၗ਑ύǴ஑ճၗૻࢂ୤΋ૈ୼ӄዬϦ໒ೌמ

ਡЈޣǶӧ஑ճᇥܴਜύ֖Ԗ 90%ɴ95%ϐࣴวԋ݀ǴԶЪځύ 80%٠҂૶

ၩӧځдᚇᇞයтύǴऩ๓Ҕ஑ճ௃ൔǴёᕭอࣴวਔ໔ 60%Ǵ࿯࣪ࣴว

຤Ҕ 40%а΢Ƕ 
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ҁࣴز೸ၸȨ஑ճӦკϩ݋ȩǴڐշଓ䅻ᆘૡख़ाೌמ஑ճǴפрᜢᗖ

ϐ஑ճϩթϷᔈҔǴᛤᇙᆘૡϐ஑ճᆅ౛კϷೌמᆶΑှ၀໨݋Ǵ٠ϩೌמ

஑ճೌמკǴаΑှ஑ճᆶࣴว฼ౣǴᕕှᆘૡౢ཰ᕉნǵӚ୯׫Εว৖ރ

஑ճࢂ܈஑ճӦႜ୔ޑว৖ᖿ༈аϷёૈೌמϦљ࿶ᔼ฼ౣǵ҂ٰݾǵᝡݩ

҂໒ว୔฻ၗૻǴයૈᕭอࣴวਔਏǵफ़եԋҁϷᗉխΓΚၗྍੁ຤Ǵ຾Զ

ࣴวрڀଯߕуሽॶޑᆘૡфૈౢࠔǴբࣁᆘૡ཰ࣚനֹ᏾ୖޑԵၗૻǶ 
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ಃѤകಃѤകಃѤകಃѤക ࣴزБزࣴݤБزࣴݤБزࣴݤБݤ 

ಃ΋࿯ ஑ճϩ݋຾Չ؁ᡯ 

ᏱԖ஽ΦᐕўޑᆘૡǴவђਜ൩૶ၩᆘૡёှࢥճֿѐ࿀዗Ǵᒿ๱ࣽᏢ

όᘐ຾؁Ǵ߈ԃٰᆘૡځکᇙᏊӧᙴᕍᔈҔሽॶǴཇٰཇډڙ୯ϣѦᏢޑޣ

ख़ຎϷѱ൑ޑᔈҔǶҁፕЎ஑ճཛྷ൨ճҔೱᑉࣽמϦљ܌໒วޑȨ஑ճሦૐ

঩ȩ (Patent Guider 2008) ೬ᡏ຾Չ஑ճᆅ౛Ӧკޑᇙբᆶϩ݋Ƕҗ 1976ԃ

Կ 2010ԃ 12Д໔ޑऍ୯஑ճֽ஑ճၗ਑৤ǵѠ᡼஑ճֽ஑ճၗ਑৤ǵВҁ

஑ճၗ਑৤ǵεഌ஑ճၗ਑৤ǵኻࢪ஑ճၗ਑৤ύǴа green tea ࣁᜢᗖӷǴ

 ભၗ਑Ƕ߃ޑ݋஑ճϩزҁࣴࣁ

ભၗ਑࿶ၸղᘐᆶၸᘠǴᙖҗЎ᝘௖૸ǵ౜Ԗ஑ճཛྷ൨Ϸ஑ৎೖፋ฻߃

БԄǴаዴߥᔠ઩܌ளϐ஑ճၗ਑ᆶࣴೌמزϐጄൎ࣬಄Ǵפрᆘૡޑфૈ

ᆶගଯᆘૡࠔ፦࣬ೌמᜢϐᜢᗖӷբࣁᔠ઩ϐ٩ᏵǶҁࣴز೸ၸ஑ৎೖፋٰ

຾΋؁ᇆ໣٠ᡍ᛾Ǵೖፋჹຝϩձࢂჴ፬εᏢ१ࠔᔼᎦᆶ଼ߥғמᏢس ഋ

ѯܴറγǴೱᑉࣽިמҽԖज़Ϧљ ߞ׵ᑉ࿶౛ǴѠчᙴᏢεᏢ଼ߥᔼᎦᏢ

᝼ӷࡌ஑ৎဂࡕറγനܱߞ׵ سᔼᎦᏢ଼ߥપӀറγǵѠчᙴᏢεᏢࡼ س

ಔǴӵ߄ΐ܌ҢǴࢂ࿶஑ৎཀ܌ـ᏾౛ϐᜢᗖӷ༊᏾߄Ƕ 

 

 

 

 



 

 35 

 ߄ᜢᗖӷӈޑࡕΐ ࿶ၸ஑ৎೖፋ ߄

Table 9. A list of keywords after expert interviews 
 
ᜢᗖӷᔠ઩ ᜢᗖӷᔠ઩ 

 ૰Դ Green tea and Senescenceל

 ੲമ Green tea and Fatigueל

ፓ࿯խࣝ Green tea and Immunity or Immune 

ፓ᏾ᡏख़ Green tea and Obesity 

Ⴃٛဍዦ Green tea and Cancer 

ፓ࿯Ոિ Green tea and Lipid  

ЈՈᆅ Green tea and Cardiovascular or Heart 

ମ፦౧᚞ Green tea and Osteoporosis 

ဉगфૈ Green tea and Intestines or Stomach 

УᏁ଼ߥ Green tea and Tooth 

ៈطфૈ Green tea and Liver 

 ຾៓֎ԏ Green tea and Ironߦ

ፓ࿯Ոᓸ Green tea and Blood pressure 

ፓ࿯Ոᑗ Green tea and Blood sugar 

Ҝጥ଼ߥ Green tea and Skin 

ຬᖏࣚ๧ڗ Green tea and Supercritical 

 Green tea and Nano ೌמԯڼ

ྋᏊ๧ڗ Green tea and Solvent 
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ନΑ೸ၸ஑ৎዴᇡѦǴӕਔճҔ࣬ᜢزǴҁࣴ܄ё᎞ڀ׳ᜢၗ਑࣬ځ٬

Ǵ஑ճϐ୯ሞ஑ճϩᜪዸࡋߞޑز୯ሞϩᜪဦ຾ՉᑔᒧǴගଯࣴޑሦୱೌמ

(International Patent ClassificationǴᙁᆀ IPC) చҹ೛ۓӵ߄Μ܌Ң: 

 

 ۓచҹ೛ޑΜ IPC ߄

Table 10. Setting the conditions for IPC 
 

ᜪձ IPC 

ၭᛰ A01N 
१ࠔ A23DǵA23FǵA23LǵA24B 
ᙴᛰ A61FǵA61HǵA61KǵA61LǵA61P 
ऍ৒ A61Q 
ϩᚆǵషӝ B01DǵB01FǵB01JǵB02C 

ϯᏢ C07ǵC08ǵC09BǵC09KǵC11Bǵ 
C11DǵC12CǵC12GǵC12NǵC12PǵC12Q 

 ౛ G01NǵG03Bނ
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ಃΒ࿯ ஑ճཛྷ൨่݀ϩ݋ 

ҁीฝࣴࣁزᆘૡೌמϷфਏޑ஑ճᖿ༈ϩ݋Ǵஒଞჹᆘૡ࣬ᜢ஑ճբ

ుΕࣴزᆶ௖૸Ǵஒԛભၗ਑༼᏾ှࡕ݋Ǵམଛკ߄ᇙբ஑ճᆅ౛კϷ஑ճ

 კǶೌמ

΋ǵ஑ճᆅ౛კ 

ճҔೱᑉࣽמϦљ܌໒วޑȨ஑ճሦૐ঩ȩ (Patent Guider 2008) ೬ᡏǴ

ଞჹᆘૡೌמфਏሦୱ܌Ԗ஑ճǴᇙբ஑ճᆅ౛კ٠߄຾ՉᆘૡೌמϷфਏ

ᖿ༈ϩ݋Ǵځϣ৒хࡴ஑ճҹኧϩ݋ǵ୯ৎձϩ݋ǵϦљձϩ݋ǵวܴΓϩ

ᐕำϷᔈޑว৖ೌמǴݩރёΑှᆘૡ஑ճϩѲࡕ݋Ǵ࿶ၸှ݋ǵIPCϩ݋

ҔǴჹೌמ᏾ᡏว৖ᖿ༈ගр၁ಒඔॊǵӚᝡݾ୯ৎ׫ΕၗྍཷݩǵӚᝡݾ

ϦљࣴวБӛǵЬाวܴΓϐ୏ᄊǵаϷᆘૡౢ཰ೌמϐว৖฻ख़ाၗૻ௃

ൔǶ 

(1) ஑ճҹኧϩ݋ 

஑ճҙፎǵ஑ճϦ֋ҹኧϩ݋Ьाаҙፎԃҽ/Ϧ֋ԃҽٰϩ݋ᐕԃ஑

ճҙፎ/Ϧ֋ҹኧаϷ஑ճ៾Γኧޑᡂϯᖿ༈Ǵගೌמٮว৖ᖿ༈ǵೌמғ

ᑫ૰฻ख़ाၗޑ҂ٰೌמаϷႣෳݩය౜ຼڮ Ǵૻ஑ճҹኧϩ݋х֖ҙፎ៾

ΓϷวܴΓೌמޑғຼڮයკǵ஑ճҹኧᐕԃᖿ༈კǶ 

(2) ୯ৎձϩ݋ 

а஑ճ៾Γ܌ឦ୯ৎࣁ୷ᘵǴӈр၀ೌמሦୱϣӚ୯ҙፎ஑ճҹኧϷ஑

ճ៾ΓኧϩѲޑ௃ݩǴ೸ၸӚ୯ᐕԃ஑ճҹኧკǴᕕှӚ୯ӧ၀໨ౢ཰ೌמ

ሦୱϣᐕԃ׫ၗݩރǴ྽ԃ஑ճౢрኧໆଯ߄Ң၀୯ৎ׫ၗၗྍӭǴჹܭ၀
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໨ౢ཰ೌמሦୱཇख़ຎǴឦܭ၀ೌמሦӃख़ाࡰ኱ϐ΋Ƕ 

(3) Ϧљձϩ݋ 

ుΕϩ݋ӚᝡݾϦљჹ׫ޑೌמۓࡰၗ௃ݩǴࣴวૈΚКၨ฻Ԗሽၗ

ૻǴբࣁҾ཰ࣴᔕ࣬ᜢѱ൑ٛװ฼ౣਔޑख़ा٩ᏵǴΑှᝡݾϦљ୏ӛǶх

֖ᝡݾჹЋϦљϐࣴวૈΚКၨǵࣴวૈΚ၁ಒኧᏵǵЇ᛾౗ϩ݋ǵЇ᛾౗

၁ಒኧᏵǵϦљ࣬ϕЇ᛾ԛኧǵ௨ՉᄦǵᝡݾϦљᐕԃ஑ճҹኧკǶ٩ᏵϦ

љࣴวૈΚКၨୖኧǴёᢀჸӚᝡݾϦљ໔ࣴวૈΚޑቫԛǴԶࣴวૈΚ၁

ಒኧᏵύඟ៛ख़ाޑၗૻǴځύࣴޑวૈΚ၁ಒኧᏵϩ݋ǴЬा௖૸Ӛᝡݾ

Ϧљ۶Ԝޑ஑ճౢрҹኧǵ஑ճࢲΚԃයǵᏱԖ஑ճϐ܌ឦ୯ኧǵᏱԖ஑ճ

ϐวܴΓኧаϷᏱԖ஑ճϐѳ֡஑ճԃស฻ኧᏵǴᙖаΑှӚϦљࣴޑวૈ

ΚǶ߄ύ܌ӈӚ໨ӜຒۓကӵΠ:  

1. ஑ճҹኧ: ӚϦљᏱԖϐ஑ճᕴኧໆǶ 

ޕ୏ԃයǴ຾ԶёளࢲሦୱϣԖ஑ճҙፎϐز୏ԃය: ӚϦљӧҁࣴࢲ .2

ӚϦљ׫Εҁౢೌמ཰ϐࣴวਔ໔Ƕ 

ၠ܈ύёૈԖၠ୯Ϧљӝբҭځឦ୯ৎኧǴ܌ឦ୯ኧ: ஑ճҙፎϦљ܌ .3

୯ηϦљޑӅӕࣴวԋ݀ҙፎ஑ճǴൂࡺࢂ฽஑ճϐ܌ឦ୯ኧջԖёૈ

εܭ 1Ƕᙖҗᢀჸӕ΋Ϧљ஑ճϐ܌ឦ୯ኧёаᕕှ၀Ϧљ୯ሞϯำ

 ኳԄว৖Ƕޑ୯ӝբၠࢂ܈ց໼ӛ೛ҥၠ୯ηϦљࢂǴࡋ

4. ѳ֡஑ճԃស: ஒϦљϣӚ஑ճҙፎВଆຯϞԃࡋ(஑ճ៾ԃស)ᕴکନ

а஑ճҹኧளϐॶǶऩϩࢌ݋Ϧљϐѳ֡஑ճԃសཇอǴ߄ҢԜϦљϐ

 ᓬ༈Ƕ܄ᐱэೌמයϐߏǴ٦Ԗၨߏࡐៈਔ໔ᗋߥ஑ճ៾ڙࡕВೌמ
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(4) วܴΓϩ݋ 

วܴΓϩ݋х֖วܴΓϩ߄݋ϷวܴΓᐕԃ஑ճҹኧკǴଞჹౢ཰ೌמ

ሦୱϣวܴΓ຾ՉుΕϩ݋аϷֹ᏾इᒵวܴΓᐕԃวܴ஑ճޑ௃ݩǴёࢰ

஼ౢ཰ೌמЬाวܴΓޑ୏ӛаϷڀወΚวܴΓޑ୏ᄊǵ௖૸วܴΓޑख़ा

٩ᏵǴ٠ёளޕ၀ೌמሦୱޑวܴεЦǵೌמଯЋ….ΏԿܭനڀወΚޑཥ

 วܴΓၸѐǶ݋Ǵ٠ૈుΕ௖૸ϩࢃ

(5)  IPC (International Patent Classification) ϩ݋ 

୯ሞ஑ճϩᜪዸ(International Patent ClassificationǴᙁᆀ IPC) ߯٬Ӛ୯

஑ճЎ᝘಍΋ϩᜪޑ΋ᅿπڀǶIPC ϩ݋х֖ IPC ஑ճϩᜪϩ݋კǵIPC ஑

ճೌמᐕԃࢲ୏კǵᝡݾ୯ৎ IPC ஑ճҹኧკᆶᝡݾϦљ IPC ஑ճҹኧ

კǴ຾Չᖿ༈ǵᝡݾ୯ৎ….฻ࡰ኱ޑϩ݋Ǵפрޑೌמ΋ભᏯ୔܈ೀζӦǴ

аբࣴࣁวБӛୖޑԵǶ 

Βǵ஑ճೌמკ 

ޑ໒ว܌ϦљמǴճҔೱᑉࣽࡕၗ਑่݀ޑ߄ᄔा݋ҥֹԋ஑ճϩࡌ

Ȩೌמሦૐ঩ȩ Patent Tech 2008ౢ рϐ஑ճೌמय़კ߄຾Չϩ݋Ǵගрჹ

ᆘૡౢ཰ೌמᆒ៘ϐও݋Ǵ׎ԋೌמ-фਏંତკǵЬाೌמϐϩթǵᝡݾ

Ϧљ஑ճթ࿿ǵख़ाวܴΓ୏ᄊǵೌמғຼڮයϩ݋ǵӚЬा୯ৎ׫ၗೌמ

ϩթཷݩ฻ख़ाၗૻ௃ൔǴԖշ़ܭғബཥ஑ճǴᔅշҾ཰ᒧࣴۓวБӛа

ϷගٮԖᜢߟ៾ޑ᝾ૻǶ 
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ಃϖകಃϖകಃϖകಃϖക ่่่่݀݀݀݀ 

ಃ΋࿯ ࡌҥᔠ઩చҹᆶ஑ճၗ਑ཛྷ൨ 

΋. ߃ભၗ਑ཛྷ൨ 

ҁࣴزЬᚒ࿶ዴᇡࣁȨᆘૡ஑ճӦკϩ݋ȩǴஒଞჹᆘૡфૈᆶೌמբ

ుΕࣴزᆶ௖૸ǴճҔೱᑉࣽמϦљ܌໒วޑȨ஑ճሦૐ঩ȩ (Patent Guider 

2008) ೬ᡏ຾Չ஑ճᆅ౛Ӧკޑᇙբᆶϩ݋Ƕҗ 1976ԃԿ 2010ԃ 12Д໔

ऍ୯஑ճֽ஑ճၗ਑৤ǵύ๮҇୯஑ճֽၗ਑৤ǵВҁ஑ճӄЎၗ਑৤ǵޑ

εഌ஑ճӄЎၗ਑৤ǵኻࢪ஑ճӄЎၗ਑৤ύǴа green tea ࣁᜢᗖӷǴࣁ

ҁࣴز஑ճϩ߃ޑ݋ભၗ਑Ӆ 11371฽Ǵӵ߄Μ΋܌ҢǺ 

 ᔠ઩ϐ஑ճၗ਑৤ጄൎزΜ΋ ҁࣴ ߄

Table 11. The search of the scope of patent databases 
 

஑ճၗ਑৤ᜪձ ၗ਑ጄൎ ԃжጄൎ ฽ኧ ၗ਑ٰྍ 

ऍ୯஑ճӄЎၗ਑৤ ӄऍ஑ճၗ਑ 1976~2010 1873฽ ऍ୯஑ճֽ 

ύ๮҇୯஑ճၗ਑৤ ӄѠ஑ճၗ਑ 1976~2010 295฽ ύ๮҇୯஑ճֽ 

Вҁ஑ճӄЎၗ਑৤ ӄВ஑ճၗ਑ 1976~2010 1767฽ Вҁ஑ճֽ 

εഌ஑ճӄЎၗ਑৤ ӄεഌ஑ճၗ਑ 1976~2010 1359฽ εഌ஑ճֽ 

ኻࢪ஑ճӄЎၗ਑৤ ӄኻࢪ஑ճၗ਑ 1976~2010 6077฽ ኻࢪ஑ճֽ 
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Β. ԛભၗ਑ᑔᒧ 

ભၗ਑࿶ၸղᘐᆶၸᘠǴᙖҗЎ᝘௖૸Ǵ౜Ԗ஑ճཛྷ൨Ϸ஑ৎೖፋ฻߃

БԄǴаዴߥᔠ઩܌ளϐ஑ճၗ਑ᆶటࣴೌמزϐጄൎ࣬಄Ǵפрᆘૡޑф

ਏᆶගଯᆘૡࠔ፦࣬ೌמᜢϐᜢᗖӷբࣁᔠ઩ϐ٩ᏵǶҁࣴز೸ၸ஑ৎೖፋ

ٰ຾΋؁ᇆ໣٠ᡍ᛾Ǵനࡕ஑ৎဂࡌ᝼ӷಔǴࣁҁࣴز஑ճϩ݋ၗ਑Ӆ 2236

฽Ǵ่݀ӵ߄ΜΒǵ߄ΜΟ܌ҢǶ 

 ߄ΜΒ ӷಔᔠ઩ӈ ߄

Table 12. A list of Search plots word 
 
ᔠ઩ӷಔ(ᕷᡏ) ᔠ઩ӷಔ(ᙁᡏ) ᔠ઩ӷಔ(मЎ) 

 Դϯ Senescence or agingל Դϯל
 ੲ㞇 Fatigueל ੲമל
ፓ࿯խࣝ 俵乳խࣝ Immunity or Immune 
ፓ᏾ᡏख़ 俵᏾ᥟख़ Obesity 
Ⴃٛဍዦ 勵ٛ並ዦ Cancer 
ፓ࿯Ոિ 俵乳Ոિ Lipid  
ЈՈᆅ ЈՈᆅ Cardiovascular or Heart 
ମ፦౧᚞ ମ倽౧݊ Osteoporosis 
ဉगфૈ 丠गфૈ Intestines or Stomach 
УᏁ଼ߥ У唕଼ߥ Tooth 
ៈطфૈ 䧭طфૈ Liver 
 僳冧֎ԏ Ironߦ ຾៓֎ԏߦ
ፓ࿯Ոᓸ 俵乳Ո㜩 Blood pressure 
ፓ࿯Ոᑗ 俵乳Ոᑗ Blood sugar 
Ҝጥ଼ߥ Ҝ㣵଼ߥ Skin 
ຬᖏࣚ๧ڗ ຬ䛽ࣚ๧ڗ Supercritical 
 㛼 Nano or technologyמԯڼ ೌמԯڼ
ྋᏊ๧ڗ ྋ䞲๧ڗ Solvent 
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 ߄ΜΟ ӷಔᔠ઩฽ኧӈ ߄

Table 13. A list of plots word statistics 
 

஑ճၗ਑৤ᜪձ ฽ኧ ၗ਑ٰྍ 

ऍ୯஑ճӄЎၗ਑৤ 59฽ ऍ୯஑ճֽ 

ύ๮҇୯஑ճၗ਑৤ 32฽ ύ๮҇୯஑ճֽ 

Вҁ஑ճӄЎၗ਑৤ 314฽ Вҁ஑ճֽ 

εഌ஑ճӄЎၗ਑৤ 287฽ εഌ஑ճֽ 

ኻࢪ஑ճӄЎၗ਑৤ 1545฽ ኻࢪ஑ճֽ 

 

ନΑ೸ၸ஑ৎዴᇡزǴҁࣴࡋߞޑزϷගଯࣴ܄ё᎞ڀ׳ᜢၗ਑࣬ځ٬

ѦǴӕਔճҔ࣬ᜢೌמሦୱޑ୯ሞϩᜪဦ A01NǵA23DǵA23FǵA23LǵA61Fǵ

A61KǵA61LǵA61PǵA61QǵB01DǵB01FǵB01JǵB02CǵC07ǵC08ǵC09Bǵ

C09KǵC11BǵC11DǵC12CǵC12GǵC12NǵC12PǵC12QǵG01NǵG03B

຾ՉᑔᒧǴ࿶ၸ IPCచҹ೛ۓǴҬΰᑔᒧǴ࿶Γπှ᠐஑ճӄЎࡕǴᑔᒧр

ᆶҁፕЎೌמЬᚒ࣬಄ӝޑ஑ճၗ਑ǴѠ᡼஑ճၗ਑Ӆ 32ጇǴऍ୯஑ճၗ

਑Ӆ 59ጇǴВҁ஑ճၗ਑Ӆ 314ጇǴεഌ஑ճၗ਑Ӆ 287ጇǴኻࢪ஑ճၗ

਑Ӆ 1545ጇӝीӅ 2236ጇǴࣁҁࣴز஑ճϩ݋ԛભၗ਑Ƕ 
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ಃΒ࿯ ᆘૡ஑ճᖿ༈ᆅ౛ϩ݋ 

(1) ஑ճҹኧϩ݋ 

ᐕԃ஑ճҹኧКၨკ߯аԃҽࣁᐉືǴ஑ճҹኧࣁᕵືǴ௖૸ᐕԃٰ୯

ϣ஑ճҙፎ/Ϧ֋ҹኧᡂϯޑᖿ༈კǶவ 1979Կ 2010ԃᐕԃԖᜢᆘૡೌמ

фਏϐ஑ճҹኧӵკϤ܌ҢǶаϦ֋Вϩ݋ᡉҢǴ1979ԃۘ߻คᕇ᛾஑ճ

ҹኧǴ வ 1980ԃҗВҁ HORINO KENJIҙፎಃ΋ጇ஑ճଆ໒ۈ๴޵Ǵ1980

ԃԿ 2010ԃ 12Дಕᑈ 2220ጇ࣬ᜢ஑ճϐਡ঑Ƕᆘૡ࣬ᜢܭೌמ 1984ԃଆ

஑ճҹኧև೴ᅌ΢ඦޑᖿ༈Ǵ2003ԃ஑ճҙፎҹኧଯၲ 337฽Կ 2009ԃ஑

ճϦ֋ҹኧଯၲ 259ҹǴ1998ԃ؂ࡕԃϦ֋ҹኧѳ֡ଯၲ 50ҹа΢ǴᡉҢ

ᆘૡೌמೀೌמܭԋߏයǶ 

კΎǵკΖࣁ௖૸஑ճҙፎ៾ΓኧϷวܴΓኧᆶ஑ճҹኧ܌ϩ݋ϐ஑ճ

วܴΓኧჹ܈ᙖҗ஑ճ៾ΓኧࢂයკȩຼڮғೌמᒏȨ܌යკǶຼڮғೌמ

஑ճҹኧ٩ԃ܌ࡋ຾Չޑϩ݋Ǵځёளޕ၀ೌמሦୱࢂೀ܌ܭᒏ๴޵යǵԋ

๴ೌמය࿶ᐕຼڮғೌמځ૰ଏයǶᆕᢀკΎᆶკΖᡉҢǴ܈යǵԋዕයߏ

 ය (1999~2010)ߏԋೌמය (1980~1998) ஑ճҙፎҹኧᆶ஑ճ៾ΓၨϿǴ޵

஑ճҙፎҹኧᆶ஑ճ៾Γِೲ΢ϲǴԜਔයౢ཰ೌמԖཥޑᇡޕǴаठ཰ࣚ

  ǶߏೲԋזΕว৖ቚуǴ஑ճҙፎΓ׫
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 (2) ୯ৎձϩ݋ 

٩୯ձ୔ϩǴ߻ϖӜύ୯εഌ(CN)ǵВҁ (JP) ǵᗬ୯ (KR)ǵ߮ᛥථ

(RU)ǵऍ୯ (US)ǴӵკΐϷკΜ܌ҢǶಃ΋Ӝࣁύ୯εഌǴᏱԖ 784ҹ஑

ճǴ՞ϩ݋ᕴਢҹኧ 36.7%Ǵ1985ԃ߻ԃۘ߻คᕇ᛾஑ճҹኧǴಃ΋ጇӧ

1986ԃ 11Дਡ঑Ǵ1993ԃזೲ΢ϲԿ 7 ҹǴԿ 2009ԃၲډଯঢ়Ԗ 153ҹǴ

ᡉҢύ୯ᆘૡೌמೀೌמܭԋߏයǶಃΒӜࣁВҁԖ 580ҹǴ՞ϩ݋ᕴਢҹ

ኧ 27.2%Ǵ1993ԃזೲ΢ϲԿ 33ҹǴҗ 2005ԃϷ 2007ԃၲډଯঢ় 39ҹǴ

ϐࡕԖ໌ϯޑ౜ຝǴᡉҢВҁᆘૡೌמೀೌמܭԋዕයǶᗬ୯Ϸ߮ᛥථϩձ

Ԗ 277ҹǴ՞ϩ݋ᕴਢҹኧ 13%Ǵځд୯ৎܴࣴ߾زᡉၨϿǶҗԜёаว

౜Ǵύ୯ᆶВҁӝी՞ϩ݋ᕴਢҹኧ 63.9%Ǵزࣴࢂᆘૡ࣬ᜢޑೌמε୯Ǵ

 ఈლವϷǶࢂд୯ৎёᇥځ

ᝡݾ୯ৎ IPC ஑ճҹኧϩ݋ǴЬाа୯ৎձࡋفޑǴϩ݋୯ᆶ୯ϐ໔

ӧ IPCϩᜪሦୱࣴೌמว΢ৡ౦Ǵ૸ፕ୯ৎ໔ IPC ೌמϩᜪޑКၨϩ݋Ǵ

ᕕှӚᝡݾ୯ৎ໔Ьाว৖ೌמޑሦୱৡ౦܄ǴаϷӚ୯Ьाࣴวޑख़ᗺБ

ӛǴკΜ΋ࢂଞჹᆘૡೌמфਏሦୱϣϐ܌Ԗ୯ৎٰբϩ݋Ǵკύёа࣮р

ύ୯ӧᆘૡϐ๧ڗБزࣴݤ(IPC: A23F003)ǴࣁԜሦୱ஑ৎǴӧ 784ҹ஑ճ

ύǴԖ 561ҹឦԜሦୱࣴزǴځдሦୱܴᡉၨϿǶВҁӧᆘૡว৖Ӆ 580

ҹ஑ճύǴӚ໨ሦୱࣣ๱ख़ว৖ǴϩձӵΠ: ᆘૡϐᇙഢ܈ೀ౛زࣴೌמ

(IPC: A23L001)Ԗ 345ҹǴᆘૡϐ๧ڗᇙ೷Бݤ(IPC: A23F003) Ԗ 290ҹǴ

ᆘૡϐ໺಍ᛰ૛ᇙᏊ(IPC:A61K036)Ԗ 276ҹǴϯ֩܈ࠔᜪ՟ޑ਩֩Ҕଛᇙ

Ԗ(IPC:A61K008)ࠔ 249ҹǴᆘૡϐᐚᕭᇙ೷Бݤ(IPC: A23L002)Ԗ 220ҹǶ

ऍ୯ӧᆘૡϐ໺಍ᛰ૛ᇙᏊ(IPC:A61K036)Ԗ 691ҹǴࢂԜሦୱ஑ৎǴځд

୯ৎёᇥࢂఈლವϷǶ 
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(3) Ϧљձϩ݋ 

Ϧљձϩ݋ճҔ஑ճၗ਑ჹ੝ۓϐᝡݾϦљ(஑ճ៾Γ)຾ՉӚԄᝡݾ

Ϧݾǵᝡ݋ǵЇ᛾౗၁ಒኧᏵϩ݋Ǵх֖Ԗ: ࣴวૈΚ၁ಒኧᏵϩ݋኱ϩࡰ

љࢲ୏߄ǵ௨Չᄦϩ݋…฻ǴᙖаుΕΑှᝡݾჹЋޑ୏ӛǶ 

೛ࣴۓวૈΚу៾ୖኧǴीᆉೌמᝡݾϦљϐȨ࣬ჹࣴวૈΚॶȩǴё

ᢀჸӚᝡݾϦљࣴวૈΚϐம১Ƕ߄ΜѤೌמࣁᝡݾϦљ࣬ჹࣴวૈΚॶК

ၨ߄Ǵ߄ύ࣬ჹࣴวૈΚॶݮࢂҔ஑ճϩ݋೬ᡏȨPatent GuiderȩႣ೛ϐу

៾ୖኧȐ஑ճҹኧу៾ୖኧࣁ 1.2ǵдΓЇ᛾ԛኧу៾ୖኧࣁ 1.2ǵԾךЇ᛾

ԛኧу៾ୖኧࣁ 0.8ǵวܴΓኧу៾ୖኧࣁ 0.8ǵ܌ឦ୯ኧу៾ୖኧࣁ 0ǵѳ

֡஑ճԃសу៾ୖኧࣁ 0.2ǵࢲ୏ԃයу៾ୖኧࣁ 0.2ȑٰ଺ीᆉǶ 

ҁࣴزᒧڗനڀᝡݾΚϐ߻ΜӜЬाᝡݾϦљӵ߄ΜѤǵკΜΒ܌ҢǶ

ԜΜৎϦљӅౢр஑ճҹኧ 397ҹǴ՞ϩ݋ᕴਢҹኧ 18%Ǵځύ௨Ӝಃ΋

Ӝ߮ࣁᛥථȨKVASENKOV OLEG IVANOVICHȩӅीᏱԖ 207ጇ࣬ᜢ஑ճ

നӭ (՞ 9%)Ǵځѳ֡஑ճԃស 4 ԃǴࢲ୏ԃය 4 ԃǴ࣬ჹࣴวૈΚ 100%Ǵ

ԜϦљӧ 2005ԃ໒׫ۈΕᆘૡ࣬ᜢೌמϐࣴزǴಃ΋ԃ൩ 28ҹ஑ճౢрǴ

ӧ 2006ԃၲډଯঢ়ǴԖ 109ҹ஑ճౢрǴЪុ࡭໒วύǴӧออ 5ԃ໔Ǵ

ӅԖ 207ԃ஑ճౢрǴࣁᆘૡሦୱࡕޑଆϐذǴЪԜ࣬ᜢೌמВڙࡕ஑ճ៾

ᓬ༈ǶҗკΜΟϦљ- IPCҹኧ܄ᐱэೌמයϐߏǴ٦Ԗၨߏࡐៈਔ໔ᗋߥ

ϩ܌݋ҢǴԜϦљӧᆘૡϐᇙഢ܈ೀ౛ೌמ (IPC: A23L001)Ǵഌഌុុගр

Ԗᜢ݀এϷ݀ᙵޑᇙ೷БݤϷڜଢ଼ඹжࠔ໯਑࣬ޑᜢࣴزǶ 

ಃΒӜࣁВҁȨKAO CORPȩǴ஑ճҹኧ 52ጇ (՞ 2.3%)Ǵ࣬ჹࣴวૈ

Κ 38%Ǵѳ֡஑ճԃស 7 ԃǴϦљӧ 1986~2010ԃ׫Εᆘૡ࣬ᜢೌמϐࣴ
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ǴᡉҢԜϦљӧԜය໔Ǵ؂ԃز 2-3ҹ஑ճౢޑрǴࣁԐය໒วࣴޣزǶԜ

ϦљޑวܴΓኧࡐଯ(Ӆ 54Γ)ǴᡉҢϦљԖ஑زࣴߐᆘૡ࣬ᜢሦୱϐೌמ

ࣴวი໗ǴҗკΜΟϦљ- IPCҹኧϩ܌݋ҢǴԜϦљӧᆘૡϐ๧ڗᇙ೷מ

ೌ(IPC: A23F003)ϷࣁЬाࣴزว৖БӛǴഌഌុុගрԖᜢᆘૡޑ๧מڗ

ೌϷᆘૡӧ໯਑Ϸϯ֩ޑࠔၮҔǶ 

 ߄݋ΜӜϐϦљձϩ߻ ΜѤ ߄

Table 14. A list of the top ten companies 
 

ҙፎ៾Γ 
஑ճҹ

ኧ 
дΓЇ

᛾ԛኧ 
ԾךЇ

᛾ԛኧ 
วܴΓ

ኧ 
ឦ୯܌

ኧ 
ѳ֡஑

ճԃស 
୏ԃࢲ

ය 
࣬ჹࣴ

วૈΚ 
KVASENKOV OLEG IVANOVICH 207 0 0 11 1 4 4 100% 
KAO CORP 52 0 0 54 1 7 10 38% 
AMOREPACIFIC CORP 26 0 0 70 1 3 7 30% 
ITO EN LTD 21 0 0 32 2 9 10 19% 
TAIYO KAGAKU CO LTD 18 0 0 35 1 17 5 18% 
PROCTER & GAMBLE 19 4 0 22 3 7 11 16% 
NEW CHAPTER INC 21 6 6 8 3 3 7 16% 
NEWMARK THOMAS 9 23 0 7 1 8 5 15% 
MITSUI NORIN KK 14 0 0 14 1 19 8 11% 
PURDUE RESEARCH 
FOUNDATION 

10 1 4 10 1 8 5 9% 
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 (4) วܴΓϩ݋ 

วܴΓϩࢂ݋ଞჹҁࣴزሦୱϣҙፎ஑ճϐӚวܴΓ຾Չ࣬ᜢϩ݋ǴЬ

ा൩ӚวܴΓϐ஑ճౢрҹኧаϷ୍ܺϦљၗૻᆶᐕԃࣴว஑ճౢрϐ௃

ว৖ወΚࣁวܴҹനӭǴޑሦୱϣፔೌמᆘૡٮϣ৒ёග݋Ǵҗϩ݋฻ϩ׎

നεޑวܴΓǶҁϩ݋Ьा௖૸߻ϖεวܴΓϷҙፎ஑ճਔ܌ឦϦљ໔Ԗค

࣬ᜢ܄ӸӧǴӵ߄ΜϖϷკΜѤ܌ҢǶୖᆶᆘૡࣴೌמว٠ҙፎനӭϐ஑ճ

ԋ݀ࣁޣȨKvasenkov Oleg IvanovichȩǴ஑ճౢрҹኧࣁ 228ҹǴ܌ឦϦљ

ᐕ࿶ Jushina Elena Anatol Evna ǵ Kvasenkov Ivan Il'ich, ǵShazzo Fatima 

Ramazanovna, ǵTjurjukov Aleksandr Borisovich฻ 4ৎϦљǴӧออ 5 ԃ໔

ඤΑ 4 ৎϦљǴᡉҢځёૈԋࣁ҂ٰ౲ৎཱུటငႿࣴޑวΓ঩Ƕӕਔ࣬ၨܭ

ಃΒӜϐวܴΓϩձࣁȨNewmark ThomasȩϷȨSchulick PaulȩǴ஑ճౢр

ҹኧࣁ 27ҹǴ܌ឦϦљᐕ࿶ࣁȨNew Chapter Inc.ȩ1ৎϦљ୍ܺၸǴᡉҢ

дॺԖёૈӕឦ΋ঁࣴวი໗ǴࢂϦљޑᡫሲΓނǶ 

วܴΓᐕԃ஑ճౢрϩ݋ǴЬाаკ׎ϯБԄև౜ӚЬाวܴΓᐕԃ஑

ճҙፎݩރǴᙖаΑှวܴΓ୏ᄊǶӚวܴΓᐕԃ஑ճҹኧკӵკΜϖ܌

ҢǴკύаᐉື኱Ң஑ճҙፎԃҽǴ䵈ື኱Ң஑ճҹኧǴҗკύёᕕှӚว

ܴΓܭӚԃࡋ஑ճౢр୏ӛǴځύวܴεЦȨKvasenkov Oleg Ivanovichȩӧ

2006ԃౢໆᡋΓǴଯၲ 112฽Ǵ߈ԃٰុ࡭ΨԖ஑ճᕇளǴᆉࢂҁೌמሦ

ୱ዗ޑߐวܴΓǶ 
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 ߄݋ϖӜϐวܴΓϩ߻ Μϖ ߄

Table 15. A list of the top five inventor  
 

วܴΓ(ࢲ୏ԃ) ܌ឦϦљᐕำ 
஑ճҹ

ኧ 

KVASENKOV 
OLEG 
IVANOVICH(2005 , 
2006 , 2009 , 2010) 

JUSHINA ELENA ANATOL EVNA > JUSHINA ELENA 
ANATOL'EVNA, > KVASENKOV IVAN IL'ICH, > KVASENKOV 
OLEG IVANOVICH > KVASENKOV OLEG IVANOVICH, > 
SHAZZO FATIMA RAMAZANOVNA, > SHAZZO RAMAZAN 
IZMAILOVICH > SHAZZO RAMAZAN IZMAILOVICH, > 
TJURJUKOV ALEKSANDR BORISOVICH 

228 

NEWMARK 
THOMAS(2001 , 
2002 , 2005 , 2006 , 
2007 , 2008 , 2009 , 
2010) 

Board of Regents of the University of Texas System;NEW CHAPTER 
INC > KATZ AARON;SCHULICK PAUL;NEW CHAPTER 
INC;NEWMARK THOMAS > NEW CHAPTER INC > NEW 
CHAPTER INC;Board of Regents of the University of Texas System > 
NEW CHAPTER INC;CLEVELAND CLINIC FOUNDATION > NEW 
CHAPTER INC;THE CLEVELAND CLINIC FOUNDATION > 
NEWMARK THOMAS > NEWMARK THOMAS;NEW CHAPTER 
INC;SCHULICK PAUL;KATZ AARON > NEWMARK 
THOMAS;SCHULICK PAUL > SCHULICK PAUL;NEW CHAPTER 
INC;NEWMARK THOMAS;BEMIS DEBRA L;KATZ AARON > 
SCHULICK PAUL;NEWMARK THOMAS > The Cleveland Clinic 
Foundation;NEW CHAPTER INC 

27 

SCHULICK 
PAUL(2001 , 2002 , 
2005 , 2006 , 2007 , 
2008 , 2009 , 2010) 

Board of Regents of the University of Texas System;NEW CHAPTER 
INC > KATZ AARON;SCHULICK PAUL;NEW CHAPTER 
INC;NEWMARK THOMAS > NEW CHAPTER INC > NEW 
CHAPTER INC;Board of Regents of the University of Texas System > 
NEW CHAPTER INC;CLEVELAND CLINIC FOUNDATION > NEW 
CHAPTER INC;THE CLEVELAND CLINIC FOUNDATION > 
NEWMARK THOMAS > NEWMARK THOMAS;NEW CHAPTER 
INC;SCHULICK PAUL;KATZ AARON > NEWMARK 
THOMAS;SCHULICK PAUL > SCHULICK PAUL;NEW CHAPTER 
INC;NEWMARK THOMAS;BEMIS DEBRA L;KATZ AARON > 
SCHULICK PAUL;NEWMARK THOMAS > The Cleveland Clinic 
Foundation;NEW CHAPTER INC 

27 

KVASENKOV O 
I(2005) 

JUSHINA E.A, > KVASENKOV I.I, > KVASENKOV O I > 
KVASENKOV O.I > KVASENKOV O.I, > LOGVINCHUK T M > 
SHAZZO R.I, > TJURJUKOV A B 

26 

UEOKA 
HIDEAKI(2006 , 
2007 , 2008 , 2009) 

KAO CORP > KAO CORP;ABE TETSUYA;UEOKA 
HIDEAKI;SHIBATA KEIJI > SHIBATA KEIJI;UEOKA 
HIDEAKI;ABE TETSUYA;KAO CORP 

18 
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(5) IPCϩ݋ 

IPCϩࢂ݋ჹҁीჄϐ IPCೌמ຾Չ࣬ᜢϩ݋Ǵϩ݋Ҟޑό໻ᡣ٬Ҕޣ

ёճҔ׳ѦǴೌמϐ࣬ᜢزೲඓඝҁࣴזૈ IPCೌמϩᜪǴ௖૸Ӛ୯ৎࢂ܈

ӚᝡݾϦљࣴ܌วೌמޑБӛǴႣෳՖᅿೌמБࢂݤ҂ٰѱ൑ዊࢬǴࢂ܈Ֆ

ᅿೌמρ࿶ᛆᖏి؎฻ख़ाೌמၗ Ƕૻ஑ճϩᜪϩ݋კӵკΜϤϷ߄ΜϤ܌

ҢǴёа࣮рԖᜢᆘૡೌמϐ஑ճεӭϩᜪӧ A61K036 ᆶ A23L001೭ঁٿ

ԛᜪϐΠǴϩձӚԖ 1320ҹᆶ 1030ҹǶӧԜ A61K036ޑ IPC ஑ճϩᜪጄ

ൎϣ৒ࢂჹȨᆘૡϐ໺಍ᛰ૛ᇙᏊȩǴA23L001ޑ IPC ஑ճϩᜪጄൎϣ৒ࢂ

ჹȨᆘૡϐᇙഢ܈ೀ౛ೌמȩǴA23F003ࢂȨᆘૡϐ๧ڗᇙ೷БݤȩǴA61K008

ޣ݋ᔅշϩࢂკё݋ȩǴIPC ஑ճϩᜪϩࠔ਩֩Ҕଛᇙޑᜪ՟܈ࠔȨϯ֩ࢂ

ඓඝख़ाϐೌמϩթ௃ݩǶ 

IPC ஑ճೌמᐕԃࢲ୏კ߯ଞჹख़ा IPC ೌמϩᜪ຾Չᐕԃᖿ༈ϩ

ϐᖿೌמǴճҔਔ໔ᗺٰᢀෳ᏾ᡏݩว௃ࣴೌמჹሦୱϣख़ाޣ݋Ǵᡣϩ݋

༈ǴкϩඓඝೌמၗૻǴӵკΜΎ܌ҢǴ৖໒໘ቫኧࣁ 4Ǵಃ΋Ӝ IPCϩᜪ

ࣁ A61K036Ǵளޕᆘૡ஑ճࣴೌמวޑख़ᗺӧᆘૡϐ໺಍ᛰ૛ᇙᏊၮҔǴ

ӧ 2000ԃೌמࢂ߻๴޵යǴ஑ճޑҙፎҹኧᆶ஑ճ៾Γ֡ၨϿǴӧ 2001

ԃ໒ۈǴ஑ճޑҙፎໆᆶҙፎΓኧזೲԋߏǴೌמࢂԋߏයǴӧ 2007ԃၲ

ࣁଯঢ়ډ 175ҹǴᡉҢԜሦୱёૈࢂ҂ٰว৖ޑБӛǴӵట۳ҁሦୱࣴೌמ

วਔǴ߾ሡ଺ӳӃೌמ߻ᔠ઩πբǴаᗉխᇤ፰஑ճӦႜǶ 
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வ IPCޑᐕԃᖿ༈ϩ݋კёـǴӧ 2000ԃаࡕǴନΑ A61K036ޑҹኧ

೴ԃ܎εሦӃৡຯѦǴځύ A61K008 IPC ሦୱև౜ε൯ࡋԋߏǴӧ 2003

ԃၲډଯঢ় 128ҹǴՠᐃ޸΋౜Ǵӧ႖ԃ஑ճҹኧҙፎໆΠྖԿ 62ҹǴ཰

ࣚуΕޑཀᜫफ़եǴѱ൑҂ӵႣයว৖Ƕ 

ΜϤ Ьा ߄ IPCϩᜪ఼ೌמက߄ 

Table 16. A table of the the main IPC classification  

ϩᜪဦ ஑ճҹኧ ೌמϩᜪཀက 

A61K036 1320 ٰ֖Ծᝯᜪǵऱឿǵ੿๵܈෌़܈ނғԾԜ

ϐಔԋԋϩόܴዴޑᛰނᇙᏊǴٯӵ໺಍૛

ᛰ[8] 
A23L001 1030 १܈ࠔ໯਑ǹԜ฻ϐᇙഢ܈ೀ౛Ȑ΋૓ߥӸ

 3/00ȑ[4]ـ
 

A23F003 887 ૡǹૡжҔࠔǹځଛᇙࠔ 
 

A61K008 861 ϯ֩܈ࠔᜪ՟ޑ਩֩ҔଛᇙࠔȐҔܭᓯӸ܈

Ҕڰᡏ܈ᆯޑރ਩֩܈ϯ֩ނ፦ޑхး܈

 A45D40/00ȑ[8]ـҹߕ
 

A61K031 502 ֖ԖᐒԖਏԋϩϐᙴᛰଛᇙ[2]ࠔ 
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ಃΟ࿯ ᆘૡ஑ճೌמ/фਏϩ݋(΋) 

ҁࣴೌמ٩زᔈҔှ݋஑ճԛભၗ਑Ǵ࿶஑ৎဂ٩Ᏽځ஑཰ЬᢀղᘐǴ

٠ୖԵ࣬ᜢౢ཰ၗૻǵЎ᝘Ϸ஑ճᆅ౛य़კ߄฻Ǵຑᒧрᆘૡ࣬ᜢೌמሦୱ

ख़ा஑ճӅीޑ 359฽Ǵ೸ၸೱᑉࣽמ໒วϐȨPatentTechȩس಍Ǵ຾Չֹ

᏾ޑ஑ճೌמय़კ߄ϐᇙբϷౢ཰ೌמ/фਏϩ݋Ǵගрჹᆘૡౢ཰ೌמᆒ

៘ϐও݋Ǵᇙբೌמϐೌמ-фਏંତკǵЬाೌמϐϩթǵᝡݾϦљ஑ճ

թ࿿ǵख़ाวܴΓ୏ᄊǵӚЬा୯ৎ׫ၗೌמϩթཷݩ฻ख़ाၗૻ௃ൔǶ 

΋ǵೌמ/фਏϩ݋ 

(΋) ೌמ/фਏંତϩ݋ 

஑ޑфਏϩᜪΠ/ೌמфਏંତЬाаΒᆢંତБԄǴٰᡉҢόӕ/ೌמ

ճኧаϷ஑ճౢрԃኧǴځύᐉືೌמࣁϩᜪǴ䵈ືࣁфਏϩᜪǴа༝୮ε

λၲ߄၀ೌמ/фਏϩᜪ໨ύ஑ճኧޑӭჲǴаኧӷ኱Ң၀ೌמ/фਏϩᜪύ

஑ճኧǶаک஑ճౢрԃኧޑ Ң၀໨ҞύӅԖ߄Ǵٯࣁ(6)4 6฽஑ճϩձܭ

όӕޑ 4ঁԃҽౢрǶӵკΜΖ܌ҢǴёᕕှᆘૡว৖ᖿ༈Ϸౢ཰ၮҔǶ 

வკΜΖ܌ҢǴӧᆘૡ࣬ᜢख़ा஑ճύǴε೽ҽ஑ճ೿০ပܭȨऍ৒ߥ

ᎦࠔȩޑȨᎦᚑऍ৒ȩфਏ΢Ǵ9ԃϣԖ 18ҹ஑ճǴځԛࢂȨВதҔࠔȩ

ȩфਏǴ6଼ߥȨα๚ޑ ԃϣԖ 16ҹ஑ճౢрϷȨύ૛ᛰᇙᏊȩޑȨЈՈ

ᆅ଼ߥȩфਏǴ7 ԃϣԖ 11ҹ஑ճౢрϷȨ१ޑࠔȨፓ࿯ᡏख़ȩфਏǴ8

ԃϣԖ 12ҹ஑ճౢрǴࢂѱ൑΢ว৖ၨቶޑᔈҔሦୱǶ 
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(Β) ೌמ/фਏϩթϩ݋ 

஑ճኧаϷޑфਏϩᜪΠ܈ೌמфਏϩթЬाᡉҢόӕౢ཰ᔈҔ/ೌמ

஑ճౢрԃኧǴᙖҗᢀჸკ߄ёளޕǴᆘૡౢ཰Ьाౢр஑ճ܈ೌמޑфਏ

ϩᜪϩթࣁՖǶ 

җკΜΐ܌ҢǴவೌמय़ٰ࣮ࡋفޑǴځύаȨ१ࠔȩᔈҔ஑ճനӭǴ

19ԃӅԖ 84ҹ஑ճౢрǴځԛࢂȨύ૛ᛰᇙᏊȩǴ10ԃԖ 34ҹ஑ճౢрǴ

ԶȨᛰࠔᇙᏊȩۘԖ࣬྽ቶޑݱว৖ޜ໔Ǵ6ԃԖ 13ҹ஑ճౢрǴ፾ӝ཰

ҢǴа܌ሦୱǶҗკΒΜޑ՞Ԝ΋খ໒วװ໒วǴаޑࠔౢࣁ۳Ԝ΋Бӛޣ

фਏय़ٰ࣮ࡋفޑǴځύаȨطфૈ଼ߥȩǵȨ߻ӈဏ଼ߥȩǵȨፓ࿯Ոᑗȩф

ਏ஑ճനϿǴڀԖว৖ወΚεޑᆘૡೌמᔈҔሦୱǶ 

(Ο) ೌמ/фਏғຼڮයϷᖿ༈ϩ݋ 

ғຼڮයϩ݋ЬाᡉҢόӕౢ཰܈ೌמфਏϩᜪΠჹ஑ճҹኧ٩ԃࡋ

܈යǵԋዕයߏයǵԋ޵ᒏ๴܌ܭೀࢂሦୱೌמ၀ޕёளځǴ݋ϩޑ຾Չ܌

૰ଏයǴ௖૸ᐕԃٰ஑ճౢрᡂϯǴᙖҗკ߄ёளޕǴᆘૡౢ཰ೌמϷфਏ

Ьाౢр஑ճޑว৖Ϸᖿ༈ࣁՖǶவೌמᔈҔٰ࣮ࡋفǴҗკΒΜ΋ԿკΟ

Μ᏾౛კ߄ӵΜΎ܌ҢǴȨ१ࠔȩೌמԐӧ 1981ԃ໒๴޵Ǵ஑ճҙፎໆ໒ۈ

ᄌᄌԋߏǴԿ 2009ԃၲډଯঢ়Ԗ 10ҹ஑ճౢрǶȨύ૛ᛰᇙᏊȩೌמޑ໒

วਔ໔ၨఁǴӧ 1992ԃωԖಃ΋ҹ஑ճౢрǴԿ 2009ԃၲډଯঢ়Ԗ 8 ҹ஑

ճౢрǶȨ१ࠔȩϷȨύ૛ᛰᇙᏊȩࣣ և౜೴ᅌ΢ඦޑᖿ༈ǴឦೌמԋߏයǴ

ȩǵࠔȩǵȨВதҔࠔᎦߥȩǵȨऍ৒ࠔфਏሦୱǶȨᛰೌמᆘૡޑว৖ወΚനεࢂ

཰ࣚ׫Εᜫफ़եǴҙፎҹኧև౜Πྖ౜ຝǴឦೌמ૰ଏයǶ 
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 යຼයڮғೌמ ΜΎ ߄

Table 17. Life cycle analysis based on technology 

 ٯკٯკٯკٯය კຼڮයғຼڮයғຼڮයғຼڮԃҽ ғۈԃҽଆۈԃҽଆۈԃҽଆۈϩᜪ ଆೌמϩᜪೌמϩᜪೌמϩᜪೌמ

१ೌמ 1981 ࠔԋߏය კ 21, 22 

ύ૛ᛰᇙᏊ 1992 ೌמԋߏය კ 23, 24 

ᛰࠔᇙᏊ 1992 ೌמ૰ଏය კ 25, 26 

ऍ৒ߥᎦೌמ 1992 ࠔ૰ଏය კ 27, 28 

ВதҔೌמ 1992 ࠔ૰ଏය კ 29, 30 

 

வфਏय़ٰ࣮ࡋفǴҗკΟΜ΋ԿკϖΜ᏾౛კ߄ӵΜΖ܌ҢǴȨፓ࿯

խࣝȩфਏᖿ༈კᢀჸǴԾ 1992ԃۘ߻คᕇ᛾஑ճҹኧǴ1993ԃ໒ۈǴ஑

ճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2009ԃϷ 2010ԃၲډଯঢ়ǴӚԖ 10ҹ஑ճౢ

рǶȨፓ᏾ᡏख़ȩфਏᖿ༈კᢀჸǴԾ 1996ԃۘ߻คᕇ᛾஑ճҹኧǴ1997

ԃ໒ۈǴ஑ճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2010ԃၲډଯঢ়ǴӚԖ 6ҹ஑ճౢ

рǶȨፓ᏾Ոᑗȩфਏᖿ༈კᢀჸǴԾ 1992ԃۘ߻คᕇ᛾஑ճҹኧǴ1993

ԃ໒ۈǴ஑ճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2010ԃၲډଯঢ়ǴӚԖ 5ҹ஑ճౢ

рǴҗа΢ၗ਑ᡉҢǴȨፓ࿯խࣝȩǵȨፓ᏾ᡏख़ȩǵȨፓ᏾ՈᑗȩǴ஑ճౢрኧ

ໆǴࣣև౜೴ᅌ΢ඦޑᖿ༈ǴឦೌמԋߏයǶȨႣٛဍዦȩǵȨЈՈᆅ଼ߥȩǵ

ȨᎦᚑऍ৒ȩфਏǴ཰ࣚуΕཀᜫफ़եǴ஑ճҹኧ೴ᅌ໌ϯǴឦೌמԋዕයǶ

Ȩطфૈ଼ߥȩǵȨፓ᏾ဉगфૈȩǵȨα๚଼ߥȩфਏǴҙፎҹኧև౜Π

ྖ౜ຝǴឦೌמ૰ଏයǶȨ߻ӈဏ଼ߥȩфਏӧ 2007ԃ໒๴޵Ǵۘೀܭ໒

ว໘ࢤǴࡺԜೌמ҂ٰޑว৖ۘԖࡑᢀჸǶ 
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 යຼයڮΜΖ фਏғ ߄

Table 18. Life cycle analysis based on function 
 

фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ ଆۈԃҽଆۈԃҽଆۈԃҽଆۈԃҽ ғຼڮයғຼڮයғຼڮයғຼڮය კٯკٯკٯკٯ 

ፓ࿯խࣝ 1993 ೌמԋߏය კ 31, 32 

ፓ࿯ᡏख़ 1997 ೌמԋߏය კ 33, 34 

Ⴃٛဍዦ 1996 ೌמԋዕය კ 35, 36 

ЈՈᆅೌמ 1993 ଼ߥԋዕය კ 37, 38 

 ૰ଏය კ 39, 40ೌמ 1998 ଼ߥфૈط

ፓ᏾ဉगфૈ 1990 ೌמ૰ଏය კ 41, 42 

α๚ೌמ 1993 ଼ߥ૰ଏය კ 43, 44 

ፓ࿯Ոᑗ 1993 ೌמԋߏය კ 45, 46 

Ꭶᚑऍ৒ 1992 ೌמԋዕය კ 47, 48 

 ය კ 49, 50޵๴ೌמ 2007 ଼ߥӈဏ߻
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Βǵ୯ৎձϩ݋ 

୯ৎձϩ߯а୯ৎձࡋفޑଞჹ஑ճೌמϣ৒຾Չϩ݋Ǵё೸ၸ୯ৎձ

ٯфਏК/ೌמǵ୯ৎձ݋фਏϩթϩ/ೌמǵ୯ৎձ݋ᔈҔ/фਏંତϩೌמ

ϩ݋฻კ߄ϩ݋ǴႣෳӚঁ୯ৎೌמЬ܈ࢬว৖БӛǶ 

ҁ࿯аკࠠБԄǴᡉҢόӕೌמᔈҔ/фਏϩᜪΠޑ஑ճౢр୯ৎኧک

஑ճኧǴځύаೌמᔈҔϩᜪϩձև౜ܭკύǴќа༝୮ελၲ߄၀ೌמ/

фਏϩᜪ໨ύޑ஑ճౢр୯ৎኧک஑ճኧǶаኧӷ Ң၀໨Ҟ߄Ǵٯࣁ(13)5

ύǴӅԖ 13฽஑ճǴϩձࣁόӕޑ 5ঁ୯ৎ܌ҙፎǶ 

(΋) ୯ৎձೌמᔈҔ/фਏંତϩ݋ 

୯ৎձೌמᔈҔ/фਏંତϩ݋ЬाаΒᆢંତБԄǴٰ ᡉҢόӕೌמᔈ

Ҕ/фਏϩᜪޑ஑ճౢр୯ৎኧϷ஑ճኧǴځύ䃮ືೌמࣁᔈҔϩᜪǴ䵈ື

ᔈҔ/фೌמޑǴᆘૡౢ཰Ьाౢр஑ճޕёள߄фਏϩᜪǴᙖҗᢀჸკࣁ

ਏಔӝޑ୯ৎኧǶ 

 வკϖΜ΋ೌמᔈҔϩᜪёаว౜Ǵӧᆘૡख़ाೌמޑᔈҔ/фਏϩᜪ

ύǴӭኧ୯ৎ׫ΕࣴวೌמޑሦୱǴ೿ᔈҔܭȨ१ࠔȩ٠ቶݱᔈҔܭȨፓ᏾

ဉगȩޑфਏ΢ǴϷȨऍ৒ߥᎦࠔȩޑȨᎦᚑऍ৒ȩޑфਏ΢ǴϩձԖ 5

ঁ୯ৎᏱԖख़ा஑ճǴࣁӄౚၮҔനቶೌמޑᔈҔ/фਏሦୱǶ 
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(Β) ୯ৎձೌמᔈҔ/фਏϩթϩ݋ 

୯ৎձೌמᔈҔ/фਏϩթЬाᡉҢόӕೌמᔈҔ܈фਏϩᜪΠޑ஑ճ

ኧаϷ୯ৎኧǴځύᐉືϩձೌמࣁᔈҔϩᜪϷфਏϩᜪǴᙖҗᢀჸკ߄ё

ளޕǴᆘૡౢ཰Ьाౢр஑ճೌמޑᔈҔ܈фਏϩᜪϣ୯ৎϩթݩރǶҗკ

ϖΜΒǵკϖΜΟёளޕǴӧᆘૡख़ाೌמᔈҔ஑ճύǴឦܭȨ१ࠔȩೌמ

ᔈҔ஑ճനӭǴӅԖ 85฽Ǵځϩឦ 8 ঁ୯ৎ܌ᏱԖǶҗфਏٰ࣮ࡋفǴӭ

০ပܭȨႣٛဍዦȩϷȨፓ᏾ဉगȩфਏ஑ճനӭǴԖ 6ঁ୯ৎᏱԖख़ा஑

ճǴࣁӄౚၮҔനቶೌמޑᔈҔ/фਏሦୱǶ 

 

(Ο) ୯ৎձೌמᔈҔೌמ/фਏКٯϷᖿ༈ϩ݋ 

୯ৎձೌמᔈҔ/фਏКٯϷᖿ༈ϩ݋ǴЬाᡉҢόӕೌמᔈҔ܈фਏ

ϩᜪΠӚ୯ৎޑ஑ճҹኧԭϩКǴᙖҗᢀჸკ߄ёளޕǴӚ୯ӧᆘૡЬा஑

ճ܈ೌמޑфਏϩᜪύᏱԖ஑ճޑКࣁٯՖǴҗᖿ༈ϩ݋ǴёΑှӚ୯ৎӧ

Ԝޑೌמว৖௃ݩǶவೌמᔈҔٰ࣮ࡋفǴҗკϖΜѤԿკϤΜΟ᏾౛კ߄

ӵΜΐ܌ҢǴȨ१ࠔȩǵȨᛰࠔȩޑᔈҔೌמǴࣁӄౚനӭ୯ৎ׫Εനቶמޑ

ೌᔈҔ/фਏሦୱǶȨ१ࠔȩᔈҔೌמԖ 8 ঁ୯ৎ׫ΕǴϩձࣁВҁ(JP)ǵύ

୯(CN)ǵᗬ୯(KR)ǵቺ୯(DE)ǵऍ୯(US)ǵݤ୯(FR)ǵᐞεճ٥(AU)ǵу৾

ε(CA)ǴځύϝаВҁࣁሦӃޣǴᏱԖ஑ճ܌՞ԭϩКനӭǴӅी 39%Ƕ

ύ୯՞ࣁԛځ 33%ǶᡉҢӄౚӧȨ१ࠔȩೌמޑ΢ǴϝаВҁԋ݀നᙦᅺǶ

җკϖΜϖ܌ҢǴȨ१ࠔȩᔈҔᖿ༈კᢀჸǴԾ 1981ԃ໒ۈǴВҁࣁಃ΋ঁ

໒׫ۈΕԜޑೌמ୯ৎǴӧ 2006ԃၲډଯঢ় 7ҹ஑ճౢрǴځԛࣁύ୯Ǵ

ӧ 2001ԃ׫Εว৖Ǵӧ 2009ԃϷ 2010ԃၲډനଯঢ়Ǵ9ҹ஑ճౢрǴឦ
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ԃٰǴ஑߈ว৖ᗨଆ؁ၨఁǴόၸೌמᡉҢύ୯ӧᆘૡ߄යǴҗკߏԋೌמ

ճౢໆ҅೴؁ගܹǴ٠և౜ε൯ԋޑߏᖿ༈ǴᡉҢύ୯ჹܭᆘૡჹ१ޑࠔᔈ

Ҕ׫ΕᚳεၗྍϷᑈཱུว৖ሦୱǶ 

җკϖΜΖ܌ҢǴӧᆘૡȨᛰࠔᇙᏊȩᔈҔೌמӅ 7ঁ୯ৎ׫ΕǴϩձ

ύ୯(CN)ǵВҁ(JP)ǵቺ୯(DE)ǵᗬ୯(KR)ǵફՋើ(NL)ǵကεճ(IT)ǵࣁ

՞ԭϩКനӭǴӅी܌ǴᏱԖ஑ճޣሦӃࣁύаВҁځǴ(ZA)ߚࠄ 38%Ƕ

ቺ୯Ϸύ୯ϩձ՞ࣁԛځ 15%ǶᡉҢӄౚӧȨᛰࠔᇙᏊȩޑᔈҔ΢Ǵϝа

Вҁԋ݀നᙦᅺǶҗკϖΜΐ܌ҢǴȨᛰࠔᇙᏊȩᔈҔᖿ༈კᢀჸǴԾ 1992

ԃ໒ۈǴቺ୯ࣁԜᔈҔޑӃᖿޣǴࣁಃ΋ঁ໒׫ۈΕԜޑೌמ୯ৎǴϐځࡕ

Ѭ୯ৎǴ࣬ᝩ׫ΕԜೌמว৖ǴՠౢрҹኧόӭǴᡉҢԜೌמᗨฅ೚ӭ୯ৎ

ϩϩ׫ΕǴՠว৖όӵځдሦୱጲࠁǶ 

җკϖΜϤ܌ҢǴӧᆘૡȨύ૛ᛰᇙᏊȩᔈҔೌמǴ׫܌Ε୯ৎόӭǴ

ѝԖ 3 ঁ୯ৎ׫ΕǴϩձࣁύ୯(CN)ǵᗬ୯(KR)ǵऍ୯(US)Ǵځύε೽ҽ஑

ճౢр୯ৎࣁύ୯ǴӅी 76%Ǵځԛࣁᗬ୯Ӆी 18%ǶҗკϖΜΎ܌ҢǴȨύ

૛ᛰᇙᏊȩᔈҔೌמᖿ༈კᢀჸǴύ୯Ծ 1992ԃ໒ۈ๴޵ǴԾ 2008ԃ໒ۈ

ȩᔈҔࠔᎦߥҢǴӧȨऍ৒܌යǶҗკϤΜϷϤΜ΋ߏԋೌמǴឦߏೲԋז

ǴԖೌמ 5 ঁ୯ৎ׫ΕǴϩձࣁВҁ(JP)ǵᗬ୯(KR)ǵቺ୯(DE)ǵύ୯(CN)ǵ

ऍ୯(US)ǴځύВҁǵᗬ୯ǵቺ୯Ӛ՞Кࣁٯ 26%ǶВҁࣁԐය໒ว୯ৎǴ

ӧ 1992ԃջ׫Εว৖ǶҗკϤΜΒϷკϤΜΟ܌ҢǴȨВதҔࠔȩᔈҔೌמǴ

ࣁ 5 ঁ୯ৎ׫Εว৖Ǵϩձࣁύ୯(CN)ǵऍ୯(US) ǵВҁ(JP)ǵᗬ୯(KR)ǵ

߮ᛥථ(RU)Ǵځύ୯܌՞Кٯനଯࣁ 40%Ƕ 
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 ߄ሦӃ୯ৎ಍ीೌמ Μΐ ߄

Table 19. Statistics of top countries in technology  

 ٯკٯკٯკٯკ ٯ՞К܌ٯ՞К܌ٯ՞К܌ٯ՞К܌ Ε୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎ׫Ε୯ৎኧ׫Ε୯ৎኧ׫Ε୯ৎኧ׫ ϩᜪೌמϩᜪೌמϩᜪೌמϩᜪೌמ

१8 ࠔ Вҁ 39% კ 54,55 

ύ૛ᛰᇙᏊ 3 ύ୯ 76% კ 56,57 

ᛰࠔᇙᏊ 7 Вҁ 38% კ 58,59 

ऍ৒ߥᎦ5 ࠔ Вҁ/ᗬ୯/ቺ୯ 26% კ 60,61 

ВதҔ5 ࠔ ύ୯ 40% კ 62,63 

வфਏय़ٰ࣮ࡋفǴҗკϤΜѤԿკΖΜΟ᏾౛კ߄ӵΒΜ܌ҢǴȨႣ

ٛဍዦȩǵȨፓ᏾ဉगȩǵޑфਏǴࣁӄౚനӭ୯ৎ׫ΕനቶೌמޑᔈҔ/фਏ

ሦୱǴӅ 6ঁ୯ৎ׫Εว৖ǶҗკϤΜΖ܌ҢǴӧᆘૡȨႣٛဍዦȩфਏ΢Ǵ

аύ୯(CN)ࣁሦӃޣǴᏱԖ஑ճ܌՞ԭϩКനӭǴӅी60%Ƕځԛࣁᗬ୯(KR)

՞ 15%ǶᡉҢӄౚӧȨႣٛဍዦȩޑфਏ΢Ǵаύ୯ԋ݀നᙦᅺǶҗკϤ

Μΐ܌ҢǴȨႣٛဍዦȩфਏᖿ༈კᢀჸǴԾ 1986ԃ໒ۈǴВҁ(JP)ࣁԜᔈ

ҔޑӃᖿޣǴࣁಃ΋ঁ໒׫ۈΕԜޑೌמ୯ৎǴϐࡕύ୯(CN)ǵᗬ୯(KR)ǵ

ऍ୯(US)ǵቺ୯ (DE)ǵᐞεճ(AU) ࣬ᝩ׫ΕԜೌמว৖Ǵаύ୯׫Εၗྍ

നӭǴՠౢрҹኧόӭǴឦೌמ๴޵යǴࡺԜೌמ҂ٰޑว৖ۘԖࡑᢀჸǶ

җკΎΜѤ܌ҢǴӧᆘૡȨፓ᏾ဉगȩфਏ΢Ǵаύ୯Ϸᗬ୯ࣁሦӃޣǴᏱ

Ԗ஑ճ܌՞ԭϩКനӭǴӅी 27%Ƕځԛࣁऍ୯՞ 20%ǴҗკΎΜϖ܌ҢǴ

Ȩፓ᏾ဉगȩфਏᖿ༈კᢀჸǴԾ 1990ԃ໒ۈǴВҁ(JP)ࣁԜᔈҔޑӃᖿ

ύ୯(CN)ǵᗬ୯(KR)ǵऍ୯(US)ǵࡕ୯ৎǴϐޑೌמΕԜ׫ۈಃ΋ঁ໒ࣁǴޣ

у৾ε (CA)ǵᐞεճ(AU) ࣬ᝩ׫ΕԜೌמว৖ǴՠౢрҹኧόӭǴឦמ

ೌ๴޵යǴࡺԜೌמ҂ٰޑว৖ۘԖࡑᢀჸǶ 
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җკΐ୯ৎҹኧϩ݋ύǴύ୯஑ճౢрǴ՞ϩ݋ᕴਢҹኧ 36.7%Ǵࣴࣁ

ε୯ǴҗკϤΜѤԿკΖΜΟᡉҢǴᡉҢύ୯࣬྽ख़ຎᆘޑೌמᆘૡ࣬ᜢز

ૡфਏࣴวǴନΑȨᎦᚑऍ৒ȩϷȨ߻ӈဏ଼ߥȩфਏѦǴሦӃ୯ৎࣣࣁύ

୯ǴځᇥܴΑύ୯زࣴࢂᆘૡфਏ࣬ᜢޑೌמε୯ǴځѬ୯ৎёᇥࢂఈლವ

ϷǶ 

 

 ߄ΒΜ фਏሦӃ୯ৎ಍ी ߄

Table 20. Statistics of top countries in function 

фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ ׫Ε୯ৎኧ׫Ε୯ৎኧ׫Ε୯ৎኧ׫Ε୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎ ܌՞К౗܌՞К౗܌՞К౗܌՞К౗ კٯკٯკٯკٯ 

ፓ࿯խࣝ 3 ύ୯ 77% კ 64,65 

ፓ࿯ᡏख़ 5 ύ୯/ᗬ୯ 31% კ 66,67 

Ⴃٛဍዦ 6 ύ୯ 60% კ 68,69 

ЈՈᆅ4 ଼ߥ ύ୯ 71% კ 70,71 

 ύ୯/ᗬ୯ 50% კ 72,73 2 ଼ߥфૈط

ፓ᏾ဉगфૈ 6 ύ୯/ᗬ୯ 27% კ 74,75 

α๚5 ଼ߥ ύ୯ 52% კ 76,77 

ፓ࿯Ոᑗ 3 ύ୯ 60% კ 78,79 

Ꭶᚑऍ৒ 5 Вҁ 27% კ 80,81 

 ऍ୯/ကεճ 50% კ 82,83 2 ଼ߥӈဏ߻
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ΟǵϦљձϩ݋ 

Ϧљձϩ߯݋аϦљձࡋفޑଞჹ஑ճೌמϣ৒຾Չϩ݋Ǵё೸ၸϦљ

ձೌמᔈҔ/фਏંତϩ݋аϷϦљձೌמᔈҔ/фਏϩթϩ݋฻კ߄ϩ݋Ǵ

ႣෳӚঁϦљೌמЬ܈ࢬว৖БӛǶ 

ҁ࿯аკࠠБԄǴᡉҢόӕೌמᔈҔ/фਏϩᜪΠޑ஑ճౢрϦљኧک

஑ճኧǴځύаೌמᔈҔϩᜪϩձև౜ܭკύǴќа༝୮ελၲ߄၀ೌמ/

фਏϩᜪ໨ύޑ஑ճ៾Γ(Ϧљ)ኧޑӭჲǴ٠ЪܭკҢΠБǴаኧӷ኱Ң၀

Ǵٯࣁ஑ճኧǶаኧӷȨ8(13)ȩک஑ճౢрϦљኧޑᔈҔ/фਏϩᜪ໨ύೌמ

Ң၀໨ҞύӅԖ߄ 13฽஑ճǴϩձࣁόӕޑ 8ঁϦљ܌ҙፎǶ 

(΋) ϦљձೌמᔈҔ/фਏંତϩ݋ 

ϦљձೌמᔈҔ/фਏંତϩ݋ЬाаΒᆢંତБԄǴٰ ᡉҢόӕೌמᔈ

Ҕ/фਏϩᜪΠޑ஑ճౢрϦљኧϷ஑ճኧǴځύ䃮ືೌמࣁᔈҔϩᜪǴ䵈

/ᔈҔೌמޑǴᆘૡౢ཰Ьाౢр஑ճޕёள߄фਏϩᜪǴᙖҗᢀჸკࣁື

фਏಔӝޑϦљኧǶ 

 வკΖΜѤೌמᔈҔϩᜪёаว౜Ǵӧᆘૡख़ाೌמޑᔈҔ/фਏϩᜪ

ύǴӭኧϦљ׫ΕࣴวೌמޑሦୱǴᔈҔӧȨऍ৒ߥᎦࠔȩޑȨᎦᚑऍ৒ȩ

фਏ΢നቶǴϩձԖޑ 28ঁϦљᏱԖ 18ҹख़ा஑ճǴځԛࣁᔈҔӧȨύ૛

ᛰᇙᏊȩޑȨፓ࿯խࣝȩǵȨፓ࿯ᡏख़ȩǵȨЈՈᆅ଼ߥȩޑфਏ΢നቶǴԜמ

ೌӧӚϦљ೿ߚࢂத዗ߐЪډڙख़ຎǶ 
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(Β) ϦљձೌמᔈҔ/фਏϩթϩ݋ 

ϦљձೌמᔈҔ/фਏϩթЬाᡉҢόӕೌמᔈҔ܈фਏϩᜪΠޑ஑ճ

ኧаϷϦљኧǴځύᐉືϩձೌמࣁᔈҔϩᜪϷфਏϩᜪǴᙖҗᢀჸკ߄ё

ளޕǴᆘૡౢ཰Ьाౢр஑ճೌמޑᔈҔ܈фਏϩᜪϣϦљϩթݩރǶҗკ

ΖΜϖǵკΖΜϤёளޕǴӧᆘૡख़ाೌמᔈҔ஑ճύǴឦܭȨ१ࠔȩೌמ

ᔈҔ஑ճനӭǴӅԖ 85฽Ǵځϩឦ 72ঁϦљ܌ᏱԖǶ࣬ၨܭȨᛰࠔᇙᏊȩ

ᔈҔǴ܌ځᏱԖख़ा஑ճޑϦљኧ߾ၨϿǶҗфਏٰ࣮ࡋفǴӭ০ပܭȨፓ

࿯խࣝȩӅԖ 22฽Ǵځϩឦ 26ঁϦљ܌ᏱԖǶȨႣٛဍዦȩӅԖ 20฽Ǵځ

ϩឦ 24ঁϦљ܌ᏱԖǶȨፓ᏾ဉगȩӅԖ 15฽Ǵځϩឦ 23ঁϦљ܌ᏱԖǶ

ȨᎦᚑऍ৒ȩӅԖ 37 ฽Ǵځϩឦ 45 ঁϦљ܌ᏱԖǴԜೌמᔈҔ/фਏӧӚ

Ϧљ೿ߚࢂத዗ߐЪډڙख़ຎǶ 
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ಃѤ࿯ ᆘૡ஑ճೌמ/фਏϩ݋(Β) 

΋ǵೌמфਏϩ݋ 

 (΋) ೌמ/фਏંତϩ݋ 

வკΖΜΎ܌ҢǴӧᆘૡ࣬ᜢख़ा஑ճύǴε೽ҽ஑ճ೿০ပܭȨԖᐒ

ྋᏊ๧ڗȩೌמǴ٠ቶݱᔈҔܭȨቚуᔼᎦނ፦ᐚࡋȩфਏ΢Ǵ13ԃϣԖ

33ҹ஑ճౢрϷȨቚу॥ښȩфਏ΢Ǵ10ԃϣԖ 28ҹ஑ճౢрǴࣁҞ߻ᆘ

ૡѱ൑΢ว৖ၨቶޑᔈҔሦୱǶ 

 

(Β) ೌמ/фਏϩթϩ݋ 

җკΖΜΖϷკΖΜΐ܌ҢǴவೌמय़ٰ࣮ࡋفޑǴځύаȨԖᐒྋᏊ

๧ڗȩೌמ஑ճനӭǴ20ԃӅԖ 59ҹ஑ճౢрǴځԛࢂȨሇન๧ڗȩೌמǴ

7 ԃԖ 22ҹ஑ճౢрǴԶȨ੝ਸ৒Ꮤ׷፦ȩೌמǴۘԖ࣬྽ቶޑݱว৖ޜ

໔Ǵ5 ԃԖ 7ҹ஑ճౢрǴ፾ӝ཰۳ޣԜ΋Бӛޑࠔౢࣁ໒วǴаװ՞Ԝ΋

খ໒วޑሦୱǶфਏय़ٰ࣮ࡋفޑǴځύаȨቚу॥ښȩфਏ஑ճനӭǴ16

ԃԖ 58ҹ஑ճౢрǴځԛࢂȨቚуᔼᎦނ፦ᐚࡋȩǴ13ԃԖ 57ҹ஑ճౢрǴ

 ᔈҔሦୱǶޑᆘૡѱ൑΢ว৖ၨቶ߻Ҟࣁ

 

 (Ο) ೌמ/фਏғຼڮයϷᖿ༈ϩ݋ 

җკΐΜԿკ΋Ʉ΋᏾౛კ߄ӵΒΜ΋܌ҢǴёளޕᆘૡౢ཰ೌמЬा

ౢр஑ճޑว৖Ϸᖿ༈ࣁՖǴȨԖᐒྋᏊ๧ڗȩೌמᖿ༈კᢀჸǴԾ 1983

ԃۘ߻คᕇ᛾஑ճҹኧǴ1984ԃ໒ۈǴ஑ճҙፎໆ໒ۈᄌᄌԋߏǴԿ 1990
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ԃၲډଯঢ়Ԗ 5ҹ஑ճౢрǴ൩຾Εೌמ૰ଏයǴډޔ 2001ԃ໒ۈǴԜמ

ೌΞ໒ۈ຾Εೌמ๴޵යǴԿ 2005ԃ຾ΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ƕ

Ȩሇન๧ڗȩೌמᖿ༈კᢀჸǴԾ 1992ԃ໒ೌמࢂۈ๴޵යǴԿ 2007ԃ໒

ᖿ༈ǴԿޑǴࣣև౜೴ᅌ΢ඦߏೲԋזǴ஑ճҹኧۈ 2009ԃၲډଯঢ়Ƕҗ

ၗ਑ᡉҢǴȨԖᐒྋᏊ๧ڗȩϷȨሇન๧ڗȩ஑ճౢрࣣև౜೴ᅌ΢ඦޑᖿ

༈Ǵ཰ࣚ׫ΕቚуǴឦೌמԋߏයǶȨຬᖏࣚ๧ڗȩǵȨ੝ਸ৒Ꮤ׷፦ȩǵȨե

ྕ๧ڗȩ཰ࣚ׫ΕᜫၨեǴҙፎኧ֡ၨϿǴѝԖ 1-2ҹ஑ճౢрǴឦೌמ๴

ǴԾೌמȩڗ๧ߕ֎යǶȨ޵ 1991ԃ໒ۈ๴޵ǴԿ 2007ԃၲډଯঢ়Ǵ7 ฽

஑ճౢрǴ2008ԃ໒ۈԖΠྖ౜ຝǴឦȨೌמ૰ଏයȩǶ 

 යຼයڮғೌמ ΒΜ΋ ߄

Table 21.  Life cycle analysis based on technology 

 ٯკٯკٯკٯය კຼڮයғຼڮයғຼڮයғຼڮԃҽ ғۈԃҽଆۈԃҽଆۈԃҽଆۈϩᜪ ଆೌמϩᜪೌמϩᜪೌמϩᜪೌמ
ຬᖏࣚ๧ೌמ 1990 ڗ๴޵ය კ 90, 91 

ԖᐒྋᏊ๧ೌמ 1984 ڗԋߏය კ 92, 93 

੝ਸ৒Ꮤ׷፦ 2000 ೌמ๴޵ය კ 94, 95 

ሇન๧ೌמ 1992 ڗԋߏය კ 96, 97 

եྕ๧ೌמ 1994 ڗ๴޵ය კ 98, 99 

 ૰ଏය კ 100, 101ೌמ 1991 ڗ๧ߕ֎
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வфਏय़ٰࡋف Ǵ࣮җკ΋ɄΒԿკ΋΋Ο᏾౛კ߄ӵΒΜΒ܌ҢǴȨቚ

уᔼᎦނ፦ᐚࡋȩфਏᖿ༈კᢀჸǴԾ 1992ԃ໒ೌמࢂۈ๴޵යǴډޔ 2005

ԃ໒ۈǴ஑ճҹኧזೲԋߏǴ຾ΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ƕҗ܌

ҢǴȨቚу॥ښȩфਏᖿ༈კǴԾ 1984ԃ໒ೌמࢂۈ๴޵යǴډޔ 2005ԃ

໒ۈǴ஑ճҹኧזೲԋߏǴ຾ΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ǵଯၲ 14

฽஑ճǶӢ஑ճҙፎࡕ 18ঁДǴஒ຾ΕԐයϦ໒໘ࢤǴҭёҙፎගԐϦ໒Ǵ

೯தЎҹۘ҂຾ΕϦ֋܈Ϧ໒໘ࢤǴࡺ 2010ԃၗ਑ໆሀ෧҅ࣁத౜ຝǴҗ

ၗ਑ᡉҢȨቚуᔼᎦނ፦ᐚࡋȩȨቚу॥ښȩфਏǴ஑ճౢрኧໆǴࣣև౜

೴ᅌ΢ඦޑᖿ༈ǴឦೌמԋߏයǴ߈ࢂ൳ԃٰ཰ࣚ׫ΕᚳεၗྍࣴวϷᑈཱུ

ว৖ሦୱǶȨफ़եڜଢ଼ӢǵȨቚуߥӸ܄ȩ཰ࣚ׫ΕᜫၨեǴҙፎኧ֡ၨϿǴ

ѝԖ 1-2ҹ஑ճౢрǴឦೌמ๴޵යǶȨ෧Ͽᚇ፦ȩфਏǴԾ 1999ԃ໒ۈ

๴޵ǴԿ 2007ԃၲډଯঢ় 12฽஑ճౢрǴ2008ԃ໒ۈԖΠྖ౜ຝǴឦȨמ

ೌ૰ଏයȩǶ 

 යຼයڮΒΜΒ фਏғ ߄

Table 22. Life cycle analysis based on function 
 
фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ ଆۈԃҽଆۈԃҽଆۈԃҽଆۈԃҽ ғຼڮයғຼڮයғຼڮයғຼڮය კٯკٯკٯკٯ 
ቚуᔼᎦނ፦ᐚೌמ 1992 ࡋԋߏය კ 102, 103 

෧Ͽᚇ፦ 1999 ೌמ૰ଏය კ 104, 105 

फ़եڜଢ଼Ӣ 1991 ೌמ๴޵ය კ 106, 107 

ቚу॥ೌמ 1984 ښԋߏය კ 108, 109 

ቚуߥӸೌמ 1987 ܄๴޵ය კ 110, 111 

ቚуྋှೲೌמ 1984 ࡋ๴޵ය კ 112, 113 
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Βǵ୯ৎձϩ݋ 

(΋) ୯ৎձೌמ/фਏંତϩ݋ 

 வკ΋΋ѤೌמᔈҔϩᜪёаว౜Ǵӧᆘૡख़ाೌמޑ/фਏϩᜪ

ύǴӭኧ୯ৎ׫ΕࣴวೌמޑሦୱǴ೿০ပܭȨԖᐒྋᏊ๧ڗȩೌמޑǴ٠

ቶݱᔈҔܭȨቚу॥ښȩޑфਏ΢ǴԖ 4 ঁ୯ৎᏱԖ 28ҹख़ा஑ճǴځύ

аВҁ(JP)ࣁሦӃޣǴᏱԖ஑ճ܌՞ԭϩКനӭǴӅी 71.4%Ǵځԛࣁᗬ୯

(KR)՞ 17.9%Ƕ 

 
 

(Β) ୯ৎձೌמ/фਏϩթϩ݋ 

җკ΋΋ϖǵკ΋΋ϤёᢀჸӚЬाౢр୯۶Ԝ஑ճϩթރᄊǴӧᆘૡ

ȨຬᖏࣚࣁሦୱೌמΕࣴว׫фਏϩᜪύǴӭኧ୯ৎ/ೌמޑख़ा஑ճೌמ

๧ڗȩǵȨԖᐒྋᏊ๧ڗȩǵȨሇન๧ڗȩǵȨեྕ๧ڗȩǴϩձԖ 4 ঁ୯ৎ׫Ε

ว৖ǴځύȨԖᐒྋᏊ๧ڗȩౢ܌ೌמрޑ஑ճനӭӅ 61฽ǴځԛࣁȨሇ

ન๧ڗȩೌמӅԖ 21฽Ƕҗфਏٰ࣮ࡋفǴӭኧ୯ৎ׫ΕȨቚуᔼᎦނ፦

ᐚࡋȩϷȨቚу॥ښȩфਏǴځύȨቚу॥ښȩфਏౢр஑ճനӭӅ 62฽Ǵ

ϩឦځ 4ঁ୯ৎ܌ᏱԖǶ 
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(Ο) ୯ৎձೌמᔈҔೌמ/фਏКٯϷᖿ༈ϩ݋ 

வೌמᔈҔٰ࣮ࡋفǴҗკ΋΋ΎԿკ΋ΒΖ᏾౛კ߄ӵΒΜΟ܌ҢǴ

Ȩຬᖏࣚ๧ڗȩǵȨԖᐒྋᏊ๧ڗȩǵȨሇન๧ڗȩǵȨեྕ๧ڗȩࣁӄౚനӭ୯

ৎ׫Εനቶೌמޑ/фਏሦୱǴϩձԖ 4ঁ୯ৎ׫ΕǶȨຬᖏࣚ๧ڗȩೌמԖǴ

ύϝаऍ୯ځऍ୯(US)ǵВҁ(JP)ǵύ୯(CN)ǵᗬ୯(KR)ǴࣁΕ୯ৎϩձ׫

՞ԭϩКനӭǴӅी܌ǴᏱԖ஑ճޣሦӃࣁ 50%ǴځԛࣁВҁᆶύ୯ǴӚ

՞ 20%ǶᡉҢӄౚӧȨຬᖏࣚ๧ڗȩೌמޑ΢Ǵϝаऍ୯ԋ݀നᙦᅺǶҗ

კ΋΋Ζ܌ҢǴȨຬᖏࣚ๧ڗȩᔈҔᖿ༈კᢀჸǴԾ 1990ԃ໒ۈǴВҁࣁಃ

΋ঁ໒׫ۈΕԜޑೌמ୯ৎǴऍ୯ӧԜೌמว৖ଆ؁ၨఁǴӧ 2007ԃ໒ۈ

ԖԖ஑ճౢрǴऊ 1-2ҹǴឦೌמ๴޵යǴԜೌמ҂ٰว৖ۘԖࡑᢀჸǶ 

 

ȨԖᐒྋᏊ๧ڗȩǴ׫Ε୯ৎϩձࣁВҁ(JP)ǵύ୯(CN)ǵऍ୯(US)ǵ

ᗬ୯(KR)ǴϝаВҁࣁሦӃޣǴᏱԖ஑ճ܌՞ԭϩКനӭǴӅी 50%Ƕځ

ԛࣁᗬ୯ᆶύ୯ǴӚ՞ 18%ǶᡉҢӄౚӧȨԖᐒྋᏊ๧ڗȩޑว৖΢Ǵϝ

аВҁԋ݀നᙦᅺǶҗკ΋ΒɄ܌ҢǴȨԖᐒྋᏊ๧ڗȩೌמᖿ༈კᢀჸǴ

Ծ 1984ԃ໒ۈǴВҁࣁಃ΋ঁ໒׫ۈΕԜޑೌמ୯ৎǴӧ 2007ԃၲډଯঢ়

8 ҹ஑ճౢрǴځԛࣁᗬ୯Ǵӧ 1994ԃ׫Εว৖ǴಕीԿϞ 15ҹ஑ճǶӧ

2008ԃ໒ۈᗬ୯Ϸύ୯࣬ᝩ׫ΕԜೌמว৖ǴࡺԜೌמ҂ٰว৖Ǵॶள཰

 Ƕ܄ёՉޑΕࣴว׫܈ว৖୏ᄊځཀݙࣚ
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Ȩሇન๧ڗȩǴ׫Ε୯ৎϩձࣁВҁ(JP)ǵύ୯(CN)ǵᗬ୯(KR)ǵကε

ճ(IT)ǴаВҁࣁሦӃޣǴᏱԖ ख़ा஑ճǴᡉҢӄౚᆘૡӧȨሇનޑ 57%

๧ڗȩᔈҔว৖΢ǴаВҁඓඝၨӭਡЈೌמǴځԛࣁύ୯Ǵ՞ 33%Ƕҗ

კ΋ΒѤ܌ҢǴȨሇન๧ڗȩೌמᖿ༈კᢀჸǴԾ 1993ԃ໒ۈǴВҁࣁಃ΋

ঁ໒׫ۈΕԜޑೌמ୯ৎǴӧ 2007ԃ໒ۈ຾ΕೌמԋߏයǴ2009ԃၲډଯ

ঢ় 5 ҹ஑ճౢрǴځԛࣁύ୯Ǵӧ 2008ԃ໒ۈว৖Ǵ2009ԃၲډଯঢ় 5ҹ

஑ճౢрǴԜೌמॶள௖૸ځ҂ٰว৖ࢂց᝶֖ቶε୘ᐒǶ 

Ȩեྕ๧ڗȩǴ׫Ε୯ৎϩձࣁऍ୯(US)ǵύ୯(CN)ǵВҁ(JP)ǵᗬ୯

(KR)Ǵаऍ୯ࣁሦӃޣǴᏱԖ ख़ा஑ճǴᡉҢӄౚᆘૡӧȨեྕ๧ޑ 40%

ύ୯Ǵ՞ࣁԛځȩᔈҔว৖΢Ǵаऍ୯ၨӭ஑ճౢрǴڗ 30%Ƕҗკ΋Β

Ϥ܌ҢǴȨեྕ๧ڗȩೌמᖿ༈კᢀჸǴԾ 1994ԃ໒ۈǴВҁࣁಃ΋ঁ໒ۈ

୯ৎǴӧޑೌמΕԜ׫ 1999ԃ໒ۈऍ୯໒׫ۈΕǴՠᐃ޸΋౜Ǵӧ 2001

ԃ໒ۈ૰ଏǴϸԶύ୯ 2008ԃ໒ۈԖಃ΋ҹ஑ճౢрǴ2010ԃԖ 2 ฽஑ճ

ౢрǴឦೌמ๴޵යǴࡺύ୯ӧԜೌמว৖Ǵॶள཰ࣚݙཀځว৖୏ᄊ׫܈

ΕࣴวޑёՉ܄Ƕ 

ӧȨ੝ਸ৒Ꮤ׷፦ȩϷȨ֎ߕ๧ڗȩೌמǴ׫܌Ε୯ৎόӭǴѝԖ 2

ঁ୯ৎ׫ΕǴሦӃ୯ৎࣣࣁВҁǴҗკ΋ΒΒ܌ҢǴȨ੝ਸ৒Ꮤ׷፦ȩೌמ

ᖿ༈კᢀჸǴВҁӧ 2000ԃ໒ۈԖԖ஑ճౢрǴऊ 1-2ҹǴឦೌמ๴޵යǴ

Ԝೌמ҂ٰว৖ۘԖࡑᢀჸǶҗკ΋ΒΖ܌ҢǴȨ֎ߕ๧ڗȩೌמᖿ༈კᢀ

ჸǴВҁӧ 1991ԃ໒ۈԖԖ஑ճౢрǴӧ 2007ԃၲډଯঢ় 7 ฽஑ճౢрǴ

ՠᐃ޸΋౜Ǵϐࡕ໒ۈ૰ଏǴ҂ٰว৖Ǵॶள཰ࣚݙཀځว৖୏ᄊ׫܈Εࣴ

วޑёՉ܄Ƕ 
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 ߄ሦӃ୯ৎ಍ीೌמ ΒΜΟ ߄

Table 23. Statistics of top countries in technology  

 ٯკٯკٯკٯ՞К౗ კ܌՞К౗܌՞К౗܌՞К౗܌ Ε୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎ׫Ε୯ৎኧ׫Ε୯ৎኧ׫Ε୯ৎኧ׫ ϩᜪೌמϩᜪೌמϩᜪೌמϩᜪೌמ

ຬᖏࣚ๧4 ڗ ऍ୯ 50% კ 117, 118 

ԖᐒྋᏊ๧4 ڗ Вҁ 50% კ 119, 120 

੝ਸ৒Ꮤ׷፦ 2 Вҁ 71% კ 121, 122 

ሇન๧4 ڗ Вҁ 57% კ 123, 124 

եྕ๧4 ڗ ऍ୯ 40% კ 125, 126 

 Вҁ 94% კ 127, 128 2 ڗ๧ߕ֎
 
 
 

வфਏय़ٰࡋف Ǵ࣮җკ΋ΒΐԿკ΋ѤɄ᏾౛კ߄ӵΒΜѤ܌ҢǴȨቚ

уᔼᎦނ፦ᐚࡋȩǵȨቚу॥ښȩޑфਏǴࣁӄౚനӭ୯ৎ׫Εനቶೌמޑᔈ

Ҕ/фਏሦୱǴӅ 4ঁ୯ৎ׫Εว৖ǶȨቚуᔼᎦނ፦ᐚࡋȩфਏǴ׫Ε୯ৎ

ϩձࣁВҁ(JP)ǵύ୯(CN)ǵᗬ୯(KR)ǵऍ୯(US)ǴаВҁࣁሦӃޣǴᏱԖ

ȩфਏว৖΢Ǵаࡋ፦ᐚނख़ा஑ճǴᡉҢӄౚᆘૡӧȨቚуᔼᎦޑ 53%

ВҁඓඝၨӭਡЈೌמǴځԛࣁᗬ୯Ǵ՞ 12%Ƕҗკ΋ΟɄ܌ҢǴȨቚуᔼ

Ꭶނ፦ᐚࡋȩфਏᖿ༈კᢀჸǴԾ 1992ԃ໒ۈǴВҁ(JP)ࣁಃ΋ঁ໒׫ۈ

ΕԜޑೌמ୯ৎǴ຾Εೌמ๴޵යǴډޔ 2005ԃ໒ۈǴ஑ճҹኧזೲԋߏǴ

຾ΕೌמԋߏයǴԿ 2007ԃϷ 2009ԃၲډଯঢ়Ǵϩձࣁ 9 ҹ஑ճౢрǶӧ

2007ԃ໒ۈǴᗬ୯(KR)ǵύ୯(CN)ǵऍ୯(US)࣬ ᝩ׫ΕԜೌמว৖Ǵՠϝ

аВҁԋ݀നᙦᅺǴᡉҢӄౚӧȨቚуᔼᎦނ፦ᐚࡋȩޑфਏᔈҔ΢Ǵև౜

ε൯ԋޑߏᖿ༈Ƕ 
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Ȩቚу॥ښȩфਏǴ׫Ε୯ৎϩձࣁВҁ(JP)ǵύ୯(CN)ǵᗬ୯(KR)ǵ

ऍ୯(US)ǴаВҁࣁሦӃޣǴᏱԖ ύ୯՞ࣁԛځख़ा஑ճǴޑ 68% 19%Ƕ

җკ΋ΟϤȨቚу॥ښȩфਏᖿ༈კǴԾ 1984 ԃ໒ۈǴВҁ(JP)ࣁಃ΋ঁ

໒׫ۈΕԜޑೌמ୯ৎǴೌמࢂ๴޵යǴډޔ 2005ԃ໒ۈǴ஑ճҹኧזೲ

ԋߏǴ຾ΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ǵଯၲ 9 ฽஑ճౢрǶځԛࢂ

ύ୯Ǵӧ 2007ԃ຾ΕೌמԋߏයǴ2009ԃၲډଯঢ়Ǵ7 ҹ஑ճౢрǴᡉҢ

ԜфਏᔈҔ΢Ǵև౜ε൯ԋޑߏᖿ༈Ǵ཰ࣚ׫ΕᚳεၗྍࣴวϷᑈཱུว৖ሦ

ୱǶ 

 

җკ΋ΒΐԿკ΋ѤɄᡉҢǴሦӃ୯ৎࣣࣁВҁǴࢂᆘૡ࣬ᜢౢ཰ޑᓪ

ᓐǴ੝ձӧȨ෧Ͽᚇ፦ȩǵȨफ़եڜଢ଼ӢȩǵȨቚуྋှೲࡋȩфਏ΢Ǵᇿᇿሦ

ӃǴᡉҢВҁ࣬྽ख़ຎᆘૡࣴೌמวǴځᇥܴΑВҁزࣴࢂᆘૡ࣬ೌמᜢמ

 ఈლವϷǶࢂѬ୯ৎёᇥځε୯Ǵޑೌ

 

 ߄ΒΜѤ фਏሦӃ୯ৎ಍ी ߄

Table 24. Statistics of top countries in function 

фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ ׫Ε୯ৎኧ׫Ε୯ৎኧ׫Ε୯ৎኧ׫Ε୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎ ܌՞К౗܌՞К౗܌՞К౗܌՞К౗ კٯკٯკٯკٯ 

ቚуᔼᎦނ፦ᐚ4 ࡋ Вҁ 53% კ 129, 130 

෧Ͽᚇ፦ 2 Вҁ 81% კ 131, 132 

फ़եڜଢ଼Ӣ 3 Вҁ 79% კ 133, 134 

ቚу॥4 ښ Вҁ 68% კ 135, 136 

ቚуߥӸ3 ܄ Вҁ 59% კ 137, 138 

ቚуྋှೲ3 ࡋ Вҁ 85% კ 139, 140 
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ΟǵϦљձϩ݋ 

(΋) ϦљձೌמᔈҔ/фਏંତϩ݋ 

 வკ΋Ѥ΋ೌמϩᜪёаว౜Ǵӧᆘૡख़ाೌמޑ/фਏϩᜪύǴӭኧϦ

љ׫ΕࣴวೌמޑሦୱǴӭ০ပܭȨԖᐒྋᏊ๧ڗȩޑȨቚуᔼᎦނ፦ᐚࡋȩ

фਏ΢നቶǴϩձԖޑ 26ঁϦљᏱԖ 33ҹख़ा஑ճǴځԛࢂȨቚу॥ښȩ

фਏ΢നቶǴϩձԖޑ 17ঁϦљᏱԖ 28ҹख़ा஑ճǴԜೌמӧӚϦљ೿ࢂ

 ख़ຎǶډڙЪߐத዗ߚ

 

(Β) ϦљձೌמᔈҔ/фਏϩթϩ݋ 

җკ΋ѤΒϷკ΋ѤΟёளޕǴӧᆘૡख़ाೌמᔈҔ஑ճύǴឦܭȨԖ

ᐒྋᏊ๧ڗȩೌמ஑ճനӭǴӅԖ 60฽Ǵځϩឦ 46ঁϦљ܌ᏱԖǶ࣬ၨܭ

Ȩ੝ਸ৒Ꮤ׷፦ȩೌמǴ܌ځᏱԖख़ा஑ճޑϦљኧ߾ၨϿǶҗфਏٰࡋف

࣮Ǵӭ০ပܭȨቚуᔼᎦނ፦ᐚࡋȩӅԖ 57฽Ǵځϩឦ 41ঁϦљ܌ᏱԖǶ

Ȩቚу॥ښȩೌמǴӅԖ 62 ฽Ǵځϩឦ 38 ঁϦљ܌ᏱԖǶԜೌמᔈҔ/ф

ਏӧӚϦљ೿ߚࢂத዗ߐЪډڙख़ຎǶ 
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ಃϤകಃϤകಃϤകಃϤക ૸ፕ૸ፕ૸ፕ૸ፕ 

2007ԃӄౚ१ࠔѱ൑ೕኳऊ 3 ӂऍϡǴXTC Ϧљࡰр 2007 ԃӄౚ੃

຤ޣჹ१ࠔബཥޑሡ؃Ǵനڀว৖ወΚޑ१ࠔബཥ଼ࣁநय़ӛǴᡉҢӄౚ໒

ගޑ᛽ǵ଼நཀ᛽ޕᔼᎦࠔჹ१ޣԃٰ੃຤߈ܭǴΨҗۺᢀيख़଼நᎦݙۈ

ϲǴӧ१ࠔ྽ύబу੝ਸԋϩԋࣁቚ຾଼நϷႣٛ੯ੰޑ൞ϟǴ٬ᐒૈ܄१

ܭǴٯࣁǶаऍ୯ז྽࣬ߏѱ൑ԋࠔ 2006 ԃᐒૈ܄१ࠔѱ൑ऊ 36 ሹऍϡǴ

Կ 2009 ԃԋߏ౗ऊ 67%Ǵऍ୯ᐒૈ܄१ࠔԋזߏೲࠔޑ໨хࡴНǵૡǵ٢

ࣁᣁ൑Ⴃ՗ࠔ१܄฻ǶԜѦǴ2007 ԃӄౚᐒૈࠔ 1,051ሹऍϡǴԃѳ֡ԋ

ډ౗ஒၲߏ 12.7% (2009Ǵ׹)Ƕ 

Ҟ߻୯ϣ଼ߥ१ౢࠔ཰ว৖ݩރǴӧ 2009ԃᎍ୧ᚐᚹϲၲ 759ሹϡǴ

Ⴃ՗ 2010ԃ଼ߥ१ࠔ᏾ᡏѱ൑ೕኳǴஒёၲډ 840 ሹϡǴ2011ԃǴ׳ёఈ

ँઇ 900ሹϡǴ՗ी҂ٰ 3ԃǴ଼ߥ१ࠔѱ൑ԃԋߏ౗ёၲ 10ʘа΢ (ԢǴ

2010) ǶਥᏵ१زࣴ܌ࠔᡉҢǴ2006 ԃ໯਑ѱ൑୯ౢૡᜪ໯਑ᕴᎍ୧ໆԋ

ߏ 4.5%Ǵଯၲ 10ሹೕኳǴаᆘૡ໯਑ۚ२՞ 35.7%ǴځύΞρคᑗᆘૡ໯

਑՞Α 3ԋǴᡉҢϺฅคబуޑᐒૈ܄໯਑ԋࣁ҂ٰوޑӛǶ 

໯ૡࢂύ୯ђԴЎϯғޑࢲ΋೽ҽǴѬό໻ࢂനђԴޑ໯਑ǴѬޑᛰ

ҔሽॶԿϿԖ 16 ᅿђᙴᛰਜ૶ၩૡޑᕍਏǶઓၭҁ૛࿶૶ၩǺȨઓၭᓳԭ

૛ǴВၶΎΜࢥǴளૡԶှϐȩǶ౜жࣽᏢࣴزว౜ૡԖᙴᕍሽॶǴૡယ܌

፦ǴނϯԾҗ୷਼לϯᏊǴջ਼לޑமਏࢂૡનٽࢂૡӭ⇌ԋҽǴΨ൩ޑ֖

౜жᙴᏢ᛾ჴᕎੱǵᑗֿੰǵԴϯǵЈ᠌Ոᆅ੯ੰᆶԾҗ୷Ԗᜢ߯Ǵคፕࢂ

୯ϣѦޑᙴᏢЎ᝘܈୯ϣޑᖏ٬׉Ҕکჴᡍࣴز೿ว౜ᆘૡфਏǴՠӧ೭٤

ၗ਑΢٠ό΋ೌמډޑפۓሦୱനཥၗ਑ǴӢࣁ஑ճԖᓬӃ៾੝܄ǴߥៈԾ
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ρวܴǴࡐӭཥೌמ཮Ӄว߄ӧ஑ճ΢Ǵഌഌុុω཮р౜ӧЎ᝘යт΢Ǵ

஑ೌמշଓ䅻ख़ाڐǴڀπޑሦୱᨸख़ाೌמ௖૸ࣁȩԋ݋Ȩ஑ճӦკϩࡺ

ճǶҁࣴز೸ၸȨ஑ճӦკϩ݋ȩ௖૸ᆘૡว৖ᖿ༈Ϸౢ཰ၮҔǴගౢٮ཰

҂ٰࣴวೕჄᆶೌמႣෳϐୖԵǴ่݀ӵΠ:  

 

ಃ΋࿯ ᆘૡೌמว৖୏ӛ 

ᆘૡӧύ୯ᐕўว৖ٰ࣮Ǵёаᇥࢂύ୯ў΢നԐр౜ޑૡᜪǴԐӧ

ઓၭМਔж٠ρ૶ၩᆘૡфਏǴҁࣴز೸ၸ஑ճӦკϩ݋Ǵவ஑ճᖿ༈ϩ݋

ٰ࣮Ǵӧ 1979ԃۘ߻คᕇ஑ճҹኧǴಃ΋ጇӧ 1980ԃ 7Дਡ঑Ϧ֋஑ճϦ

໒ဦ 1980-099157Ǵ Вҁ HORINO KENJIගрȨFROZEN TEAȩԖᜢհএ

ᆘૡޑᐚᕭڗБݤǴஒᆘૡаೱុ๧ڗБԄǵᐚᕭࡕஒځ٬এ่Ǵቚуᆘૡ

αགϷྋှೲࡋǴԖਏගଯᆘૡࠔޑ፦Ƕ1980ԃԿ 1998ԃࢂᆘૡೌמ๴޵

යǴឦೌמܭᏤΕ໘ࢤǴҙፎҹኧᆶ஑ճ៾Γ֡ၨϿǴԶ 1999ԃࡕǴҙፎ

ҹኧᆶ஑ճ៾Γ໒ۈቚуǴவύё࣮рᆘૡౢ཰ೌמρ໒؁ۈΕזೲԋߏ

යǶ 

٩Ҟ߻ᆘૡౢ཰ޑว৖໨Ҟٰ࣮Ǵ٠མଛ୯ሞ஑ճϩᜪዸ(IPC)Ьाϩ

ᜪǴҞ߻ᆘૡೌמว৖ӵΠ: 

΋.  ύ૛ᛰᇙᏊᔈҔ 

ύ૛ᛰቶကٰ࣮Ǵ఼ᛰΑ୏ނᛰǵ෌ނᛰᆶ᝜ނᛰǴණܭـύ୯ђжύ

ᙴᛰᏢڂᝤǴऩ໻੟ကᢀᗺٰ࣮Ǵ߾஑ࡰ෌ނᛰǶ΋૓܌ᆀޑύ૛ᛰǴε೿

ᛰǴԶᆘૡౢ཰஑ճεӭϩᜪӧȨ໺಍ᛰ૛ᇙᏊ(A61K036)ȩǴӅނ෌ࡰࢂ
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1320஑ճҹኧౢрǴӧ 1982ԃԿ 2000ԃࢂᆘૡ໺಍ᛰ૛ᇙᏊೌמ๴޵යǴ

Զ 2001ԃࡕρ໒؁ۈΕזೲԋߏයǶ 

җೌמ/фਏંତϩ݋Ǵᆘૡύ૛ᛰᇙᏊೌמቶݱᔈҔܭȨፓ࿯խࣝȩϷ

ȨЈՈᆅ଼ߥȩޑфਏ΢ǴԶȨطфૈ଼ߥȩǵȨα๚଼ߥȩǵȨፓ࿯ՈᑗȩǵȨ߻

ӈဏ଼ߥȩ஑ճኧၨϿǴឦೀζӦ஥ǴҗғຼڮයᡉҢȨፓ࿯խࣝȩǵȨፓ࿯

ᡏख़ȩឦೌמԋߏයǴ཰ࣚ׫Εว৖ቚуǴࢂว৖ወΚനεޑᆘૡೌמфਏ

ሦୱǴаΠଞჹԜೌמфਏ૸ፕϐ: 

(1) ፓ࿯խࣝ 

խࣝࢂ΋ᅿᗉխགࢉ੯ੰރޑᄊǴҭջࢂჹלѦٰ༾ғނ܈ނ፦(לচ)

ڀԿϿࡰխࣝǶȨፓ࿯խࣝȩ߯܄ϺࡕխࣝϷ܄ᄊǴёϩӃϺރៈߥ΋ᅿޑ

Ԗރۓࡡܭᄊ܈խࣝᐒૈफ़եਔǴஒࢲځϯϐբҔ(խࣝ፟ࢲբҔ)܈խࣝᐒ

ૈၸࡋϗ຾ਔǴஒڋ׭ځԋ፾྽ޑխࣝރᄊϐբҔ(խࣝڋ׭բҔ)Ǵ߈ԃٰ

ύ૛ᛰຫٰຫڙख़ຎǴύξᙴᏢεᏢߕ೛ᙴଣ॥ᔸխࣝၸ௵ࣽ᚟ЬҺ߄Ңύ

૛ᛰԖݯᕍխࣝ੯ੰޑወΚǴதҔխࣝፓ࿯ύ૛ᛰӵ߄ΒΜϖ܌Ң:  
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 ΒΜϖ தҔፓ࿯խࣝύ૛ᛰ ߄

Table 25.  Herbal commonly used immune 
 
ᛰ܄ᐒᙯ Бٯ 

ံύ੻਻ǵᎦՈ෷഍ 
໳ષǵݼҒ૛ǵΓୖǵលୖǵқҀǵ྽ᘜǵϲഞǵਮचǵ

ᐊҜǵᡫ޲ǵӦ໳ǵҒ૛ǵξᛰǵεව 

మ዗ှࢥ 
݈ᙔਥǵ๋޸Ӧ΍ǵқ޸ೂՁ૛ǵങည૛ǵεߙယǵೣ

౲ǵъ݄ጪǵ໳࢙ 
ᚈՈፓ࿯խࣝ ᡫ޲ǵክ޲ǵ⏯ᜪǵΓୖǵоᙝহ૛ 
܄຾ᇶշߦ T ಒझ ΓୖǵқҀǵ໳ષǵ྽ᘜǵ३⏯ǵ็ިᙔ 

 ຾ѮᏘಒझߦ
໳ષǵΓୖǵលୖǵқҀǵ३⏯ǵ྽ᘜǵ׹Ҹǵ 
໦޲ǵ३⏯ǵҒ૛ 

(2009Ǵ᚟) 

 

җȨፓ࿯խࣝȩфਏᖿ༈კᢀჸǴԾ 1992ԃۘ߻คᕇ᛾஑ճҹኧǴ1993

ԃ໒ۈǴ஑ճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2009ԃϷ 2010ԃၲډଯঢ়ǴӚԖ

10 ҹ஑ճౢрǴឦೌמԋߏයǴᆶፓ࿯խࣝԖᜢޑ஑ճӵ߄ΒΜϤ܌ҢǴ

ᆘૡଛӝ㠀ᛰǵਬᐋҜǵϲഞǵҒ૛ǵԮηߙҜǵᙝ૛ǵध⭂ǵΓ⭂޸ǵᡫ

ǵီጤǵԺނڗǵ಻ယ๧޸ሌߎǵ޸ǵआවǵᇀϦमǵआ׻ǵ亩ํηǵ࢘޲

⭀ᆺᇙԋ଼ߥૡٰፓ࿯խࣝǶ 
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 ߄ፓ࿯խࣝख़ा஑ճܭΒΜϤ ύ૛ᛰᔈҔ ߄

Table 26.  Important patent of immune in herbal 
 
஑ճဦዸ஑ճဦዸ஑ճဦዸ஑ճဦዸ Ϧ֋ВයϦ֋ВයϦ֋ВයϦ֋Вය ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ ଛӝύ૛ᛰଛӝύ૛ᛰଛӝύ૛ᛰଛӝύ૛ᛰ 

DE4221103A1 1993/1/7 
Compsns. Contg. Herbal extracts - of 
myrrh, mulberry bark, cimicifuga and/or 
green tea, esp. For oral hygiene 

㠀ᛰǵਬᐋҜǵϲ

ഞ 

CN1071844 1993/5/12 வᆘૡύගڗϺฅғ܄ࢲނᏊޑБݤ Ғ૛ǵԮηߙҜ 

CN1187306A 1998/7/15 
Health green tea and producing method 
thereof 

ǵ亩ํ޲ǵᡫ޸⭂

ηǵ࢘׻ǵआව 

CN1239669A 1999/12/29 
Composition of radix sophorae 
flavescentis and green tea and its 
application in treating condyloma 

ध⭂  

CN101156638A 2008/4/9 
A method for preparing dandelion green 
tea 

ᇀϦम 

CN101375697A 2009/3/4 Safflower green tea low sugar beverage आ޸ 

CN101485371A 2009/7/22 Honeysuckle green tea ߎሌ޸ 

CN101700090A 2010/5/5 Ժ⭀ᆺᆘૡϷځᇙഢБݤ Ժ⭀ᆺ 

CN101715854A 2010/6/2 
คᑗ଼ߥѐિᆘૡޑଛᇙϷځғౢπ

᛬ 
಻ယ๧ނڗǵီጤ 

CN101731384A 2010/6/16 ΋ᅿᙝ૛ᆘૡϷᇙഢБݤ чᙝ૛ 

CN101837071A 2010/09/22 
Composition of plant extracts and 
application in preventing or treating 
scars 

ᑈഓ૛㧿ǵҒ૛ਥ 

 

ӧ 1999ԃ 12Дਡ঑Ϧ֋஑ճϦ໒ဦ CN1239669AǴύ୯Ȩύ୯ᙴᏢࣽ

ᏢଣဍዦᙴଣȩගрݯᕍΓᜪࢥ٢ँੰ(Human PapillomavirusǴHPV)ޑಔӝ

഍᝚Ǵᔸ੶ࣟ᠆Ǵܭǵ↎॥ఠ๵ϐфਏǴӭҔࢥమ዗ှڀǴधୖӧύᙴᛰ౛ނ

ჴ׉ҢǴ࿶ᖏ܌஁ࣽ྽ҔᛰǴஒधୖϷᆘૡᇙԋලፃՅ೬ᆯӵკ΋Ѥϖࢂ

ᡍǴ49Տ஻Ԗᔸ࣡ޑ஻ޣǴஒᛰ೼ܭ஻೽Ǵ่݀ӵ߄ΒΜΎ܌ҢǴݯཇ౗

76% (ᔸ࣡ӄ೽੃Ѩ)Ǵᡉਏ౗ 14% (ᔸ࣡੃Ѩ౗ɲ50%)ǴᕴԖਏ౗ 90%Ǵค

όؼϸᔈǶ 
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 ߄КၨࢥᕍΓᜪ٢ँੰݯ ΒΜΎ ߄

Table 27. A comparison table about ointment treat human papillomavirus 

 

(Cheng et al 1999) 

ӧ 2010ԃ 03Дਡ঑Ϧ֋஑ճϦ໒ဦ CN101658221AϷ CN101658221Ǵ

ύ୯ Ȩ஭ᗶ྆ȩගрᆘૡу΢็ިᙔϷ಻ယᇙԋ໯਑ёፓ࿯խࣝǶ 

ӧ 2010ԃ 9 Дਡ঑Ϧ֋஑ճϦ໒ဦ CN101837071AǴੈࢂԢநৱ଼ن

நౢࠔԖज़ϦљගрԖᜢ෌ނගނڗಔӝ(ᑈഓ૛㧿ǵҒ૛ਥǵᆘૡ)ёаႣ

ٛϷݯᕍࣞ౩Ǵ٠ё෧Ͽ⪼᝚ǵੵภǵၸ௵ǵวݹ౜ຝǴځ٬ᘰӝೀޑጥՅ

ԾฅǴԏਢࣁ׳ 100ঁওဎౢ੮Πࣞ౩ౢޑ஁Ǵࣞ౩ੰቻѳ֡ 4 ঁДǴᒿᐒ

ϩԋჴᡍಔϷჹྣಔӚ 50ΓǴ ܌Ԗڙ၂߻ޣ ݤБ܈ނόૈ٬ҔҺՖᛰڬ4

߈ᕍࣞ౩Ǵݯ 2ঁДϣ҂ܺҔ٬ࣞߦ౩অൺޑᛰࠔϷࠔ଼ߥǴᕍำ 2-3ঁДǴ

؂Ϻඤᛰ 2-3ԛǴޔԿ໾αᘰӝЪࣞ౩೬ϯǴᡂ఩คܴᡉ߼ภǴ่݀ӵ߄Β

ΜΖǴჴᡍಔ 50ঁΓύԖ 23ঁΓ໾αᘰӝೲזࡋǴࣞ౩ܴᡉᡂѳǴՅન؈

๱෧ଏǴภ᝚ੱރ੃ѨǴځύԖ 24ঁΓ໾αᘰӝೲזࡋǴࣞ౩ܴᡉᡂ೬Ǵ

Յન؈๱ၨᇸ༾Ǵภ᝚ੱރ෧ᇸǴځύԖ 7ঁΓ໾αᘰӝೲࡋคܴᡉׯ๓ࣞ

౩ϝໜଆǴևསፃՅǶ 
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Table 28. A comparison table of  plant extract treat scar 

 

(Baoguo et al 2010) 

 

 

 

 

(2) ፓ࿯ᡏख़ 

౜жΓԆ࿛ғࢲǴаѦ१ࣁЬǴதډೲ१۫ǵλӞ۫܈ၡᜐ៽ှ،ΟᓓǴ۳

۳۫ৎࣁΑబऍ؃ښ፤࣬ǴуΑၸӭޑፓښ਑Ǵ٠ҔྞࣆБԄొฆ१׷Ǵࡐ

৒ܰឪڗၸӭݨޑિᆶ዗ ǴໆԶ೷ԋޥऔǶу΢ߡճғࢲǴၮ୏ໆε൯෧ϿǴ

ȨӞޑӭ୏ளϿȩࢂ䯢жΓޥऔനЬाޑচӢǶޥऔ཮ЇଆᑗֿੰǵଯՈિ

ǵੱଯՈᓸǵ୏ેฯϯ฻ੱރǴҞ߻୯ϣᇡёޑ෧ޑ෧ޥᛰڋ׭ࢂ१ኅޑȨᒍ

ऍ൛ȩϷڋ׭િެ֎ԏޑȨ ᛥМᗲȩǴȨᒍऍ൛ȩЬाբҔӧύኰઓ࿶ᙖ

Ԝڋ׭१ኅǴՠ཮Ԗα෰ǵߡ㱰ǵ⧋ЈǵჍӗǵଯՈᓸǵЈௌ฻ୋբҔǴΨ

ёૈᆶځдᛰౢࠔғҬϕբҔǴӧ 2010ԃ 10ДǴѠ᡼ӄय़ΠࢎǶȨ ᛥМ

ᗲȩҗڋ׭ဉगၰϩှિެޑሇનٰ෧Ͽિެޑ֎ԏǴՠѝૈߔЗऊ 30ʘ
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ဉगၰୢࣁ௨ନԿᡏѦǴୋբҔεӭߡ཮࿶җᕨ߾િެ֎ԏໆǴ೭٤િެޑ

ᚒǴх֖Αဎภǵ௨਻ԛኧቚуǵ๞਻ǵ৒ܰߡݨ฻ǴԶЪߏය٬Ҕ཮υᘋ

િྋ܄ᆢдޑڮ֎ԏǶࣁΑႣٛޥऔǴᗨฅԖᙖҗ໯१௓ڋԶ෧Ͽ዗ໆឪڗ

ϐԖਏБݤǴՠѸ໪ჴჴӧӧௗڙᔼᎦࡰᏤǴԶЪӧВதғࢲύԖ೚ӭჴࡼ

ҞǴᆘૡӧȨፓ࿯ᡏख़ȩᔈҔϐғݙډڙ໒วޑࠔҔ१଼ߥࡺǴݩᜤ௃֚ޑ

ǴԿߏᄌᄌԋۈǴ஑ճҙፎໆ໒ۈයǴ1997ԃ໒ߏԋೌמයឦຼڮ 2010ԃ

ଯঢ়ǴӚԖډၲ 6ҹ஑ճౢрǴӧύ૛ᛰᔈҔܭፓ࿯ᡏख़Ԗᜢޑ஑ճӵ߄Β

Μΐ܌ҢǴᆘૡଛӝӑࡋጪ޸ǵဗηǵՖ२ਜ਼ǵ،ܴηǵᐛᘞǵً߻ηǵε

໳ǵҏԯํǵξ╙ǵधЕ๧ނڗǵਬယǵλഝણǵԯણǵ໵ԯǵ໵لǵ໵޲

ഞǵआဟ๻ǵᆘૡǵങည૛ǵᱞჴǵਬယǵഋҜǵ້ǵҘෘનǵ݊ଞǵқ๝

ύځǵԭ಻ǵᖖٰፓ࿯ᡏख़Ǵلǵआ๝ل 2002ԃ Birketvedt฻Γว౜ගڗ

ч೽қ๝لȐ๼لȑǵआ๝لȐڈᄲلጤȑϷᆘૡ๧ނڗᇶշ१ׯࠔ๓ޥऔ

ӧ߄ᡏख़Ǵวޑޣ Nutritionයт΢ (Birketvedt et al 2002)ǴϐڗࡕளኻࢪϷ

ऍ୯஑ճǴӧ 2007ԃ 3 Дਡ঑Ϧ֋஑ճϦ໒ဦ WO2007035367A1Ϸ 2009

ԃ 8 Дਡ঑Ϧ֋஑ճϦ໒ဦ US07579027Ƕ 
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Table 29. Important patent of obesity in herbal 
 
஑ճဦዸ஑ճဦዸ஑ճဦዸ஑ճဦዸ Ϧ֋ВයϦ֋ВයϦ֋ВයϦ֋Вය ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ ଛӝύ૛ᛰଛӝύ૛ᛰଛӝύ૛ᛰଛӝύ૛ᛰ 

KR20010081369A 2001/8/29 
Preparation method of antiobesity 
green tea 

ӑࡋጪ޸ǵဗηǵՖ२

ਜ਼ǵ،ܴηǵᐛᘞǵً

ηǵε໳ǵҏԯํǵ߻

ξ╙ǵधЕ๧ނڗǵਬ

ယ 

KR20040036701A 2004/4/30 

Noodle composition effective in 
preventing adult disease and 
reducing body weight, containing 
wheat flour, rice flour, black rice, 
black bean, black sesame, red grape, 
green tea, herba houttuyniae, fructus 
aurantii immaturus and folium mori 

λഝણǵԯણǵ໵ԯǵ

໵لǵ໵޲ഞǵआဟ

๻ǵᆘૡǵങည૛ǵᱞ

ჴǵਬယ 

KR20040052991A 2004/6/23 

Fat foods containing green tea, 
tangerine peel, calcium from waste 
shells, chitosan and boiled beans 
having function of inhibiting lipid 
absorption and production thereof 

ഋҜǵ້ǵҘෘન 
 

KR20040089258A 2004/10/21 

Composition for treating obesity and 
constipation containing hot water 
extracts of pine needle, green tea and 
black tea as active ingredient, 
wherein the mixed extracts increases 
obesity inhibition effect, reduces 
body weight and body fat, and 
increase qu 

݊ଞ 

WO2007035367A1 2007/3/29 

Northern white kidney bean extract 
and red kidney bean extract in 
combination with green tea extract in 
the treatment of obesity 

қ๝لǵआ๝ل 
 

CN101366907A 2009/2/18 
Lily green tea beauty treatment 
weight reducing particle 

ԭ಻ 
 

US07579027 2009/8/25 

Composition for treating obesity 
comprising extract from white 
kidney beans, red kidney beans, and 
green tea leaves 

қ๝لǵआ๝ل 
 

CN101564067A 2009/10/28 
Green tea and ginger fat- reducing 
and weight- reducing beverage 

ᖖ 
 

CN101700090A 2010/5/5 Ժ⭀ᆺᆘૡϷځᇙഢБݤ 
Ժ⭀ᆺ 
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Β. १ࠔᔈҔ 

१ౢࠔ཰ࢂѠ᡼ख़ा҇ޑғπ཰ϐ΋Ǵჹܭ࿶ᔮౢॶϷ൩཰Γα֎યଅ

᝘ཱུଯǴҞ߻୯ϣѠ᡼ӧ१ౢࠔ཰ว৖ݩރǴ2007 ԃѠ᡼१ࠔϷ໯਑཰ౢ

ॶऊࣁཥѠჾ 4,761 ሹϡǴ2008 Ⴃ՗ࣁ 5,264 ཥѠჾǴԋߏ 10.57% (2009Ǵ

 Ƕ (׹

ӧ 2010 ԃᆘৱғϯࣽިמҽԖज़ϦљૼہВҁϼ໚ϯᏢਲ਼Ԅ཮ޗᇙ೷

ǵ܄ࢲ຾ԾฅఠЋಒझߦܭჴᡍ᛾ჴԖԖշނᒭȩǴҗ୏ڗȨᆘৱᆘૡ๧ޑ

 ຾խࣝಒझቚғૈΚǶߦǵ܄ࢲ຾տᏘಒझߦ

җ஑ճᆅ౛კϩޑ݋ IPC ϩ݋ύಃΒӜࢂࣁȨᆘૡᇙഢ܈ೀ౛ೌמ

(A23L001)ȩϷಃΟӜȨૡϷૡжҔࠔଛᇙ(A23F003)ȩϩձࢂ 1030Ϸ 887

ҹ஑஑ճҹኧౢрǹҗೌמфਏϩթϩ݋ύǴᆘૡӧ१ೌמࠔ஑ճౢрനӭ

19 ԃӅԖ 84 ҹ஑ճౢрǴԿ 1981ԃ໒ۈǴឦೌמԋߏයǴᡉҢᆘૡ१ࠔ

ΕᚳεၗྍϷᑈཱུ৖ୱǶаΠଞჹനԖወΚȨፓ࿯խࣝȩǵȨፓ׫ᔈҔ཰ࣚೌמ

࿯ᡏख़ȩǵȨፓ࿯ՈᑗȩфਏǴϩձ૸ፕϐ: 

(1) ፓ࿯խࣝ 

१ೌמࠔᔈҔܭፓ࿯խࣝфਏ஑ճӵ߄ΟΜ܌ҢӅ 10 ҹ஑ճౢрǴᆘ

ૡଛӝ᝜ނ፦⃯ǵဟҒ៛ᆫᑗǵԮ㸰ǵᖥ௽ᝯٰፓ࿯խࣝǴӧ 2009 ԃ 01

Дਡ঑Ϧ֋஑ճϦ໒ဦ WO2009008569A1Ǵᗬ୯ ȨUNIV KOREA IND & 

ACAD COOPȩගрᆘૡճҔ܄ࢲᅹᆅࢊၸᘠǴёੰڋ׭๵ℚ๱ΓᜪಒझǶ 
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Table 30.  Important patent of immune in food 
 
஑ճဦዸ஑ճဦዸ஑ճဦዸ஑ճဦዸ Ϧ֋ВයϦ֋ВයϦ֋ВයϦ֋Вය ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ 

CN1187306 1998/7/15  ଼ߥᆘૡϷځуπБݤ 

CN1403017A 2003/3/19  Selenium-rich konjaku- green tea health food 

CN1586243A 2005/3/2  
Green tea bamboo salt spirulina stnff (drink, powder and 
tablet) and its producing method 

WO2009008569A1 2009/1/15  
Production methods of green tea extracts for preventing 
adhesion of pathogenic bacteria to human cell 

KR20090027180A 2009/3/16  
Manufacturing methods of green tea drink or green tea 
powder by using the techniques eliminating galated 
catechin and parathion from green tea extracts 

CN101416665A 2009/4/29  Preparation method of health- care green tea 

CN101606675A 2009/12/23  Method for producing green tea soycheese 

CN101658221 2010/3/3  
΋ᅿቚமխࣝΚǵफ़Ոિǵ෧ޥǵమ዗ှපޑᆘૡ໯

਑ 

CN101658221A 2010/3/3  
Green tea beverage for reinforcing immunity, reducing 
blood fat, losing weight and clearing away summer heat 

CN101861898A 2010/10/20  ᆘૡڋբཥπ᛬ 

 

 

 

(2) ፓ࿯ᡏख़ 

१ࠔᔈҔܭፓ࿯ᡏख़Ԗᜢޑ஑ճӵ߄ΟΜ΋܌ҢǴᆘૡଛӝፃᝯǵ⃯ǵ

ဟҒ៛ᆫᑗٰፓ࿯ᡏख़ǴځύВҁȨΟளճިҽԖज़Ϧљȩӧ 2005-2006ԃ

ගрவૡύפрߔᘐિެ֎ԏ܌Ѹሡીિެ䁙ԋҽǴຑ՗ځύ܌ӸӧޑӚᅿ

ӭ⇌ޑિެ䁙ߔᘐ܄ࢲǴܴࢗচ޸ՅનᜪǴ੝ձڀࢂԖ㠀१ηለ✊୷ϐচ޸

ՅનᜪϷ໳₧-3-ᎇڀԖமਗ਼ޑિެ䁙ߔᘐ܄ࢲǶ 
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ӧ 2007ԃ Cho฻Γว౜ᆘૡ๧ނڗ཮٬ߦિᖄન߄౜ቚуǴԖਏݯޑ

ᕍ܈ႣٛޥऔੱǴว߄ӧ Am J Physiol Endocrinol Metab යт΢ (Cho et al 

2007)Ǵϐڗࡕளኻࢪ஑ճǴӧ 2010 ԃ 11 Дਡ঑Ϧ֋஑ճϦ໒ဦ

KR20100124519AǶ  

 

 ߄ፓ࿯ᡏख़ख़ा஑ճܭᔈҔࠔΟΜ΋ १ ߄

Table 31.  Important patent of obesity in food 
 
஑ճဦዸ஑ճဦዸ஑ճဦዸ஑ճဦዸ Ϧ֋ВයϦ֋ВයϦ֋ВයϦ֋Вය ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ 

FR2746648A1 1997/10/3 
Powders containing plant extracts e.g. Fucus, green tea, and 
elder 

KR20020033452A 2002/5/6 
Slimming green tea product and manufacturing method 
thereof 

CN1403017A 2003/3/19 Selenium-rich konjaku- green tea health food 

US06830765 2004/12/14 Green tea extract for treating obesity 

TW200538146 2005/12/1 
ૡ⇌Βٽ७߄ϐ܄ࢲϯ਼ל܈Ϸʏ܄ࢲᘐિެ䁙ߔԖڀ

ᆫނϷΟᆫނ 

TW200602343 2006/1/16 ڀԖߔᘐિެ䁙܄ࢲϐཥᑉϯӝނ 

TW200604190 2006/2/1 િެ䁙ߔᘐᏊ 

TW200604189 2006/2/1 િެ䁙ߔᘐᏊ 

TW200605799 2006/2/16 િެ䁙ߔᘐᏊ 

TW200616559 2006/6/1 િެ䁙ߔᘐᏊ 

KR20090027180A 2009/3/16 
Manufacturing methods of green tea drink or green tea 
powder by using the techniques eliminating galated catechin 
and parathion from green tea extracts 

CN101658221 2010/3/3 ΋ᅿቚமխࣝΚǵफ़Ոિǵ෧ޥǵమ዗ှපޑᆘૡ໯਑ 

CN101658221A 2010/3/3 
Green tea beverage for reinforcing immunity, reducing 
blood fat, losing weight and clearing away summer heat 

CN101715854A 2010/6/2 คᑗ଼ߥѐિᆘૡޑଛڋϷځғౢπ᛬ 

US2010178365A1 2010/7/15 Epicatechin deficient green tea 

KR20100124519A 2010/11/29 Compositions containing green tea extracts 
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ಃΒ࿯ ᆘૡౢ཰ೌמቫय़ว৖ 

 ໺಍ޑϩᚆપϯೌמ๧ຼڗයߏǴ๧ڗనܰว᎝ǵౢ౗ϷપࡋեǴԋҁ

ଯǴЪ཮ԖྋᏊූ੮Ϸၭᛰූ੮ୢޑᚒǴ߈ԃٰӧᆘૡ๧ڗБय़р౜Α೚ӭ

ཥೌמϷཥБݤǴёၲډගଯԖਏԋϩޑӣԏǴ٠ёቚуᆘૡ॥ښǴځύȨԖ

ᐒྋᏊ๧ڗȩϷȨሇન๧ೌמڗȩࢂᆘૡว৖ወΚനεೌמޑǴϩձ૸ፕϐ: 

΋ ԖᐒྋᏊ๧ڗ 

Ǵӧ௖૸ᆘૡೌמȩڗȨԖᐒྋᏊ๧ܭфਏय़ว౜೚ӭ஑ճ೿০ပ/ೌמ

фਏᔈҔϷ๧ڗǵϩᚆǵપϯೌמၮҔǴԐයᆘૡ๧ڗБԄεӭ٬Ҕᎇᜪ(Ҙ

ᎇǵΌᎇǵ౦Чᎇǵ΍ᎇ)຾Չ๧ڗǴՠ཮ԖྋᏊූ੮Ϸၭᛰූ੮ୢޑᚒǴ

Ǵ፾྽ፓ᏾ݤᐋિௗ᝻ߕ֎Ǵ่ӝؼׯ࿶ၸೌמڗว౜ԖᐒྋᏊ๧زයࣴ߈

ᆘૡ pH 2.0-5.0ॶǴှ،ԖᐒྋᏊූ੮ୢᚒϷׯ๓॥ښǶ 
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Β. ሇન๧ೌמڗ 

җၗ਑ᡉҢǴȨሇન๧ڗȩೌמၮҔӧȨቚуᔼᎦނ፦ᐚࡋȩǵȨቚу॥

߄ख़ा஑ճӵڗၮҔሦୱǴሇન๧ೌמᆘૡޑ҂ٰว৖ወΚനεࢂȩфਏښ

ΟΜΒ܌ҢǴӧ 2009 ԃ 04 Дਡ঑Ϧ֋஑ճϦ໒ဦ CN101420862Aǵ

US2009104337A1ǵKR20090013172AǴВҁȨ޸ЦިҽԖज़Ϧљȩගрᆘ

ૡ๧ڗᇙ೷БݤǴճҔᚌለ䁙ᆶԖᐒྋᏊکНޑ፦ໆКࣁ షޑ60/40-90/10

ӝనషӝǵϩᚆǵ؈ᐘǴԜ๧ڗБݤёቚуᆘૡٽૡનޑᐚࡋǵ෧Ͽೈқ፦Ǵ

ౢғữ୷ለǴᙖữ୷ለ॥ښǴफ़եधᔴښǴቚу॥ښǶӧ 2008ԃ 02Дਡ঑

Ϧ֋஑ճϦ໒ဦ JP2008022842AǴВҁȨNIPPONިҽԖज़Ϧљȩගрݰ๼

ᆘૡޑᇙ೷БݤǴஒᆘૡݰ๼ᇃዕܫࡕӧᎎᅈ३ᑴҜޑԮᙔ΢հࡕࠅӧჇ਼

 ፦ǶނᔼᎦޑᕉნΠǴճҔ٢ለ๵Ϸሇ҆๵຾ՉᎊᅄǴٰቚуᙦ൤ޑ

ӧ 2009ԃ 7 Дਡ঑Ϧ֋஑ճϦ໒ဦ TW200930305ǴВҁȨΟளճިҽ

Ԗज़ϦљȩගрᙖҗவૡယନѐٽૡለᜪϐࡕǴ຾Չ၀ૡယϐሇન๧ڗǴё

ᇙԋ֖ԖଯᐚࡋϐऍښǵᐚښԋϩЪ෧եधښǵᔴښԋϩϐૡ๧ނڗǶځሇ

નѝाૈቚуૡ๧ڗనύϐữ୷ለǴҺՖሇનࣣՉǴٯӵೈқ䁙ǵα-ᐘણ䁙ǵ

ᠼᆢન䁙ǵъᠼᆢન䁙ǵ݀ጤ䁙ǵচ݀ጤ䁙฻Ǵёஒૡယύϐόྋ܄ೈқϩ

ှԋࣁեϩηϐᴏ两Ϸϩှૡယύϐᠼᆢ፦Ǵගଯữ୷ለໆǴሇન๧ࡋྕڗ

а 35-45ʚ ጄൎࣁၨ٫Ǵեܭ 20ʚਔ๧ڗਏ౗όؼǴଯܭ 50ʚΠ຾Չሇન

๧ڗǴ๧ڗనԖౢғ౦ښϐёૈǴሇન๧ڗਔ໔а 5-18 λਔጄൎၨ٫Ƕਔ

໔อܭ 0.5 λਔǴሇનϸᔈคݤкϩ຾ՉǴऩεܭ 20 λਔа΢คݤයࡑග

ϲữ୷ለϐ๧ڗਏ౗Զ࿶ᔮ΢όճǴӧሇનϸᔈࡕǴऊ 60-121ʚу዗ 2 ࣾ

ដԿ 20ϩដѰѓԶ٬ሇનѨѐ܄ࢲǴࣁΑٛЗૡ๧ނڗϐ॥ښӍᡂǴаҥ

ջհ٫ࣁࠅǴӆуΕૡữለ๧ނڗǴК౗ࣁ 0.1%Ǵё፟ᆶ׳ཥᗲऍښϷᐚ
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ࣁǴૡ໯਑ϐለᡵॶፓ᏾᏾ښ॥ࠆ pH 5.9-6.3Ǵёߏය࡭ߥ੝Ԗ३ښǴૈ׳

ٛЗፃᡂวғǶ 

 ߄ख़ा஑ճڗΟΜΒ ሇન๧ ߄

Table 32.  Important patent of enzyme extract 

஑ճဦዸ஑ճဦዸ஑ճဦዸ஑ճဦዸ Ϧ֋ВයϦ֋ВයϦ֋ВයϦ֋Вය ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ 

JP5316952A 1993/12/3 Production of fine green tea powder- mixed food 

JP1993-316952 1993/12/3 Production of fine green tea powder-mixed food 

KR20040097872A 2004/11/18 
Manufacturing method of dietary supplement using extract of 
green tea containing selenium, thereby preventing and treating 
diseases associated with selenium deficiency 

CN1923021A 2007/3/7 Preparation process of green tea extract 

WO2007122818A1 2007/11/1 Process for producing purified green tea extract 

WO2007122817A1 2007/11/1 Process for producing purified green tea extract 

CN101096693A 2008/1/2 
Method for preparing theaflavin and thearubigin from fresh 
green tea 

JP2008022842A 2008/2/7 Green tea leaf pickle and method for producing the same 

JP2008-022842 2008/2/7 Green tea leaf pickle and method for producing the same 

CN101223927A 2008/7/23 Fresh green tea solid drink and producing process thereof 

US2008194675A1 2008/8/14 

Mixture of catechins or rather polyphenols extracted from 
chinese green tea or other vegetables for the prevention of 
prostate cancer and for the treatment of prostate hypertrophy 
(BHP) 

CN101263853A 2008/9/17 Gingko green tea fermentation health care beverage 

KR20090008230A 2009/1/21 Process for producing purified green tea extract 

KR20090013172A 2009/2/4 Process for producing purified green tea extract 

US2009104337A1 2009/4/23 Process for producing purified green tea extract 

CN101420862A 2009/4/29 Process for producing purified green tea extract 

CN101455255A 2009/6/17 Preparation method of beverage containing green tea 

CN101455252A 2009/6/17 Preparation method of green tea beverage 

CN101455251A 2009/6/17 Preparation method of green tea beverage 

CN101455250A 2009/6/17 Preparation method of beverage containing green tea 

TW200930305 2009/7/16 ૡ๧ނڗǵૡ໯਑Ϸځᇙ೷Бݤ 
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ಃΟ࿯ ӄౚᆘૡౢ཰ѱ൑୏ӛ 

Ҟ߻ӄౚЬाޑᆘૡౢ཰ѱ൑ǴЬाаࢪ٥୯ৎࣁЬǴύ୯ǵВҁǵᗬ

୯ࢂЬाว৖୯ৎǴҭඓඝΑԐයᆘૡޑೌמ໒วೌמǴԶऍ୯ЬाճҔᆘ

ૡ่ӝύ૛ᛰӧ଼ߥᛰޑࠔ໒วǴа΢Ӛ୯ᆘૡౢ཰ޑว৖ᖿ༈ٰ࣮Ǵᆘૡ

ౢ཰ޑว৖ρ൚ۓΑ࣬྽ޑ୷ᘵǴаΠஒଞჹШࣚ΢Ьाޑᆘૡว৖୯ৎǴ

  :ݩว৖౜ޑǴ௖૸၀୯ৎᆘૡౢ཰ݩว৖౜ޑᆘૡ஑ճځ٩

1. ύ୯ 

ύ୯ࢂᆘૡว৖ޑख़ᗺ୔ୱǴҗᖿ༈ᆅ౛ϩޑ݋୯ৎձϩٰ࣮݋Ǵύ୯

՞ϩ݋ᕴਢҹኧ 36.7% നଯǴᗨฅύ୯εഌჹᆘૡೌמ஑ճ໒วၨఁǴಃ

΋ጇ஑ճӧ 1986ԃ 11Дਡ঑Ϧ֋஑ճϦ໒ဦ CN85103794AǴࢂύ୯ੈԢ

ᙴࣽεᏢගрԖᜢᆘૡՅનޑᇙբБݤǴճҔణ਼ϯ໊Ϸᅹለణ໊ஒᆘૡև

ᡵ܄Ǵஒځ pH௓ڋӧ 7.5-8.5໔Ǵӧ຾Չ਼ϯࡕևआՅᆯރՅનǴౢޑࠔН

ྋ܄ӳǴՅᐛᗲᡦёၮҔӧ໯਑ǵ१ࠔ๱ՅᏊ܈ᛰࠔǶಃΒጇӧ 1987ԃ 1

Дਡ঑Ϧ֋஑ճϦ໒ဦ CN85105228AǴࢂऍ୯೯Ҕ१ࠔϦљගрԖᜢૡယ

ѐନڜଢ଼ӢޑᇙբБݤǴӧૡယᜒሇࡕϷ੗฀߻຾ՉΒ਼ϯᅹຬᖏࣚ๧מڗ

ೌǴஒڜଢ଼ӢѐନǴёߥ੮ૡယ३਻Ъёаᇸ᚞ନѐ ଢ଼ӢǴڜޑ95%-90%

1993ԃזೲ΢ϲԿ 7ҹǴԿ 2009ԃၲډଯঢ়Ԗ 153ҹǴᡉҢύ୯ᆘૡೌמ

ೀೌמܭԋߏයǴҞ߻εໆ׫Ε࣬ᜢמϐࣴว٠ஒೌמҙፎ஑ճϒаߥៈǴ

᏾ᡏౢрໆև΋ቚߏϐᖿ༈Ƕ 

җ IPCϩٰ݋ Ǵ࣮ύ୯ӧᆘૡౢ཰ว৖ǴЬा๱ख़ܭᆘૡϐᇙഢϷೀ౛Ǵ

җ୯ৎձೌמфਏᖿ༈ϩٰ࣮݋Ǵύ୯ࢂύ૛ᛰᇙᏊޑೌמᓪᓐǴ٠ӧȨፓ
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࿯խࣝȩǵȨፓ࿯ᡏख़ȩǵȨႣٛဍዦȩǵȨЈՈᆅ଼ߥȩǵȨطфૈ଼ߥȩǵ

Ȩፓ᏾ဉगфૈȩǵȨα๚଼ߥȩǵȨፓ࿯Ոᑗȩфਏ΢ሦӃځѬ୯ৎǴӢ

ύ୯ӧว৖ύ૛ᛰೌמ΢ǴԖӃϺޑᓬ༈Ǵࢂӄౚᛰ׷നεޑрα୯ϐ΋Ǵ

ჹܭ҂ٰᆘૡӧύ૛ᛰೌמၮҔว৖Ԗ࣬྽ޑշ੻Ƕ 

2. Вҁ 

ВҁࢂനԐ׫Εᆘૡ໒วޑ୯ৎǴҗᖿ༈ᆅ౛ϩޑ݋୯ৎձϩٰ࣮݋Ǵ

ಃΒӜࣁВҁǴᗨฅύ୯՞ϩ݋ᕴਢҹኧ 36.7%നଯǴВҁࣁ 27.2%ǴՠВ

ҁࢂԐයޑ໒วޣǴಃ΋ጇ஑ճӧ 1980ԃౢрǴ1993ԃזೲ΢ϲԿ 33ҹǴ

җ 2005ԃϷ 2007ԃၲډଯঢ় 39ҹǴϐࡕԖ໌ϯޑ౜ຝǴᡉҢВҁᆘૡמ

ೌೀೌמܭԋዕයǶಃ΋ጇ஑ճӧ 1980ԃ 7Дਡ঑Ϧ֋஑ճϦ໒ဦ

1980-099157Ǵ ȨFROZEN TEAȩࢂВҁ HORINO KENJIϦљගрϐԖᜢ

հএᆘૡޑᐚᕭڗБݤǴஒᆘૡаೱុ๧ڗБԄǵᐚᕭࡕஒځ٬এ่Ǵቚу

ᆘૡαགϷྋှೲࡋǴԖਏගଯᆘૡࠔޑ፦Ƕӧ 2010ԃ 11Дਡ঑Ϧ֋஑ճ

Ϧ໒ဦ WO2010131591A1Ǵࢂ Funakawa Emiko ฻Γගр१کނ໯਑ύ๧ڗ

ӭữނ፦ޑБݤǴஒڗ 30gૡယᆘૡуΕ 150-300g (1-10%)ෛϯ້Нྋన຾

Չ㸰ϯǴ੆ᅄ 60-100ʚ5ϩǴӆуΕ 600-750gޑ዗Н(60-100ʚ)੆ᅄ 10ϩǴ

ӆ࿶հࠅǵᚆЈ ǵีញǵፓ᏾ pHॶ(pH=6.5)ǵఠ๵Ǵᇙԋ֖ᙦ൤ӭữނ፦

 Ƕݤᇙ೷БޑӭữᆘૡࣁαགୢᚒǴკ΋ѤϤ،ᆘૡǴ٠ှޑ

җ IPCϩٰ࣮݋ǴВҁӧᆘૡౢ཰ว৖ύǴӚ໨ሦୱࣣ๱ख़ว৖Ǵҗ୯

ৎձೌמфਏᖿ༈ϩٰ࣮݋ǴВҁࢂᆘૡ๧ޑೌמڗᓪᓐǴ٠ӧȨቚуᔼᎦ

ӸߥȩǵȨቚуښଢ଼ӢȩǵȨቚу॥ڜȩǵȨ෧Ͽᚇ፦ȩǵȨफ़եࡋ፦ᐚނ

፦ϷࠔѬ୯ৎǴВҁ๱ख़ӧගଯᆘૡځȩфਏ΢ሦӃࡋȩǵȨቚуྋှೲ܄
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αགଓ؃Ƕ 

3. ᗬ୯ 

җᖿ༈ᆅ౛ϩޑ݋୯ৎձϩٰ࣮݋ǴಃΟӜࣁᗬ୯Ǵ՞ϩ݋ᕴਢҹኧ

13%Ǵ࣬ၨܭύ୯ᆶВҁ߾ᡉޑᖓ১Ǵҗ IPCϩٰ࣮݋Ǵᗬ୯ӧᆘૡౢ཰ว

৖๱ख़ܭϯ֩܈ࠔᜪ՟ޑ਩֩Ҕଛᇙࠔ(A61K008)Ǵҗ୯ৎձೌמфਏᖿ༈

ϩٰ࣮݋ǴӧȨऍ৒ߥᎦࠔȩϷȨВதҔࠔȩೌמᔈҔሦӃځѬ୯ৎǴᡉ౜

ᗬ୯ӧ໒วᆘૡౢࠔЬख़ࢂаऍ৒ߥᎦࣁࠔว৖ЬືǶ 

4. ऍ୯ 

ऍ୯ӧᆘૡౢ཰΢ឦၨఁයว৖ޑ୯ৎǴҗᖿ༈ᆅ౛ϩޑ݋୯ৎձϩ݋

ٰ࣮ǴಃϖӜࣁऍ୯Ǵ՞ϩ݋ᕴਢҹኧ 9.7%Ǵ 2001ԃω໒׫ۈΕว৖Ǵ

җ IPCϩٰ࣮݋Ǵऍ୯ӧᆘૡౢ཰ว৖๱ख़ܭ໺಍ᛰ૛ᇙᏊ(A61K036)ว

৖Ǵҗ୯ৎձೌמфਏᖿ༈ϩٰ࣮݋ǴӧȨຬᖏࣚ๧ڗȩϷȨեྕ๧ڗȩמ

ೌሦӃځѬ୯ৎǴᡉҢऍ୯ӧᆘૡύ૛ᛰၮҔၨځѬ୯ৎቶǴЪ๱ख़ӧ෌ނ

 Ƕೌמڗ๧ޑ

5. Ѡ᡼ 

Ҟ߻Ѡ᡼ޑᆘૡౢ཰Ǵೕኳ٠όεǴᆘૡ஑ճҹኧౢޑрǴᇻᇻեځܭд

୯ৎǴᡉҢᆘૡౢ཰࣬ᜢ࣬ೌמ྽લЮǴѠ᡼ӧว৖ᆘૡౢ཰ϝሡा࣬྽ޑ

ոΚǶ 
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ᑔᒧѠ᡼஑ճֽၗ਑৤کᆘૡ࣬ᜢౢ཰஑ճӅ 54฽ǴҗϦљձϩ݋ӵ߄

ΟΜΟ܌ҢǴಃ΋ӜࣁВҁ޸ЦިҽԖज़ϦљǴځѳ֡஑ճԃស 4 ԃǴࢲ୏

ԃය 7 ԃǴ࣬ჹࣴวૈΚ 100%ǴಃΒӜࣁВҁҲᛯ༜ިҽԖज़ϦљǴ࣬ჹ

ࣴวૈΚ 32%Ǵ߻ΒӜ୯ৎࣣࢂВҁ୯ৎǴᡉҢВҁӧѠ᡼ҙፎޑᆘૡౢ

཰஑ճࢂኧໆനεޑ୯ৎǴϸᢀѠ᡼ჹܭᆘૡౢ཰ၨόख़ຎǴӧ 2007ԃ 6

Д஑ճϦ໒ဦ 200900010ǴѠ᡼୯ҥύᑫεᏢᆶѠ᡼ຬᖏࣚࣽިמҽԖज़Ϧ

љӅӕගрԖᜢຬᖏࣚΒ਼ϯᅹ๧ڗᆘૡૡယڜଢ଼ӢޑำׇБݤǴቚуٽૡ

નߥޑ੮౗Ϸѐନڜଢ଼ӢೌמǴ٠ӧ 2007ԃว߄ӧѠ᡼ᅺറγፕЎ (໳Ǵ

2007)Ƕ 

߻ΟΜΟ Ѡ᡼஑ճ ߄ 5 ӜϐϦљձϩ߄݋ 

Table 33. A list of the top five companies in taiwan 
 

ҙፎ៾Γ 
஑ճҹ

ኧ 
дΓЇ

᛾ԛኧ 
ԾךЇ

᛾ԛኧ 
วܴΓ

ኧ 
ឦ୯܌

ኧ 
ѳ֡஑

ճԃស 
୏ԃࢲ

ය 
࣬ჹࣴ

วૈΚ 

 ЦިҽԖज़Ϧљ޸
(Вҁ) 

19 0 0 39 1 4 7 100% 

Ҳᛯ༜ިҽԖज़Ϧ

љ (Вҁ) 
4 0 0 16 1 2 2 32% 

ഒணᇙިࠔҽԖज़

Ϧљ (ྷγ) 
3 0 0 4 1 16 2 17% 

୯ҥύᑫεᏢ (Ѡ
᡼) 

1 0 0 8 1 2 1 12% 

Ѡ᡼ຬᖏࣚࣽިמ

ҽԖज़Ϧљ(Ѡ᡼) 
 

1 0 0 8 1 2 1 12% 

಍΋Ҿ཰ިҽԖज़ϦљࢂҞ߻Ѡ᡼१ౢࠔ཰ޑᨯᨯޣǴځȨૡ㚊ЦВԄ

คᑗᆘૡȩࢂಃ΋Ѝӧፁғ࿿ቩਡ೯ၸᆘૡ໯਑଼ޑந१ࠔǴځϦљ஑ճౢ

рҹኧӅ 161ҹǴՠکᆘૡౢ཰࣬ᜢ஑ճࢂࠅ 0ҹǶҞ߻಍΋Ҿ཰ިҽԖज़
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Ϧљ೯ၸ଼ந१ࠔӅ 20໨ౢࠔǴ၁ಒၗ਑ӵ߄ΟΜѤ܌ҢǴځύᓬႀ٢ǵ

ଯᠼلዀǵክ޲ǵᚊᆒǵ෌ᎇФѪǵᐪഝዼѪǵ଼ந 3DᒭࣣԖ஑ճౢрǴ

ᓬႀ٢࣬ᜢౢࠔଯၲ 7 Ѝ஑ճౢрǴځԛࣁᚊᆒԖ 5Ѝ஑ճౢрǴ᏾౛ၗ਑

ӵ߄ΟΜϖ܌Ң: 

 ࠔౢࠔΟΜѤ ಍΋Ҿ཰ިҽԖज़Ϧљ೯ၸ଼ந१ ߄

Table 34. A list of through health food products by Uni-President Enterprises Co., 
Ltd.  

 
໨ԛ ೚ё᛾ӷဦ ύЎࠔӜ ଼ߥфਏ 

1 ፁ࿿଼१ӷಃ A00006ဦ ಍΋ AB ᓬႀ٢ गဉфૈׯ๓ 

2 ፁ࿿଼१ӷ0ಃA0052ဦ ಍΋եᑗଯᠼلዀ ፓ࿯Ոિфૈ 

3 ፁ࿿଼१ӷಃ A00056ဦ ಍΋ࢲΚᝊࠔཱུڂᡫ޲ ៈطфૈ 

4 ፁ࿿଼१ӷಃ A00060ဦ ૡ㚊ЦВԄคᑗᆘૡ ፓ࿯Ոિфૈ 

5 ፁ࿿଼१ӷಃ A00065ဦ ಍΋ࢲΚᝊڂ੝ભီጤ խࣝፓ࿯фૈ 

6 ፁ࿿଼१ӷಃ A00067ဦ ಍΋ᆝ᜽଼நݨ όܰ׎ԋᡏિެфૈ 

7 ፁ࿿଼१ӷಃ A00073ဦ ಍΋Ѥނᚊᆒ לੲമфૈ 

8 ፁ࿿଼१ӷಃ A00085ဦ ಍΋෌ᎇФѪ ፓ࿯Ոિфૈ 

9 ፁ࿿଼१ӷಃ A00090ဦ ಍΋໚Ӏξᛰ⽋ϘଯᠼلѪ ፓ࿯Ոિфૈ 

10 ፁ࿿଼१ӷಃ A00105ဦ ಍΋ TGL ᐒૈᓬႀ٢ ៈطфૈ 

11 ፁ࿿଼१ӷಃ A00109ဦ ಍΋ᆝ᜽଼ந෌ڰނᎇݨ ፓ࿯Ոિфૈ 

12 ፁ࿿଼१ӷಃ A00111ဦ ݀ᎉ᝺ᒬ᝴݀ᎉ໯਑ गဉфૈׯ๓ 

13 ፁ࿿଼१ӷಃ A00118ဦ ಍΋໚ӀଯᠼᐪഝዼѪ ፓ࿯Ոિфૈ 

14 ፁ࿿଼१ӷಃ A00120ဦ ಍΋଼ந 3D ᒭރ१ࠔ ፓ࿯Ոિфૈ,ፓ࿯Ոᑗфૈ 

15 ፁ࿿଼१ӷಃ A00129ဦ ಍΋ LP33 ᐒૈᓬႀ٢ ᇶշፓ᏾ၸ௵ᡏ፦фૈ 

16 ፁ࿿଼१ӷಃ A00136ဦ ಍΋ЕҐФ٢ गဉфૈׯ๓ 

ፓ࿯Ոિфૈ  
17 ፁ࿿଼१ӷಃ A00159ဦ ૡ㚊Цᐚૡٚߓξਜ਼ᓪૡ 

όܰ׎ԋᡏિެфૈ 

18 ፁ࿿଼१ӷಃ A00160ဦ ૡ㚊Цᐚૡᓉ۝ҏ៛ᆘૡ ፓ࿯Ոિфૈ 

19 ፁ࿿଼१ӷಃ A00176ဦ ಍΋ AB คуᑗᓬႀ٢ गဉфૈׯ๓ 

20 ፁ࿿଼१ӷಃ A00181ဦ ಍΋໚Ӏคᑗଯᠼلዀ ፓ࿯Ոિфૈ 
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 Ԗᜢ஑ճࠔΟΜϖ ಍΋Ҿ཰ިҽԖज़Ϧљᆶ଼ந१ ߄
Table 35. The patent through health food by Uni-President Enterprises Co., Ltd.  
 
໨Ҟ໨Ҟ໨Ҟ໨Ҟ Ϧ֋Ϧ֋Ϧ֋Ϧ֋/Ϧ໒ဦϦ໒ဦϦ໒ဦϦ໒ဦ Ϧ֋Ϧ֋Ϧ֋Ϧ֋/Ϧ໒ВϦ໒ВϦ໒ВϦ໒В ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ 

1 200409597 2004/6/16 ΋ᅿёڋ׭गߐࡉᖥ௽ఎ๵ϐᓬႀ٢ଛБ 

2 200425837 2004/12/1 ගϲࠔ٢ύᐒૈނ܄፦֖ໆޑБݤ 

3 200510523 2005/3/16 ΋ᅿёගଯΓᡏ೷Ոᐒૈޑክ޲๧ڗБݤ  

4 200513191 2005/4/16 ΋ᅿа෌ڰނᎇଛӝፓӝࠄҐвݨႣٛឪៈဏቚғޥεфૈ

ນ؃ଛБᇙำϐ॥ݨښ  

5 I238852 2005/9/1 ΋ᅿёගଯΓᡏ೷Ոᐒૈޑክ޲๧ނڗϐᇙഢБݤ  

6 I242439 2005/11/1 ΋ᅿёගଯΓᡏၮ୏ૈΚᆶלੲമϐΓπਭ୻ክ޲๧ڗᇙ೷

БݤᆶځཥҔ೼ 

7 200604345 2006/2/1 ගଯلѪᓬႀ٢ϐѐᗐ୷౦໳✉ȐAGLYCONȑ֖ໆϐБݤ 

8 I252736 2006/4/11 ΋ᅿёڋ׭गߐࡉᖥ௽ఎ๵ϐᓬႀ٢ଛБ 

9 I256882 2006/6/21 ΋ᅿڀխࣝගܹբҔϐᚊᆒғౢБݤ 

10 200630043 2006/9/1 ΋ᅿᚊᆒϐғౢБݤ 

11 200701892 2007/1/16 ΋ᅿڀխࣝගܹբҔϐᚊᆒғౢБݤ  

12 I277413 2007/4/1 ΋ᅿёҔٰߥៈޑ᠌ط਽୷ለǵᆢғનಔӝނ 

13 200712201 2007/4/1 ΋ᅿཥࠠ٢మวሇջ໯ᎉޑᇙ೷Бݤ  

14 200719837 2007/6/1 ΋ᅿё๤጗࿶ภϷ࿶ੱ߻ংဂޑᐒૈ܄໯ࠔಔԋނϷځᇙݤ 

15 200726476 2007/7/16 ΋ᅿڀԖፓफ़ՈᑗՈિޑᚈਏፄБ१ࠔಔӝϷځӚન׷ϐܜ

рБݤ  

16 I290176 2007/11/21 ගଯلѪᓬႀ٢ϐѐᗐ୷౦໳✉ȐAGLYCONȑ֖ໆϐБݤ 

17 200806187 2008/2/1 ΋ᅿׯ๓ᚊᆒညޑښᇙำ 

18 200808959 2008/2/16 ΋ᅿཥᑉ܄Ⴕ׵ᑗ٢ఎ๵ϷځжᖴౢޑނҔ೼  

19 I293553 2008/2/21 ΋ᅿᚊᆒϐғౢБݤ 

20 200819054 2008/5/1 ΋ᅿёׯ๓ᗲ٢ύխࣝፓ࿯ԋҽࢬѨޑᗲ٢ᇙݤ  

21 I302442 2008/11/1 ΋ᅿё๤጗࿶ภϷ࿶ੱ߻ংဂޑᐒૈ܄໯ࠔಔԋނϷځᇙݤ 

22 I316545 2009/11/1 ΋ᅿཥᑉ܄Ⴕ׵ᑗ٢ఎ๵ϷځжᖴౢޑނҔ೼  

23 200948277 2009/12/1 ΋ᅿёගϲ໯਑ǵ٢໯਑ౢр౗ޑᇙำ 

24 201004569 2010/2/1 ΋ᅿёफ़եطཞ໾ϐᓬႀ٢ಔӝނϷځᇙݤ 

25 201029659 2010/8/16 ΋ᅿεلᴏ两ᇙ೷Бݤ  

26 I334336 2010/12/11 ΋ᅿёගϲ໯਑ǵ٢໯਑ౢр౗ޑᇙำ 

27 201043143 2010/12/16 ཥᑉ٢ޑለ๵ϷᔈҔ  

28 201100088 2011/1/1 ΋ᅿڀԖፓफ़ՈᑗՈિаϷિެޑطӭਏፄБ१ࠔಔӝϷځ

Ӛન׷ϐܜрБݤ  
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ಃѤ࿯ ӄౚᆘૡҾ཰׫ၗݩރ 

வϦљձϩ݋ύ࣬ޑჹࣴวૈΚϩ݋Ǵᆘૡ࣬ᜢౢ཰ޑᓪᓐ߮ࣁᛥථ

ȨKVASENKOV OLEG IVANOVICHȩϷВҁȨKAO CORPȩǴҗၗ਑ᡉҢ

߮ᛥථȨKVASENKOV OLEG IVANOVICHȩǴഌഌុុගрԖᜢ݀এϷ݀

ᙵޑᇙ೷БݤϷڜଢ଼ඹжࠔ໯਑࣬ޑᜢࣴزǴಃ΋ጇӧ 2005ԃ 1Дਡ঑Ϧ

֋஑ճϦ໒ဦ RU2003123448AǴ ȨMETHOD FOR OBTAINING JELLY 

MARMALADE ȩගрϐԖᜢ݀এϷ݀ᙵޑᇙ೷БݤǴஒᆘૡǵ໵ᎉਪǵߎ

࿈޸ǵ᝴݀ǵ޳ᆺǵᐊηҜǵЕҐǴа፾྽КٯǴӆуΕᆢғનᔼᎦံкᏊǵ

ᘗᘔለǵ٢ለયޑᑗዀǴӆճҔᑗՊ຾ՉхᙟǴԜೌמёගܹ१ࠔπ཰Ϸᑗ

݀ౢ཰ޑว৖ǴԜᑗ݀у΢ڀԖғᡏޑ܄ࢲᆢғનϷϺฅ෌ނ๧ڗǴёၲډ

གڙ٦ޑ۔ϷගଯيᡏޑճҔ౗Ƕ 

ӧ 2010ԃ 8Дਡ঑Ϧ֋஑ճϦ໒ဦ RU2397666C1Ǵ ȨPRODUCTION 

METHOD OF FLAVOURED COFFEE DRINK "ODINTSOVSKIY"ȩගрԖᜢ

ӆуΕ੗฀εࡕڗ຾Չϩᚆ๧ݨǴஒᆘૡճҔనᄊේϷషӝࠔඹжޑଢ଼ڜ

ഝǵഓጪ݀ǵ໵ഝǴа ຾Չ੆ᅄǴճݨӆуΕషӝࡕ຾ՉషӝٯКޑ2:2:1

Ҕຬᖏࣚ๧ڗǴᇙԋό֖ڜଢ଼ӢࠅԖڜଢ଼ښၰ଼ޑநౢࠔǴӕਔၲډαགޑ

 ԋҽǶ܄ࢲޑЪ֖ᙦ൤ڙ٦

 

 

 

 



 

 93 

ಃΒӜࣁВҁȨKAO CORPȩ޸ЦިҽԖज़ϦљǴӧᆘૡϐ๧ڗᇙ೷מ

ೌ(IPC: A23F003)ϷࣁЬाࣴزว৖БӛǴഌഌុុගрԖᜢᆘૡޑ๧מڗ

ೌϷᆘૡӧ໯਑Ϸϯ֩ޑࠔၮҔǶಃ΋ጇӧ 1986ԃ 12Дਡ঑Ϧ֋஑ճϦ໒

ဦ JP61280414AǴ ȨHAIR COSMETICȩගрϐԖᜢᆘૡӧᓐᎳϯ֩ࠔ΢

ᔈҔǶӧޑ 2009ԃ 4Дਡ঑Ϧ֋஑ճϦ໒ဦ CN101420862AǴ ȨProcess for 

producing purified green tea extractȩගрӃஒᆘૡуΕᚌለ䁙ೀ౛ࡕǴӆճ

ҔԖᐒྋᏊکН (፦ໆКࣁ 60/40-90/10)຾Չ๧ڗǴԜБݤёаቚуٽૡન

 Ƕښǵ෧ϿधᔴࡋǴ٠फ़եೈқ፦ᐚࡋᐚޑ

ಃΟӜࣁऍ୯ȨNEW CHAPTER INCȩࢂऍ୯ߚதޕӜޑᆘՅԖᐒ଼ந

१ࠔࠔจǴϦљޑᡫሲΓࣁނᆒઓੰᏢ௲௤ȨNEWMARK THOMASȩϷѦ

ࣽဍዦᙴৣȨSCHULICK PAULȩǴ஑ճౢрҹኧࣁ 27ҹǴӧ 2001ԃ໒ۈ

໒วǴ2010ԃԖޑΕᆘૡౢ཰׫ 6 ҹ஑ճౢрǴځύکᆘૡ࣬ᜢޑख़ा஑

ճӵ߄ΟΜϤ܌ҢǴϦљ҂ٰЬाว৖Бӛࣁᆘૡ߻کӈဏزࣴޑ଼ߥǴԖ

7 ҹ஑ճౢрǴځԛڋ׭ጤ፦҆ಒझዦࣴزǴԖ 4ҹ஑ճౢрǶ 
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 ߄ΟΜϤ NEW CHAPTER INCϦљख़ा஑ճ ߄
Table 36.  Important patent in NEW CHAPTER INC 

Ϧ֋/Ϧ໒ဦ Ϧ֋/Ϧ໒В ஑ճӜᆀ 
US2009110757A1 2009/04/30 Methods for modulating eicosanoid metabolism 
US2008233218A1 2008/09/25 Methods for treating oral cancers with herbal compositions 
NZ548277A 2009/07/31 Methods for treating prostatic intraepithelial neoplasia with 

herbal compositions 
WO2007041276A2 2007/04/12 Methods for modulating apoptosis, cellgrowth, and protein 

expression with herbal compositions 
US6261607B1 2001/07/17 Composition for promoting prostate health containing 

selenium and herbal extracts 
US6264995B1 2001/07/24 Herbal composition for reducing inflammation and methods of 

using same 
US2006078631A1 2006/04/13 Methods for treating glioblastoma with herbal compositions 
WO02080682A1 2002/10/17 Improved anti- inflammatory herbal composition and method 

of use 
JP2010047593A 2010/03/04 Composition and method for smoke detoxification 
US2010074977A1 2010/03/25 Methods for treating glioblastoma with herbal compositions 
NZ548276A 2010/01/29 Methods for treating prostate cancer with herbal compositions 
US2006240130A1 2006/10/26 Methods for treating prostate cancer with herbal compositions 
WO2005056033A1 2005/06/23 Methods for treating prostatic intraepithelial neoplasia with 

herbal compositions 
WO2005056032A1 2005/06/23 Methods for treating prostate cancer with herbal compositions 
KR20070000426A 2007/01/02 Methods for treating prostatic intraepithelial neoplasia with 

herbal compositions 
KR20070000425A 2007/01/02 Methods for treating prostate cancer with herbal compositions 
KR20090039829A 2009/04/22 Improved anti- inflammatory herbal composition and method 

of use 
2010-047593 2010/03/04 Composition and method for smoke detoxification 
07622142 2009/11/24 Methods for treating glioblastoma with herbal compositions 
07744934 2010/06/29 Methods for modulating eicosanoid metabolism 
07744931 2010/06/29 Methods for treating oral cancers with herbal compositions 

 

ಃѤӜࣁᗬ୯ȨAMOREPACIFIC CORPȩངफಹϼѳࢩਲ਼Ԅ཮ޗǴᕴ

೽Տܭᗬ୯२ᅟǴࢂ΋ৎவ٣ϯ֩ࠔᇙ೷ޑϦљǴࣁᗬ୯ಃ΋εϯ֩ࠔ໣

იǴᄡΠᏱԖΜӭঁៈጥǵϯ֩Ϸ३НࠔจǴхࡴើ޲ǵIOPEǵഓذ޸ǵ

Նํࣕ(३Нࠔจ)฻Ǵӧ 2008ԃ׫Εᆘૡ३Нޑ໒วǴ྽ԃԖ 8ҹ஑ճౢ
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рǴճҔؼׯྋᏊ๧ݤڗǴᇙբၨଯୃӳޑᆘૡ३НǴӧᆘૡౢ཰࣬ჹࣴว

ૈΚ 50%Ƕ 

ಃϖӜࣁВҁȨITO EN LTDȩҲᛯ༜ਲ਼Ԅ཮ޗǴܭ 1966ԃബҥǴᕴ೽

Տ٧ܿܭǴࢂВҁ΋ৎ໺಍໯਑ᇙ೷୘ǴЬाғౢᇙ೷ᆘૡǴᏱԖ 4 ໔πቷǴ

ӧ 1989ԃ൩Ԗᆘૡ஑ճౢрǴӧ 2009ԃၲډଯঢ়Ǵ྽ԃԖ 8 ҹ஑ճౢрǴ

ගрԖᜢ෧Ͽᆘૡ؈ᐘނϷፃᡂޑวғǴջ٬հ٩ࠅฅёа࡭ߥᆘૡޑ॥

ଢ଼Ӣ֖ໆϐൂᑗᜪ֖ໆϐֹڜǴගрᆘૡଳᔿૡယᕴख़ໆϐૡữለ֖ໆᆶښ

ऍКٯǴᇙբрҒౡёαޑᆘૡ໯਑Ƕ 

ಃϤӜࣁВҁȨTAIYO KAGAKU CO LTDȩϼ໚ϯᏢਲ਼Ԅ཮ޗǴԋҥ

ܭ 1948ԃǴࣁВҁޕӜ΢ѱޑ१ࣴࠔวϦљǴπቷᕇள ISO-9001ᇡ᛾ǴҞ

วΓ঩Ǵ΋ԃᔼ཰ᚐଯၲࣴޑԖຬၸ΋ԭϖΜᎩՏ߻ 334ሹВჾа΢Ǵӧ

1989ԃ 8 Д໒׫ۈΕᆘૡ๧ޑނڗᇙ೷Ǵബ೷ȨSunPhenonȩࠔจǴ1991

ԃ 1 Дӧ१ࠔύᔈҔೌמ໒วǴᕇளύВౢ཰ೌמዛکύВཥᆪޗዛǴӧ

1994ԃ 5 ДᖐᒤȨૡЎϯᆶࣽᏢȩ୯ሞࣴ૸཮Ǵ1998ԃ 4 ДȨૡӭ⇌ޑ໒

วȩᕇளВҁࣽᏢೌמ䑫۔ߏዛǴ11ДȨSunPhenonȩӧ FTE৖ᕇዛǴӧ

2010ԃ 2 ДᆶᆘৱғϯࣽިמҽԖज़ϦљӝբǴڗள଼ந१ࠔፁ࿿଼१ӷ

ಃ A00179ဦǴڀԖխࣝፓ࿯фૈǴҗϦљᐕԃᖿ༈ϩٰ࣮݋ǴԜϦљჹᆘ

ૡౢ཰ࢂԐයޑ໒วޣǴӧ 1991ԃԖ 2 ҹ஑ճౢрǴ1996ԃၲډଯঢ় 5ҹ

஑ճౢрǴගрԖᜢૡữለޑᇙ೷БݤǴૡữለࣁᆘૡҒޑښЬाԋϩǴࢂ

ᆘૡж߄ϐ१ނ३ޑښख़ाނ፦Ǵ٠ёᆶڜଢ଼Ӣ܌ᇨวยᠱל࡮ڀբҔǶځ

วܴࢂճҔ Pseudomonas citronellosis GEA ଷൂझ๵ǴڀԖ͋-كữㄽ୷ᙯ౽

ϸᔈޑૡữለғౢ๵Ǵ٬ҔكܭữㄽữᆶΌữషӝނύǴܭ pH 9 – 12 చҹ

ΠǴԖਏ౗ᇙ೷ૡữለǶ 
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ಃϖ࿯ ᆘૡҾ཰وӛᔈݙཀୢᚒ 

ҁࣴز೸ၸӦკ஑ճᖿ༈ϩ݋Ǵа୯ϣѦӭᅿ஑ճၗ਑Ǵග࠼ٮᢀǵӭ

ว৖ወΚനεࢂǶၗ਑ᡉҢȨፓ࿯Ոᑗȩزࣴ݋Ӧჹᆘૡѱ൑຾ՉΑϩࡋف

ၮҔሦୱǴфਏ஑ճҹኧѝԖೌמᆘૡޑ 10ҹǴೌמࢂೀζӦ஥ǴЪғڮ

ຼයឦೌמԋߏයǴᆶፓ࿯ՈᑗԖᜢޑ஑ճӵ߄ΟΜΎ܌ҢǴᆘૡଛӝҒ

૛ǵԮηߙҜǵ⃯ǵဟҒ៛ᆫᑗǵ࢘׻ǵ಻ယǵ಻ယ๸ٰᛙۓՈᑗǴӧ 2010

ԃ 04Дਡ঑Ϧ֋஑ճϦ໒ဦ TW201014838ǴВҁȨΟளճ௓ިҽԖज़Ϧљȩ

ගрᆘૡύؒޑ१ηٽૡનؒ१ηለ✊ 3 ᆫނϷ֖ؒ߄१ηٽૡનؒ१η

ለ✊ᆫӝނϐ α-ဟ๻ᑗ㧿䁙ߔᘐᏊǶᙖҗ α-ဟ๻ᑗ㧿䁙ߔᘐբҔǴٰڋ׭

Ծ໯१ޑᐘણǵӭᗐϐᑗϩޑϩှǴڋ׭ᑗ֎ԏ຾Զߏයޑ܄Ⴃٛᑗֿੰϐ

໯१ࠔǴՠॶளݙཀࢂޑ 2006ԃᗬ୯ Yun฻Γගрॄय़ޑൔᏤǴࣴࡰزр

ԖᑗֿੰޑεႵǴ؂Ϻ٬Ҕ 5 డլ/ϦАޑ EGCGǴೱុ 4 ϺǴϸԶ೷ԋ͊

ಒझᝄख़ڙཞϷՈᑗޑቚуǴ᛾ܴ EGCG ჹી৞ન͊ޑಒझࢂᒃ਼բҔǴ

ჹՈᑗ೷ԋόᛙۓ(Yun et al 2006)Ƕӧ 2009ԃ 03 Дਡ঑Ϧ֋஑ճϦ໒ဦ

KR20090027180AϷ 2010ԃ 07Дਡ঑Ϧ֋஑ճϦ໒ဦ US2010178365A1Ǵ

ගрᆘૡύޑ EGCGϷ ECG٬ಔᙃಒझჹဟ๻ᑗޑ֎ԏΚफ़եǴϷԶ٬ߦ

ՈᑗϲଯǴճҔ๧ೌמڗஒᆘૡύޑ EGCG ǵECGǵၭᛰЃ݊܎ѐନǴٰ

ቚуᆘૡჹՈᑗޑᛙۓǶᆘૡӧፓ࿯Ոᑗфਏ΢ᔈҔࡐࢂԖወΚǴՠा੝ձ

੮ཀځфਏ҅ࢂय़ॄ܈य़وӛǴᗉխၗ׫ߎΕᒱᇤǴ೷ԋၗྍੁ຤Ƕ 
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 ߄ΟΜΎ ፓ࿯Ոᑗख़ा஑ճ ߄

Table 37.  Important patent in blood sugar  
 
஑ճဦዸ஑ճဦዸ஑ճဦዸ஑ճဦዸ Ϧ֋ВයϦ֋ВයϦ֋ВයϦ֋Вය ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ஑ճӜᆀ 

CN1071844 1993/5/12 வᆘૡύගڗϺฅғ܄ࢲނᏊޑБݤ 
KR20020026920A 2002/4/12 Method of producing grain wine using green tea extract 
CN1403017A 2003/3/19 Selenium-rich konjaku- green tea health food 
CN1543879 2004/11/10 ଼࢘ߥ׻Ӈआૡ܈ᆘૡϷڋځഢБݤ 

KR20090027180A 2009/3/16 
Manufacturing methods of green tea drink or green tea 
powder by using the techniques eliminating galated 
catechin and parathion from green tea extracts 

TW201014838 2010/4/16 
ཥᑉؒ߄ޑ१ηٽૡનؒ१ηለ✊ˠᆫނǴϷ֖ؒ߄१

ηٽૡનؒ१ηለ✊ᆫӝނϐ αɡဟ๻ᑗߔᘐᏊ 

CN101715854A 2010/6/2 คᑗ଼ߥѐિᆘૡޑଛڋϷځғౢπ᛬ 

CN101755953A 2010/6/30 
Green tea extract with blood sugar reducing effect and 
preparation method thereof 

US2010178365A1 2010/7/15 Epicatechin deficient green tea 
CN101861898A 2010/10/20 ᆘૡڋբཥπ᛬ 
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ಃΎകಃΎകಃΎകಃΎക ่ፕϷࡌ᝼่ፕϷࡌ᝼่ፕϷࡌ᝼่ፕϷࡌ᝼ 

΋. ่ፕ 

ҁࣴزа 1976ԃ~2010ԃӧѠ᡼ǵऍ୯ǵВҁǵεഌǵኻࢪ஑ճֽၗ

਑ҙፎਡ঑஑ճࣁၗ਑ٰྍǴᙖҗ஑ճϩ݋௖૸ᆘૡว৖ᖿ༈ᆶౢ཰ၮҔǴ

٠೸ၸೱᑉࣽמϦљ܌໒วޑȨ஑ճሦૐ঩ȩ (Patent Guider 2008)Ϸ

ȨPatentTechȩس಍຾Չှ݋Ǵаගౢٮ཰҂ٰࣴวೕჄᆶೌמႣෳϐୖԵǴ

่ፕӵΠ: 

1. ᆘૡೌמޑғຼڮයೀזܭೲԋߏයǴᡉҢቷ୘ჹܭᆘૡѱ൑ሽॶᢀԖ

ཥޑᇡޕϷ׫ΕεໆၗྍǶ 

2. Ҟ߻ШࣚӚ୯ჹܭ஑ճ៾ߥޑៈࣣࢂ௦ȨឦӦߥៈЬကȩǴࡺ஑ճ៾Γ೿

ೌמᆘૡౢ཰زࣴࢂΑှύ୯ᆶВҁ݋௦ख़ᗺ୯ৎҙፎǴҗ୯ৎձϩࢂ

᝼ӧύ୯ᆶВҁΒঁ୯ৎᓬӃԵቾࡌШǴୢࠔԖ࣬ᜢౢޣε୯Ǵऩ཰ޑ

ҙፎǴаၲډၨӳޑ࿶ᔮਏ੻Ƕ 

3. ᆘૡ҂ٰࣴวख़ᗺࢂȨᆘૡϐ໺಍ᛰ૛ᇙᏊȩ࣬ޑᜢೌמǴ੝ձӧȨፓ

࿯ՈᑗȩǵȨፓ࿯խࣝȩǵȨፓ࿯ᡏख़ȩфਏϷȨሇન๧ڗȩϷؼׯȨԖᐒ

ྋᏊ๧ڗȩࢂೌמ҂ٰว৖ወΚനεޑᆘૡೌמၮҔሦୱǶ 
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Β. ࡌ᝼ 

Ѡ᡼ӄ৞ऊ 36,000ѳБϦٚޑय़ᑈϣǴଯξޑय़ᑈऊ՞ 68.7ʝǴӢଯξ

਻ংհథǴԐఁ໦ᜦ᠈࿽Ǵѳ֡ВྣอǴ٬ளૡᐋޑғߏᖿܭ጗ᄌǴᡣૡယ

ϒѠ᡼ᅿ෌ૡ፟ࡆᓬᗺǴ΢ޑჴǴ݀ጤ፦֖ໆଯ฻฻ࠆ೬ǴယԺࢋယ޵Ԗڀ

ബཥૈΚࢂѠ᡼ᆘૡౢ཰ᎁၶୢᚒ߻ȩǴՠҞࠆԾฅᕉნǴёᒏȨளϺᐱޑ

ϷࣴวૈΚၨࣁόىǴόճᆘૡౢ཰ϲભိᡂǴࡌ᝼ёᆶ౦཰่ӝว৖Ǵග

ଯၭ཰ᙯࠠޑሽॶǴᆶ୯ϣ࣬ᜢറγΓωவ٣ࣴวǴ ่ӝύ૛ᛰၮҔӧȨፓ

࿯ᡏख़ȩǵȨፓ࿯ՈᑗȩǵȨፓ࿯խࣝȩфਏ΢Ǵڐշ୯ϣೕኳၨλޑቷ୘Ǵර

ӛ଼ߥ१ࠔϷϯ֩ࠔว৖Ǵᙖҗଯᕇճޑว৖ኳԄǴа஥୏୯ϣᆘૡౢ཰ว

৖Ƕ 

Ѡ᡼ᆘૡౢ཰ϝೀೌמܭ࿉޵යǴࣴวૈΚόىǴϝሡҗ׫۬ࡹΕኟ෌

ٰගϲᆘૡౢ཰ࣴޑวૈΚǴ٠ᆶ୯ϣᏢޣӝբǴරӛౢǵ۔ǵᏢӝբኳԄǴ

ѫػрڀ୯ሞᝡݾΚࠔౢޑǶ 

୯ϣ஑ճ࣬ᜢΓ׷લЮǴफ़եΑڗள஑ճᐒ཮ǴႴᓰࣴزΓ঩ҙፎ஑

ճǴନΑᏢೌว߄ϐѦǴΨᔈႴᓰڐ٠շஒೌמځҙፎ஑ճߥៈǴӵԜёа

ዴೌמۓό೏୯Ѧቷ୘٬ҔǴऩཱུࣁჴҔೌמǴ׳ԖёૈࣴࣁวΓ঩زࣴ܈

ൂՏ஥ٰ࣬྽ԏΕǴΨёᡣౢ཰ࣚݙཀࢂډցԖჴҔೌמޑёаౢࠔϯǴ຾

Զೌמڗݾ௤៾Ǵගߎٮᒲၗշ٬ᚈБϕᆾځճǶ 

ኳү୯Ѧԋф࿶ᡍᆶύ୯ࢂᝡݾᆶӝբᜢ߯Ǵӧӄౚᆘૡౢ཰ೌמǴύ

୯ࢂᆘૡว৖ޑख़ᗺ୔ୱǴԋфᆶύ૛ᛰ่ӝ٠ቶݱၮҔӧΓᡏфਏ΢ǴᏢ

ಞჹ۞ϐ೽ҽว৖࿶ᡍǴݮ٠ॠᅱ࿎ύ୯຾αᛰ׷ϐࠔ፦Ǵബ೷ᚈគᐒ཮Ƕ 
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კ ΋ ٽૡન੝ਸૈ۔୷่ޑᄬ 

Figure 1. Chemical structures of green tea tannin 
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კ Β ٽૡનԋϩჹၸ਼ϯޑނቹៜ 

Figure 2. Effect of green tea tannin components on superoxide 
 
 

 

კ Ο 2006ԃ୯ౢӚᜪૡᜪ໯਑ᎍ୧ໆϩѲ  

Figure 3. Distribution of various types of tea beverage sales in 2006 

ၗ਑ٰྍǺ଄იݤΓ १ࠔπ཰ว৖ࣴ܌ز 
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კ Ѥ 2007ԃѠ᡼Ӧ୔੃຤ޣӚᜪૡᜪ໯਑ԃសձϐදϷ౗ 
Figure 4. Analyses of penetration ratio for various tea drinks by age in Taiwan 
consumer in 2007 
ຏ 1Ǻҁ߄а᏾ᡏኬҁ (N=1200) ࣁ୷ᘵीᆉǶ 
ຏ 2Ǻ᏾ᡏදϷ౗Ǻᆘૡ໯਑ 70.8%ǵਜ਼ᓪૡ໯਑ 62.2%ǵआૡ໯਑ 49.3%ǵѪૡ໯਑ 46.6%ǵ
݀ૡ໯਑ 33.1%ǵ޸ૡ໯਑ 24.8%Ƕ 
ၗ਑ٰྍǺ2007ԃѠ᡼१ࠔ੃຤ፓࢗ಍ीԃ᠘Ƕ 

 

კ ϖ 2007ԃѠ᡼੃຤ޣᆘૡ໯਑ԃសձϐୃӳКٯϷදϷ౗ 
Figure 5. Analyses of preference ratio and penetration ratio for various tea drinks 

by age in Taiwan consumer in 2007 
ຏǺҁ߄а᏾ᡏኬҁ(N=1200)ࣁ୷ᘵीᆉǶ 
ၗ਑ٰྍǺ2007ԃѠ᡼१ࠔ੃຤ፓࢗ಍ीԃ᠘Ƕ 
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კ Ϥ ᆘૡ஑ճҹኧᐕԃᖿ༈ϩ݋ 

Figure 6. Trend analysis based on quantity distribution of calendar year by green 
tea patents 

 

კ Ύ ᆘૡ஑ճҙፎ៾Γ-ೌמғຼڮයϩ݋ 

Figure 7. Technology life cycle analysis based on quantity of application owner 
by green tea patents 
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კ Ζ ᆘૡ஑ճวܴΓ-ೌמғຼڮයϩ݋ 

Figure 8. Green tea technology life cycle analysis based on quantity of inventor  
 

 

კ ΐ ᆘૡ஑ճ୯ৎҹኧϩ݋ 

Figure 9. Analysis based on countries green tea patents 
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კ Μ ᆘૡ஑ճ୯ৎҹኧᐕԃᖿ༈ϩ݋ 

Figure 10. Trend analysis based on quantity distribution of calendar countries 
green tea patents 

 

კ Μ΋ ᆘૡ஑ճ୯ৎ- IPCҹኧϩ݋ 

Figure 11. Analysis based on countries-IPC green tea patents 
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კ ΜΒ ᆘૡ஑ճϦљҹኧᐕԃᖿ༈ϩ݋ 

Figure 12. Trend analysis based on quantity distribution of calendar companies 
green tea patents 

 

კ ΜΟ ᆘૡ஑ճϦљ- IPCҹኧϩ݋ 

Figure 13. Analysis based on companies -IPC green tea patents 
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კ ΜѤ ᆘૡ஑ճวܴΓҹኧϩ݋ 

Figure 14. Analysis based on inventor green tea patents 
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კ Μϖ ᆘૡ஑ճวܴΓҹኧᐕԃᖿ༈ϩ݋ 

Figure 15. Trend analysis based on quantity distribution of calendar inventor 
green tea patents 
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კ ΜϤ ᆘૡ஑ճ IPC஑ճϩᜪϩ݋კ 

Figure 16. Analysis based on IPC green ta patents 

 

კ ΜΎ ᆘૡ஑ճ IPCҹኧᐕԃᖿ༈ϩ݋ 

Figure 17. Trend analysis based on quantity distribution of calendar IPC green 
tea patents 
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კ ΜΖ ೌמ/фਏϩթკ 

Figure 18. Technical / efficiency distribution  
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१ࠔ酚 ύ૛ᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍ৒ߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● 

19 (84) 10 (34) 6 (13) 9 (19) 10 (25) 

კ Μΐ ೌמᔈҔϩթკ 

Figure 19. Technical Application distribution  

 
 
 
 
 
 

ፓ࿯խࣝ酚 ፓ࿯ᡏख़酚 Ⴃٛဍዦ酚 ЈՈᆅ଼ߥ酚 酚଼ߥфૈط

● ● ● ● ● 

8 (22) 11 (27) 10 (20) 11 (21) 6 (8) 

ፓ᏾ဉगфૈ酚α๚଼ߥ酚 ፓ࿯Ոᑗ酚 Ꭶᚑऍ৒酚 酚଼ߥӈဏ߻

● ● ● ● ● 

9 (15) 8 (21) 6 (10) 14 (37) 2 (2) 

კ ΒΜ фਏϩթკ 

Figure 20. Efficiency distribution  
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კ ΒΜ΋ १ࠔᔈҔғຼڮයკ 

Figure 21. Life cycle analysis based on food application 

 

კ ΒΜΒ १ࠔᔈҔᖿ༈კ 

Figure 22. Trends on food application 
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კ ΒΜΟ ύ૛ᛰᔈҔғຼڮයკ 

Figure 23. Life cycle analysis based on herbal application 

 

კ ΒΜѤ ύ૛ᛰᔈҔᖿ༈კ 

Figure 24. Trends on herbal application 
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კ ΒΜϖ ᛰࠔᇙᏊᔈҔғຼڮයკ 

Figure 25. Life cycle analysis based on drug application 

 

კ ΒΜϤ ᛰࠔᇙᏊᔈҔᖿ༈კ 

Figure 26. Trends on drug application 
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კ ΒΜΎ ऍ৒ߥᎦࠔᔈҔғຼڮයკ 

Figure 27. Life cycle analysis based on cosmetics application 

 
 
კ ΒΜΖ ऍ৒ߥᎦࠔᔈҔᖿ༈კ 

Figure 28. Trends on cosmetics application 
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კ ΒΜΐ ВதҔࠔᔈҔғຼڮයკ 

Figure 29. Life cycle analysis based on daily products application 

 

კ ΟΜ  ВதҔࠔᔈҔᖿ༈კ 

Figure 30. Trends on daily products application 
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კ ΟΜ΋ ፓ࿯խࣝфਏғຼڮයკ 

Figure 31. Life cycle analysis based on immune efficiency 

 

კ ΟΜΒ ፓ࿯խࣝфਏᔈҔᖿ༈კ 

Figure 32. Trends on immune efficiency 
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კ ΟΜΟ ፓ࿯ᡏख़фਏғຼڮයკ 

Figure 33. Life cycle analysis based on obesity efficiency 

 

კ ΟΜѤ ፓ࿯ᡏख़фਏᖿ༈კ 

Figure 34. Trends on obesity efficiency 



 

 142 

 

კ ΟΜϖ Ⴃٛဍዦфਏғຼڮයკ 

Figure 35. Life cycle analysis based on cancer efficiency 

 

კ ΟΜϤ ႣٛဍዦфਏᔈҔᖿ༈კ 

Figure 36. Trends on cancer efficiency 
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კ ΟΜΎ ЈՈᆅ଼ߥфਏғຼڮයკ 

Figure 37. Life cycle analysis based on cardiovascular efficiency 

 

კ ΟΜΖ ЈՈᆅ଼ߥфਏᖿ༈კ 

Figure 38. Trends on cardiovascular efficiency 
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კ ΟΜΐ طфૈ଼ߥфਏғຼڮයკ 

Figure 39. Life cycle analysis based on liver efficiency 

 

კ ѤΜ طфૈ଼ߥфਏᖿ༈კ 

Figure 40. Trends on liver efficiency 
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კ ѤΜ΋ ፓ᏾ဉगфਏғຼڮයკ 

Figure 41. Life cycle analysis based on gastrointestinal efficiency  

 

კ ѤΜΒ ፓ᏾ဉगфਏᖿ༈კ 

Figure 42. Trends on intestiones and stomach efficiency 
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კ ѤΜΟ α๚଼ߥфਏғຼڮයკ 

Figure 43. Life cycle analysis based on tooth efficiency 

 

კ ѤΜѤ α๚଼ߥфਏᖿ༈კ 

Figure 44. Trends on tooth efficiency 
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კ ѤΜϖ ፓ᏾Ոᑗфਏғຼڮයკ 

Figure 45. Life cycle analysis based on blood sugar efficiency 

 

კ ѤΜϤ ፓ᏾Ոᑗфਏᖿ༈კ 

Figure 46. Trends on blood sugar efficiency 



 

 148 

 

კ ѤΜΎ Ꭶᚑऍ৒фਏғຼڮයკ 

Figure 47. Life cycle analysis based on beauty efficiency 

 

კ ѤΜΖ Ꭶᚑऍ৒фਏᖿ༈კ 

Figure 48. Trends on beauty efficiency 
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კ ѤΜΐ ߻ӈဏфਏғຼڮයკ 

Figure 49. Life cycle analysis based on prostate efficiency 

 

კ ϖΜ ߻ӈဏфਏᖿ༈კ 

Figure 50. Trends on prostate efficiency 
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酚 酚 १ࠔ酚 ύ૛ᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍ৒ߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● ፓ࿯խࣝ酚
2 (6) 2 (10) 2 (2) 2 (2) 1 (1) 

● ● ● ፓ࿯ᡏख़酚

4 (13) 3 (8) 1 (5) 

    

● ● ● Ⴃٛဍዦ酚
2 (4) 2 (7) 1 (1) 

    

● ● ● ● ● ЈՈᆅ଼ߥ酚
2 (4) 2 (11) 2 (2) 1 (1) 1 (1) 

酚଼ߥфૈط ● ● ●
2 (2) 1 (3) 1 (1) 

    

● ● ፓ᏾ဉगфૈ酚

5 (5) 3 (5) 

      

● ● ● α๚଼ߥ酚

1 (1) 1 (1) 

    

4 (16) 

● ● ● ● ፓ࿯Ոᑗ酚
2 (3) 1 (3) 

  

1 (1) 1 (1) 

● ● ● ● ● Ꭶᚑऍ৒酚

3 (8) 2 (6) 1 (1) 5 (18) 2 (6) 

酚଼ߥӈဏ߻ ● ●   

1 (1) 1 (1) 

    

კ ϖΜ΋ ୯ৎձೌמᔈҔ/фਏંତკ 

Figure 51. Technical application / efficiency distribution in country 
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१ࠔ酚 ύ૛ᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍ৒ߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● 
8 (85) 3 (34) 7 (13) 5 (19) 5 (25) 

 

კ ϖΜΒ ୯ৎձೌמᔈҔϩթკ 

Figure 52. Technical Application distribution in country 

 

ፓ࿯խࣝ酚 ፓ࿯ᡏख़酚 Ⴃٛဍዦ酚 ЈՈᆅ଼ߥ酚طфૈ଼ߥ酚

● ● ● ● ● 

3 (22) 5 (27) 6 (20) 4 (21) 2 (8) 

ፓ᏾ဉगфૈ酚 α๚଼ߥ酚 ፓ࿯Ոᑗ酚 Ꭶᚑऍ৒酚 酚଼ߥӈဏ߻

● ● ● ● ● 

6 (15) 5 (21) 3 (10) 5 (37) 2 (2) 

კ ϖΜΟ ୯ৎձфૈϩթკ 

Figure 53. Efficiency distribution in country in country 
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კ ϖΜѤ ୯ৎձ१ࠔᔈҔКٯკ 

Figure 54. Ratio on food application in country 

 
 
კ ϖΜϖ ୯ৎձ१ࠔᔈҔᖿ༈კ 

Figure 55. trends on food application in country 
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კ ϖΜϤ ୯ৎձύ૛ᛰᔈҔКٯკ 

Figure 56. Ratio on herbal application in country 

 
 
კ ϖΜΎ ୯ৎձύ૛ᛰᔈҔᖿ༈კ 

Figure 57. Trends on herbal application in country 
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კ ϖΜΖ ୯ৎձᛰࠔᇙᏊᔈҔКٯკ 

Figure 58. Ratio on drug application in country 

 
 
კ ϖΜΐ ୯ৎձᛰࠔᇙᏊᔈҔᖿ༈კ 

Figure 59. Trends on drug application in country 
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კ ϤΜ ୯ৎձऍ৒ߥᎦࠔᔈҔКٯკ 

Figure 60. Ratio on cosmetics application in country 

 
 
კ ϤΜ΋ ୯ৎձऍ৒ߥᎦࠔᔈҔᖿ༈კ 

Figure 61. Trends on cosmetics application in country 
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კ ϤΜΒ ୯ৎձВதҔࠔᔈҔКٯკ 

Figure 62. Ratio on daily products application in country 

 
 
კ ϤΜΟ ୯ৎձВதҔࠔᔈҔᖿ༈კ 

Figure 63. Trends on daily products application in country 
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კ ϤΜѤ ୯ৎձፓ࿯խࣝфਏКٯკ 

Figure 64.  Ratio on immune application in country 

 
 
კ ϤΜϖ ୯ৎձፓ࿯խࣝфਏᖿ༈კ 

Figure 65. Trends on immune application in country 
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კ ϤΜϤ ୯ৎձፓ࿯ᡏख़фਏКٯკ 

Figure 66. Ratio on obesity application in country 

 
 
კ ϤΜΎ ୯ৎձፓ࿯ᡏख़фਏᖿ༈კ 

Figure 67. Trends on obesity application in country 
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კ ϤΜΖ ୯ৎձႣٛဍዦфਏКٯკ 

Figure 68. Ratio on cancer application in country 

 
 
კ ϤΜΐ ୯ৎձႣٛဍዦфਏᖿ༈კ 

Figure 69. Trends on cancer application in country 
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კ ΎΜ ୯ৎձЈՈᆅ଼ߥфਏКٯკ 

Figure 70. Ratio on cardiovascular application in country 

 
 
კ ΎΜ΋ ୯ৎձЈՈᆅ଼ߥфਏᖿ༈კ 

Figure 71. Trends on cardiovascular application in country 
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კ ΎΜΒ ୯ৎձطфૈ଼ߥфਏКٯკ 

Figure 72. Ratio on liver application in country 

 
 
კ ΎΜΟ ୯ৎձطфૈ଼ߥфਏᖿ༈კ 

Figure 73. Trends on liver application in country 
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კ ΎΜѤ ୯ৎձፓ᏾ဉगфਏКٯკ 

Figure 74. Ratio on gastrointestinal application in country 

 
 
კ ΎΜϖ ୯ৎձፓ᏾ဉगфਏᖿ༈კ 

Figure 75. Trends on gastrointestinal application in country 
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კ ΎΜϤ ୯ৎձα๚଼ߥфਏКٯკ 

Figure 76. Ratio on tooth application in country 

 
 
კ ΎΜΎ ୯ৎձα๚଼ߥфਏᖿ༈კ 

Figure 77. Trends on tooth application in country 



 

 164 

 
 
კ ΎΜΖ ୯ৎձፓ᏾ՈᑗфਏКٯკ 

Figure 78. Ratio on blood sugar application in country 

 
 
კ ΎΜΐ ୯ৎձፓ᏾Ոᑗфਏᖿ༈კ 

Figure 79. Trends on blood sugar application in country 
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კ ΖΜ ୯ৎձᎦᚑऍ৒фਏКٯკ 

Figure 80. Ratio on beauty application in country 

 
 
კ ΖΜ΋ ୯ৎձᎦᚑऍ৒фਏᖿ༈კ 

Figure 81. Trends on beauty application in country 



 

 166 

 

კ ΖΜΒ ୯ৎձ߻ӈဏфਏКٯკ 

Figure 82. Ratio on prostate application in country 

 

კ ΖΜΟ ୯ৎձ߻ӈဏфਏᖿ༈კ 

Figure 83. Trends on prostate application in country 
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  १ࠔ酚 ύ૛ᛰᇙᏊ酚 ᛰࠔᇙᏊ酚ऍ৒ߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● ፓ࿯խࣝ酚
6 (6) 10 (10) 2 (2) 2 (2) 1 (1) 

● ● ● ፓ࿯ᡏख़酚
8 (13) 10 (8) 1 (5) 

    

● ● ● Ⴃٛဍዦ酚
4 (4) 8 (7) 1 (1) 

    

● ● ● ● ● ЈՈᆅ଼ߥ酚
4 (4) 11 (11) 2 (2) 1 (1) 1 (1) 

酚଼ߥфૈط ● ● ●
2 (2) 3 (3) 1 (1) 

    

● ● ፓ᏾ဉगфૈ酚
7 (5) 7 (5) 

      

● ● ● α๚଼ߥ酚
1 (1) 1 (1) 

    

9 (16) 

● ● ● ● ፓ࿯Ոᑗ酚
3 (3) 3 (3) 

  
1 (1) 1 (1) 

● ● ● ● ● Ꭶᚑऍ৒酚

8 (8) 6 (6) 1 (1) 28 (18) 7 (6) 

酚଼ߥӈဏ߻ ● ●   
2 (1) 1 (1) 

    

კ ΖΜѤ ϦљձೌמᔈҔ/фਏંତკ 

Figure 84.Technical application / efficiency distribution in company 
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१ࠔ酚 ύ૛ᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍ৒ߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● 

72 (85) 38 (34) 8 (13) 29 (19) 17 (25) 

კ ΖΜϖ ϦљձೌמᔈҔϩթკ 

Figure 85. Technical Application distribution in company 

 
 
 
 
 

ፓ࿯խࣝ酚 ፓ࿯ᡏख़酚 Ⴃٛဍዦ酚 ЈՈᆅ଼ߥ酚 酚଼ߥфૈط

● ● ● ● ● 

26 (22) 22 (27) 24 (20) 20 (21) 8 (8) 

ፓ᏾ဉगфૈ酚α๚଼ߥ酚 ፓ࿯Ոᑗ酚 Ꭶᚑऍ৒酚 酚଼ߥӈဏ߻

● ● ● ● ● 

23 (15) 18 (21) 11 (10) 45 (37) 3 (2) 

კ ΖΜϤ Ϧљձфૈϩթკ 

Figure 86. Efficiency distribution in company in Company 
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ቚуᔼᎦނ

፦ᐚࡋ酚
෧Ͽᚇ፦酚फ़եڜଢ଼Ӣ酚ቚу॥ښ酚ቚуߥӸ܄酚

ቚуྋှ

ೲࡋ酚

● ● ຬᖏࣚ๧ڗ酚
5 (7) 

    

1 (2) 

    

● ● ● ● ● ● ԖᐒྋᏊ๧ڗ酚

13 (33) 2 (10) 3 (3) 10 (28) 2 (2) 2 (2) 

● ● ੝ਸ৒Ꮤ׷፦酚   

1 (1) 

    

5 (7) 

  

● ● ● ● ሇન๧ڗ酚

5 (11) 2 (4) 1 (1) 3 (13) 

    

● ● ● ● ● եྕ๧ڗ酚
1 (1) 3 (4) 1 (1) 1 (2) 2 (3) 

  

酚ڗ๧ߕ֎ ● ● ● ● ●
3 (7) 3 (9) 5 (8) 1 (2) 1 (2) 

  

კ ΖΜΎ ೌמ/фਏϩթკ 

Figure 87. Technical / efficiency distribution  
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ຬᖏࣚ๧ڗ酚 ԖᐒྋᏊ๧ڗ酚 ੝ਸ৒Ꮤ׷፦酚ሇન๧ڗ酚 եྕ๧ڗ酚 酚ڗ๧ߕ֎

● ● ● ● ● ● 

6 (10) 20 (59) 5 (7) 7 (22) 7 (10) 6 (17) 

კ ΖΜΖ ೌמϩթკ 

Figure 88. Technical distribution  

 
 
ቚуᔼᎦނ፦

ᐚࡋ酚
෧Ͽᚇ፦酚 फ़եڜଢ଼Ӣ酚ቚу॥ښ酚 ቚуߥӸ܄酚ቚуྋှೲࡋ酚

● ● ● ● ● ● 

13 (57) 7 (25) 8 (14) 16 (58) 11 (22) 6 (13) 

კ ΖΜΐ фਏϩթკ 

Figure 89. Efficiency distribution 
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კ ΐΜ ຬᖏࣚ๧ڗғຼڮය஑ճკ  

Figure 90. Life cycle analysis based on supercritical extract technology 

 

კ ΐΜ΋ ຬᖏࣚ๧ڗᖿ༈კ 

Figure 91. Trends on supercritical extract technology 
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კ ΐΜΒ ԖᐒྋᏊ๧ڗғຼڮය஑ճკ  

Figure 92. Life cycle analysis based on solvent extract technology 

 

კ ΐΜΟ ԖᐒྋᏊ๧ೌמڗᖿ༈კ 

Figure 93. Trends on solvent extract technology 
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კ ΐΜѤ ੝ਸ৒Ꮤ׷፦ғຼڮයკ  

Figure 94. Life cycle analysis based on special container materials technology 

 

კ ΐΜϖ ੝ਸ৒Ꮤ׷፦ᖿ༈კ 

Figure 95. Trends on special container materials technology 
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კ ΐΜϤ ሇન๧ڗ஑ճғຼڮයკ  

Figure 96. Life cycle analysis based on enzyme extract technology 

 

კ ΐΜΎ ሇન๧ೌמڗᖿ༈კ  

Figure 97. Trends on enzyme extract technology 
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კ ΐΜΖ եྕ๧ڗ஑ճғຼڮයკ 

Figure 98. Life cycle analysis based on low temperature extract technology 

 

კ ΐΜΐ եྕ๧ೌמڗᖿ༈კ 

Figure 99. Trends on low temperature extract technology 
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კ ΋ɄɄ ֎ߕ๧ڗ஑ճғຼڮයკ 

Figure 100. Life cycle analysis based on adsorption extract technology 

 

კ ΋Ʉ΋ ֎ߕ๧ೌמڗᖿ༈კ 

Figure 101. Trends on adsorption extract technology 



 

 177 

 

კ ΋ɄΒ ቚуᔼᎦނ፦ᐚࡋ஑ճғຼڮයკ 

Figure 102. Life cycle analysis based on increase the nutrients efficiency 

 

კ ΋ɄΟ ቚуᔼᎦނ፦ᐚࡋфਏᖿ༈კ 

Figure 103. Trends on increase the nutrients efficiency 
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კ ΋ɄѤ ෧Ͽᚇ፦஑ճғຼڮයკ 

Figure 104. Life cycle analysis based on reduce the impurity efficiency 

 

კ ΋Ʉϖ ෧Ͽᚇ፦фਏᖿ༈კ 

Figure 105. Trends on reduce the impurity efficiency 
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კ ΋ɄϤ फ़եڜଢ଼Ӣ஑ճғຼڮයკ 

Figure 106. Life cycle analysis based on reduce caffeine efficiency 

 

კ ΋ɄΎ फ़եڜଢ଼Ӣфਏᖿ༈კ 

Figure 107. Trends on reduce caffeine efficiency 
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კ ΋ɄΖ ቚу॥ښ஑ճғຼڮයკ 

Figure 108. Life cycle analysis based on increase flavor efficiency 

 

კ ΋Ʉΐ ቚу॥ښфਏᖿ༈კ 

Figure 109. Trends on increase flavor efficiency 
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კ ΋΋Ʉ ቚуߥӸ܄ғຼڮයკ 

Figure 110. Life cycle analysis based on increase preservation efficiency 

 

კ ΋΋΋ ቚуߥӸ܄фਏᖿ༈კ 

Figure 111. Trends on increase preservation efficiency 
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კ ΋΋Β ቚуྋှೲࡋғຼڮයკ 

Figure 112. Life cycle analysis based on increase dissolution rate efficiency 

 

კ ΋΋Ο ቚуྋှೲࡋфਏᖿ༈კ 

Figure 113. Trends on dissolution rate efficiency 
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酚  
ቚуᔼᎦ

酚ࡋ፦ᐚނ
෧Ͽᚇ፦酚फ़եڜଢ଼Ӣ酚ቚу॥ښ酚 ቚуߥӸ܄酚ቚуྋှೲࡋ酚

● ● ຬᖏࣚ๧

酚ڗ
3 (7) 

    

1 (2) 

    

● ● ● ● ● ● ԖᐒྋᏊ

๧ڗ酚
3 (33) 1 (10) 3 (3) 4 (27) 2 (2) 2 (2) 

● ● ੝ਸ৒Ꮤ

፦酚׷
  

1 (1) 

    

2 (7) 

  

● ● ● ● ሇનೀ౛酚
2 (11) 1 (4) 1 (1) 2 (12) 

    

● ● ● ● ● եྕ๧ڗ酚
1 (1) 1 (4) 1 (1) 1 (2) 2 (3) 

  

酚ڗ๧ߕ֎ ● ● ● ● ●
1 (7) 1 (9) 1 (8) 1 (2) 1 (2) 

  

კ酚΋΋Ѥ酚୯ৎձೌמᔈҔ/фਏંତკ酚

Figure 114. Technical application / efficiency distribution in Country 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 184 

 
 
 
ຬᖏࣚ๧ڗ酚 ԖᐒྋᏊ๧ڗ酚੝ਸ৒Ꮤ׷፦酚 ሇન๧ڗ酚 եྕ๧ڗ酚 酚ڗ๧ߕ֎

● ● ● ● ● ● 

4 (10) 4 (60) 2 (7) 5 (23) 4 (10) 2 (17) 

კ酚΋΋ϖ酚୯ৎձೌמϩթკ酚

Figure 115. Technical Application distribution in Country 

 
ቚуᔼᎦނ

፦ᐚࡋ酚
෧Ͽᚇ፦酚 फ़եڜଢ଼Ӣ酚 ቚу॥ښ酚 ቚуߥӸ܄酚 ቚуྋှೲࡋ酚

● ● ● ● ● ● 
4 (57) 2 (27) 3 (14) 4 (62) 3 (22) 3 (13) 

კ酚΋΋Ϥ酚୯ৎձфૈϩթკ酚

Figure 116. Efficiency distribution in Country 
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კ ΋΋Ύ ୯ৎձຬᖏࣚ๧ڗКٯკ 

Figure 117. Ratio on supercritical extract technology in country 

 

კ ΋΋Ζ ୯ৎձຬᖏࣚ๧ڗᖿ༈კ 

Figure 118. Trends on supercritical extract technology in country 
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კ ΋΋ΐ ୯ৎձԖᐒྋᏊ๧ڗКٯკ 

Figure 119. Ratio on solvent extract technology in country 

 

კ ΋ΒɄ ୯ৎձԖᐒྋᏊ๧ೌמڗᖿ༈კ  

Figure 120. Trends on solvent extract technology in country 
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კ ΋Β΋ ୯ৎձ੝ਸ৒Ꮤ׷፦Кٯკ 

Figure 121. Ratio on special container materials technology in country 

 

კ ΋ΒΒ ୯ৎձ੝ਸ৒Ꮤ׷፦ೌמᖿ༈კ  

Figure 122. Trends on special container materials technology in country 
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კ ΋ΒΟ ୯ৎձሇન๧ڗКٯკ 

Figure 123. Ratio on enzyme extract technology in country 

 

კ ΋ΒѤ ୯ৎձሇન๧ೌמڗᖿ༈კ  

Figure 124. Trends on enzyme extract technology in country 
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კ ΋Βϖ ୯ৎձեྕ๧ڗКٯკ 

Figure 125. Ratio on low temperature extract technology in country 

 

კ ΋ΒϤ ୯ৎձեྕ๧ೌמڗᖿ༈კ 

Figure 126. Trends on low temperature extract technology in country 
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კ ΋ΒΎ ୯ৎձ֎ߕ๧ڗКٯკ 

Figure 127. Ratio on adsorption extract technology in country 

 

კ ΋ΒΖ ୯ৎձ֎ߕ๧ೌמڗᖿ༈კ 

Figure 128. Trends on adsorption extract technology in country 
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კ ΋Βΐ ୯ৎձቚуᔼᎦނ፦ᐚࡋКٯკ 

Figure 129. Ratio on increase the nutrients efficiency in country 

 

კ ΋ΟɄ ୯ৎձቚуᔼᎦނ፦ᐚࡋфਏᖿ༈კ 

Figure 130. Trends on increase the nutrients efficiency in country 
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კ ΋Ο΋ ୯ৎձ෧Ͽᚇ፦фਏКٯკ 

Figure 131. Ratio on reduce the impurity efficiency in country 

 

კ ΋ΟΒ ୯ৎձ෧Ͽᚇ፦фਏᖿ༈კ 

Figure 132. Trends on reduce the impurity efficiency in country 
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კ ΋ΟΟ ୯ৎձफ़եڜଢ଼ӢфਏКٯკ 

Figure 133. Ratio on reduce caffeine efficiency in country 

 

კ ΋ΟѤ ୯ৎձफ़եڜଢ଼Ӣфਏᖿ༈კ 

Figure 134. Trends on reduce caffeine efficiency in country 
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კ ΋Οϖ ୯ৎձቚу॥ښфਏКٯკ 

Figure 135. Ratio on increase flavor efficiency in country 

 

კ ΋ΟϤ ୯ৎձቚу॥ښфਏᖿ༈კ 

Figure 136. Trends on increase flavor efficiency in country 



 

 195 

 

კ ΋ΟΎ ୯ৎձቚуߥӸ܄Кٯკ 

Figure 137. Ratio on increase preservation efficiency in country 

 

კ ΋ΟΖ ୯ৎձቚуߥӸ܄фਏᖿ༈კ 

Figure 138. Trends on increase preservation efficiency in country 



 

 196 

 

კ ΋Οΐ ୯ৎձቚуྋှೲࡋКٯკ 

Figure 139. Ratio on dissolution rate efficiency in country 

 

კ ΋ѤɄ ୯ৎձቚуྋှೲࡋфਏᖿ༈კ 

Figure 140. Trends on dissolution rate efficiency in country 
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ቚуᔼᎦނ

፦ᐚࡋ酚
෧Ͽᚇ፦酚फ़եڜଢ଼Ӣ酚ቚу॥ښ酚 ቚуߥӸ܄酚ቚуྋှೲࡋ酚

● ● ຬᖏࣚ๧

酚ڗ
8 (7) 

    

1 (2) 

    

● ● ● ● ● ● ԖᐒྋᏊ

๧ڗ酚

26 (33) 4 (10) 3 (3) 17 (28) 2 (2) 2 (2) 

● ● ੝ਸ৒Ꮤ

፦酚׷
  

1 (1) 

    

9 (7) 

  

● ● ● ● ሇન๧ڗ酚

9 (11) 4 (4) 1 (1) 7 (13) 

    

● ● ● ● ● եྕ๧ڗ酚
1 (1) 2 (4) 1 (1) 1 (2) 2 (3) 

  

酚ڗ๧ߕ֎ ● ● ● ● ●
1 (7) 1 (9) 4 (8) 1 (2) 1 (2) 

  

კ ΋Ѥ΋ Ϧљձೌמ/фਏંତკ 

Figure 141. Technical / efficiency distribution in Company 

 
 
 
 
 
 
 
ຬᖏࣚ๧ڗ酚 ԖᐒྋᏊ๧ڗ酚੝ਸ৒Ꮤ׷፦酚ሇન๧ڗ酚 եྕ๧ڗ酚 酚ڗ๧ߕ֎

● ● ● ● ● ● 

9 (10) 46 (60) 9 (7) 17 (23) 7 (10) 8 (17) 

კ ΋ѤΒ Ϧљձೌמϩթკ 

Figure 142. Technical distribution in Company 
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ቚуᔼᎦނ

፦ᐚࡋ酚
෧Ͽᚇ፦酚 फ़եڜଢ଼Ӣ酚 ቚу॥ښ酚 ቚуߥӸ܄酚 ቚуྋှೲࡋ酚

● ● ● ● ● ● 

41 (57) 8 (27) 8 (14) 38 (62) 20 (22) 8 (13) 

კ ΋ѤΟ Ϧљձфૈϩթკ 

Figure 143. Efficiency distribution in Company  

 
 

 

კ ΋ѤѤ Γ֡ GDPᆶ१ࠔว৖ᜢᖄ 

Figure 144. Efficiency distribution in Company  
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კ ΋Ѥϖ ලፃՅ೬ᆯᇙբࢬำკ 

Figure 145. Flow chart of brown ointment production  

(Cheng et al 1999) 
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კ ΋ѤϤ ӭữᆘૡᇙ೷Бݤ 

Figure 146. Method for Producing Polyamine Tea 

(Funakawa et al 2010) 
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კ ΋ѤΎ ύ๮҇୯ཥࠠ஑ճ ᆘૡߎౚхᙟး࿼ 

Figure 147. R.O.C. model patent for coated device of green tea golden ball 


