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ύЎᄔाύЎᄔाύЎᄔाύЎᄔा 

ҁࣴزҞࢂޑவճٰࡋفᆘૡфਏೌמᖿ༈ǴפрᜢᗖೌמǴᕕ

ΕၗϐճϩթᔈҔǵᆘૡౢᕉნǵӚ୯ೌמှ ǵྍᝡݾϦљᔼౣǵ

҂ٰวᖿ༈ǵᕭอࣴวਔਏǵ࣪ࣴวϷᗉխΓΚၗྍੁǴԶࣴ

วрڀଯߕуሽॶޑᆘૡфૈౢࠔǶҁࣴزБࢂݤճҔೱᑉࣽמϦљ܌໒ว

ǶаȨճሦૐȩ (Patent Guider 2008) ೬ᡏՉճᆅӦკϩޑ green 

tea ࣁᜢᗖӷܭѠճֽၗ(1976ԃ~2010ԃ 12Д)ǵऍ୯ճֽճ

ၗ(1976ԃ~2010ԃ 12Д)ǵВҁճֽճၗ(1976ԃ~2010ԃ 12

Д)ǵεഌճֽճၗ(1976ԃ~2010ԃ 12Д)ǵኻࢪճֽճၗ

(1976ԃ~2010ԃ 12Д)Ǵᑔᒧр 11371ၗǴᙖҗЎǵৎೖ

ፋϷ IPC (International Patent Classification) చҹۓǴၸղᘐᆶၸᘠǴӅ

༊ 2236ၗǴӆৎဂղᘐǴ٠ୖԵ࣬ᜢౢၗૻǵЎϷ

ճᆅय़კ߄Ǵຑᒧрᆘૡ࣬ᜢೌמሦୱޑख़ाճӅी 359Ǵၸೱ

ᑉࣽמ໒วϐȨPatentTechȩسǴՉֹճೌמय़კ߄ᇙբϷౢמ

ೌᔈҔ/фਏϩǶ่݀ᡉҢǴᆘૡೌמғຼڮයೀזܭೲԋߏයǴᡉҢቷ

ჹܭᆘૡѱሽॶᢀԖཥޑᇡޕϷΕεໆၗ Ƕྍύ୯ᆶВҁزࣴࢂᆘૡ

࣬ᜢޑೌמε୯Ǵࣴวख़ᗺࢂȨᆘૡϐᛰᇙᏊȩ࣬ޑᜢೌמǴձӧ

ȨፓՈᑗȩǵȨፓխࣝȩǵȨፓᡏख़ȩфਏϷȨԖᐒྋᏊڗȩȨሇન

҂ٰวወΚനࢂȩфਏښȩǵȨቚу॥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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ፕЎૈճֹԋǴ२Ӄךाགᖴޑךৱৣ ܱߞԴৣࡼکપӀԴৣǴ

ಒЈࡰᏤᆶ௲ᇧǴᡣךᕇؼӭǴҗܭԴৣޑගឫ٬ளаΕճӦკϩ

೭༧ሦୱǴᐟวךӭόӕᢀགᆶБӛǴᡣךӧᙍ׳ԖԾޑߞගрౢࠔ

໒วਢǴගଯԾρޑᝡݾᓬ༈ǴჹܭৱৣǴಖғགᐟόᅰǶ 

ԴৣޑႴᓰᆶЍǴᡣךᑈཱུୖуᏢೌᏛൔፕЎᝡᖻǴᄪᕇ 99ԃಃΎ

ۛඵችౢᅺറγዛշᏢߎᓬǴ٠གᖴഋ㭵ਯڐৣࡓշᆶࡰᏤǴճڗ

ளύ҇୯ཥࠠճǴα၂ය໔܍ᆾ୯ҥѠੇࢩεᏢྍ৸௲ǵჴ፬ε

Ꮲऍႍ௲Ϸഋѯܴ௲ǵҁਠᙴ݅سמඳস௲ኘϧ҅ࡰǴԖգॺޑ

ཀـǴᡣҁፕЎளакჴᆶֹ๓Ƕ 

གᖴೱᑉࣽמϦљᜅշǴගٮȨճሦૐȩϷȨճሦૐȩ೬ᡏ

ՉճᆅӦკϩǴགᖴߞᑉǵҖذᖚǵᛥ௵ڐշǴӧךᏹբԜ

೬ᡏၶୢډᚒᆶ֚ᜤਔǴόᜏٌधࡰޑᏤᆶှញǴᡣ߆ךέԖᎩय़ჹय़೭٤

ୢᚒǴ׳่݀ز٬ࣴуֹǶ 

നךࡕाགᖴࢂޑԴৣޑշШ༇ǵࢨᇬǵ٧ችڐޑշϷৎΓЍᆶᡏ

ໆǴᡣךԖਔ໔ֹԋԜᏢǴճڗளᅺγᏢՏǴ೭ز٤ࣴԋ݀Ǵёаᇥࢂ

ΓޑոΚǴᖴᖴՏමᔅշၸޑךΓǴӧԜךᜫஒԋ݀ᆶ഻৹ᆶգॺϩ

٦Ƕ 

Ц྆ 

2011/07/28 



 

 IV  

ҞᒵҞᒵҞᒵҞᒵ 

ύЎᄔा ............................................................................................................ I 
मЎᄔा ........................................................................................................... II 
ठᖴ ..................................................................................................................III 
Ҟᒵ ..................................................................................................................IV 
Ҟᒵ߄ ...............................................................................................................V 
კҞᒵ ............................................................................................................ VII 
ಃക ᆣፕ ......................................................................................................1 
ಃΒക Ўӣ៝...............................................................................................4 

ಃ ᆘૡޑᙁϟ ....................................................................................4 
ಃΒ ᆘૡ଼ߥޑфਏ ............................................................................9 
ಃΟ ᆘૡϐᔈҔ ..................................................................................17 
ಃѤ ᆘૡϐѱϩ ..........................................................................21 
ಃϖ ճ..............................................................................................25 

ಃΟക ࣴزᐒ.............................................................................................32 
ಃѤക ࣴزБ34.............................................................................................ݤ 

ಃ ճϩՉᡯ ......................................................................34 
ಃΒ ճཛྷ൨่݀ϩ ......................................................................37 

ಃϖക ่݀ ....................................................................................................40 
ಃ ࡌҥᔠచҹᆶճၗཛྷ൨ ...................................................40 
ಃΒ ᆘૡճᖿ༈ᆅϩ43............................................................... 
ಃΟ ᆘૡճೌמ/фਏϩ() .......................................................51 
ಃѤ ᆘૡճೌמ/фਏϩ(Β) .......................................................62 

ಃϤക ፕ ....................................................................................................71 
ಃ ᆘૡೌמวӛ ......................................................................72 
ಃΒ ᆘૡౢೌמቫय़ว...............................................................83 
ಃΟ ӄౚᆘૡౢѱӛ...............................................................86 
ಃѤ ӄౚᆘૡҾၗ92...............................................................ݩރ 
ಃϖ ᆘૡҾوӛᔈݙཀୢᚒ...........................................................96 

ಃΎക ่ፕϷࡌ.........................................................................................98 
ಃΖക ୖԵЎ...........................................................................................100 
ಃΐക ߕᒵ ..................................................................................................124 

酚



 

 V

 Ҟᒵ߄Ҟᒵ߄Ҟᒵ߄Ҟᒵ߄

酚酚酚酚1苸苷麦-2醯1醯߄ ԃճҹኧी߄螯螯螯螯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ૡ٩ำ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯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ӧ߄ 螯螯螯螯 11酚

ᆘૡޑᇡȩࠔ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 ԃѠޣჹܭӚᜪૡᜪԃសձϐୃӳКٯ螯螯螯螯 22酚

߄୯ճਡҹኧीך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ၸৎೖፋ߄ 螯螯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ۓచҹޑ 3麦酚

ᔠϐճၗጄൎز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ӷಔᔠӈ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯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ӷಔᔠኧӈ߄ 螯螯螯螯螯螯螯螯螯螯螯螯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

߄ΜӜϐϦљձϩ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

߄ϖӜϐวܴΓϩ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 ϩᜪೌמ఼က߄ 螯螯螯螯螯螯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

߄ሦӃ୯ৎीೌמ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фਏሦӃ୯ৎी߄ 螯螯螯螯螯螯螯螯螯螯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

߄ሦӃ୯ৎीೌמ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фਏሦӃ୯ৎी߄ 螯螯螯螯螯螯螯螯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தҔፓխࣝύᛰ߄ 螯螯螯螯螯螯螯螯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

߄ፓխࣝख़ाճܭ酚ΒΜϤ酚ύᛰᔈҔ߄ 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

߄ፓᡏख़ख़ाճܭ酚ΒΜΐ酚ύᛰᔈҔ߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯螯 肤苸酚

߄ፓխࣝख़ाճܭᔈҔࠔ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

߄ፓᡏख़ख़ाճܭᔈҔࠔ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

߄ख़ाճڗ酚ΟΜΒ酚ሇન߄ 螯螯螯螯螯螯螯螯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Ѡճ߄ 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ҾިҽԖज़Ϧљ೯ၸ଼ந१߄ 螯螯螯螯螯螯螯螯螯螯螯螯螯螯 苸醯酚

Ԗᜢճࠔ酚ΟΜϖ酚ҾިҽԖज़Ϧљᆶ଼ந१߄ 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 Ϧљख़ाճ߄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ፓՈᑗख़ाճ߄ 螯螯螯螯螯螯螯螯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ٽૡનਸૈ۔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 ԃ୯ౢӚᜪૡᜪᎍ୧ໆϩѲ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 ԃѠӦޣӚᜪૡᜪԃសձϐදϷ螯螯螯螯螯 12麦酚

კ酚ϖ酚酚酚2醯醯肤 ԃѠޣᆘૡԃសձϐୃӳКٯϷදϷ螯螯螯 12麦酚

კ酚Ϥ酚酚酚ᆘૡճҹኧᐕԃᖿ༈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ᆘૡճҙፎΓ-ೌ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ᆘૡճวܴΓ-ೌ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ᆘૡճ୯ৎҹኧϩ 螯螯螯螯螯螯螯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ᆘૡճ୯ৎҹኧᐕԃᖿ༈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ᆘૡճ୯ৎ-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ᆘૡճϦљҹኧᐕԃᖿ༈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ᆘૡճϦљ-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ᆘૡճวܴΓҹኧϩ 螯螯螯螯螯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ᆘૡճวܴΓҹኧᐕԃᖿ༈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ᆘૡճ 杨锋廰 ճϩᜪϩკ 螯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ᆘૡճ 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ύᛰᔈҔғຼڮයკ 螯螯螯螯螯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ύᛰᔈҔᖿ༈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ऍߥᎦࠔᔈҔғຼڮයკ 螯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ऍߥᎦࠔᔈҔᖿ༈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ፓխࣝфਏғຼڮයკ 螯螯螯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ፓխࣝфਏᔈҔᖿ༈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ፓᡏख़фਏғຼڮයკ 螯螯螯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ፓᡏख़фਏᖿ༈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ፓဉगфਏғຼڮයკ 螯螯螯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ፓဉगфਏᖿ༈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ፓՈᑗфਏғຼڮයკ 螯螯螯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ፓՈᑗфਏᖿ༈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Ꭶᚑऍфਏғຼڮයკ 螯螯螯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Ꭶᚑऍфਏᖿ༈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୯ৎձύᛰᔈҔКٯკ 螯螯螯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୯ৎձύᛰᔈҔᖿ༈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୯ৎձऍߥᎦࠔᔈҔКٯკ 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୯ৎձऍߥᎦࠔᔈҔᖿ༈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୯ৎձፓխࣝфਏКٯკ 螯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୯ৎձፓխࣝфਏᖿ༈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୯ৎձፓᡏख़фਏКٯკ 螯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୯ৎձፓᡏख़фਏᖿ༈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୯ৎձፓဉगфਏКٯკ 螯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୯ৎձፓဉगфਏᖿ༈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୯ৎձፓՈᑗфਏКٯკ 螯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୯ৎձፓՈᑗфਏᖿ༈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୯ৎձᎦᚑऍфਏКٯკ 螯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୯ৎձᎦᚑऍфਏᖿ༈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୯ৎձӈဏфਏКٯკ 螯螯螯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୯ৎձӈဏфਏᖿ༈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ຬᖏࣚڗғຼڮයճკ 螯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ຬᖏࣚڗᖿ༈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ԖᐒྋᏊڗғຼڮයճკ 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ԖᐒྋᏊೌמڗᖿ༈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ਸᏔ፦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ਸᏔ፦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ሇનڗճғຼڮයკ 螯螯螯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ሇનೌמڗᖿ༈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եྕڗճғຼڮයკ 螯螯螯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եྕೌמڗᖿ༈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֎ߕڗճғຼڮයკ 螯螯螯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֎ߕೌמڗᖿ༈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፦ᐚࡋճғຼڮයკ 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फ़եڜଢ଼Ӣճғຼڮයკ 螯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॥ښճғຼڮයკ 螯螯螯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୯ৎձຬᖏࣚڗКٯკ 螯螯螯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୯ৎձຬᖏࣚڗᖿ༈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୯ৎձԖᐒྋᏊڗКٯკ 螯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୯ৎձԖᐒྋᏊೌמڗᖿ༈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୯ৎձਸᏔ፦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୯ৎձਸᏔ፦ೌ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୯ৎձሇનڗКٯკ 螯螯螯螯螯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୯ৎձሇનೌמڗᖿ༈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୯ৎձեྕڗКٯკ 螯螯螯螯螯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୯ৎձեྕೌמڗᖿ༈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֎ߕڗКٯკ 螯螯螯螯螯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֎ߕೌמڗᖿ༈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 ᆶ१ࠔวᜢᖄ 螯螯螯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ӭữᆘૡᇙБݤ 螯螯螯螯螯螯螯螯螯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ύ҇୯ཥࠠճ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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ಃകಃകಃകಃക ᆣፕᆣፕᆣፕᆣፕ 

ᆘૡёᇥࢂђϞύѦߚதදၹޑϺฅǴૡᐋ(Thea sinensis)ӧނ

ϩᜪᏢࢂឦܭξૡࣽޑނǶ٩Ᏽύ୯ޑᇥǴૡࢂҗઓၭМ๏ਔΓ

҇Ҕٰբᛰ٬ࠔҔޑǴ٠җᛰҔᅌᄽᡂԋВதғࢲǴϞВ଼ந

ၰǴᆘૡआуيǴ٠ቶݱၮҔӧᆘૡሪଳǵೈᑖǵǵ֖ٽૡનǵᆘૡ

ӭ⇌݅݅ᕴᕴޑᆘૡ଼ߥ१ၟࠔݠӀǴᎫᛰ֩۫ǵᛰֽǵޔᎍҞ

ᒵǵᆛၡ۫Ƕ 

வѱᔈҔय़วǴᆘૡӧᐒૈ܄ѱǵ଼ߥ१ࠔǵऍߥᎦࠔ

ϐஙଆᆶε൯ԋߏǴᡂԋࢬ೯ܭӄౚޑεϯౢࠔǴЪ㠀ߎډڙᑼ॥ኪޑቹ

ៜǴԋߏϝև༾൯ቚу (ഋǴ2005) Ƕ߈൳ԃٰǴૡډڙࢂ׳

ᅹለޑᆋးૡǴ࣬ᝩୢѱǴ٬ளচҁᐱ៙ѱ᎑܈Ǵᡞး߆ޣ

݀کҊᜪႫુ࠶ڙǴவԜۙۚΠ॥ (݅Ǵ1995) Ƕ 

җჴᡍჴǴസᆘૡёаफ़եᑡᕎੱޑ॥ᓀ܄ǴхࡴҜጥᕎǵ٢ᕎǵ

ޑᆮાᕎǶᆘૡύکᕎǵ่ဉᕎǵ१ၰᕎޤ EGCG (Epigallocatechin gallate)

ёаԖਏ෧ᇸಒझཞЇଆ਼ޑϯᓸΚǴ෧Ͽ٤ࢌᕎੱޑ॥ᓀ (Butt and 

Sultan 2009)Ƕᆘૡύޑӭ⇌ߦDNA  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)Ƕᆘૡڗనёׯ๓ᡏख़ǵBody Mass Index (BMI)ǵᖊൎϷિެ୴ᑈǴ

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

ճ൩מࣽࢂᝡݾΚǴඓඝճਡЈޕǴ७ቚബཥૈޑΚǴ๓Ҕճ

ౣǴ໒ܗѱ (ᄃǴ2003)Ƕ๓уճҔճၗૻǴёᕭอࣴวਔ໔ 60%Ǵ

࣪ࣴز 40% (ֆǴ2000)ǶճૈࢰᝡޣݾϐೌמၗૻǴ٠Ԗਏᔅշ

Ϧљᆅࣴวၗྍϐϩଛ (Ernst 1998)ǴӢԜճϩπբόፕჹཥౢޑࠔ

໒วࢂ܈ԖౢٰؼׯޑࠔᇥǴߚࢂதख़ाǴᘍಥೌמଓᒿفޣՅǴᙯᡂ

ѱޑᆘૡҾӧᐟਗ਼ࣁΚǴݾ٬ౢϲભǴගϲ୯ৎᝡߦǴޣሦӃೌמࣁ

ᝡݾύࢰჸӃᐒǴૈྗዴϷਔޑଞჹԾيᕉნፓᔼౣǶ߈ԃٰך୯

ճҙፎϷਡኧໆևុϲޑᖿ༈ǴډڙӚࣚख़ຎޑำࡋᆶВॿቚǴѠ

ӧ 2010ԃ܌ҙፎϐճӭၲΖӭҹǴК 1986ԃӭрஒ߈ϖѤίӭ

ҹǴԋߏࣁ 61%Ǵӵ߄܌ҢǴё҇ـ໔ᆶҾཇٰཇख़ճ೭༧ሦ

ୱǶ 
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 ߄ 1986-2010ԃճҹኧी ߄

Table 1. Patent Statistics in 1986-2010 

 

ၗٰྍǺᔮඵችౢֽǴ2010  

ճᖿ༈ϩޑЬाҞࢂޑᙖҗᇆǵϩ࣬ᜢౢࠔϐճǴӧౢࠔ໒

วीฝՉǴᕕှ࣬ᜢᝡޑࠔౢݾճݩރаϷೌמᗺǴ٠ёаჹ၀ౢ

ѱىᅈܭᇡǴၸճѳѠǴஒԖշޑԖᡏೌמБӛᆶزሦୱϣࣴࠔ

ሡा໒วཥࠔౢޑǶҁࣴزҞޑගٮ୯ϣࣚനֹޑᆘૡճᖿ༈ϩ

ೌמϦљᔼౣǵ҂ٰݾǵᝡݩރΕวǴᕕှᆘૡౢᕉნǵӚ୯

วᖿ༈аϷёૈޑճӦႜࢂ܈ճ҂໒วၗ ǴૻԶࣴวрڀଯ

ޑΑྗዴٮၗიǴගޑటΕᆘૡѱࣁǴբࠔᆘૡфૈౢޑуሽॶߕ

ൔૻ৲ϷࣽᏢޑ،٩ᏵǶ 
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ಃΒകಃΒകಃΒകಃΒക Ўӣ៝Ўӣ៝Ўӣ៝Ўӣ៝ 

ಃ ᆘૡޑᙁϟ 

ᆘૡࢂύ୯ᐕўനԐрޑૡᜪǴԐӧઓၭਔයǴځᛰҔሽॶ൩ρ

วǴբᛰ٬ٰࠔҔǴȠҁᆜҞȡၩǺȨૡښधҒൣคࢥǴЬݯ➷ঊǴ

ճλߡǴѐ࿀ǴЗзΓϿᅵԖΚǴ৹דǴΠ१ȩǶȠઓၭҁᆜҞȡ

ၩǺȨઓၭᓳԭǴВၶΎΜΒࢥǴளૡԶှϐȩǶഌԳȠૡȡϓ: Ȩૡ

ϐࣁǴวЯઓၭМǴᆪܭᎹڬϦȩǴډޔঞරૡωᅌᄽᡂԋВதғࢲ

ǴᒿࣽᏢόᘐǴ߈ԃٰᆘૡځکᇙᏊӧᙴᕍޑᔈҔሽॶǴཇٰ

ཇډڙ୯ϣѦᏢޑޣख़ຎ (ђǴ2007)Ƕ 

 

() ૡޑϩᜪ 

ૡယᅿᜪᕷӭǴύ୯ૡᜪޑჄϩҞۘคޑБݤǴԖޑਥᏵᇙБ

ਥᏵૡယуπБԄϩᜪǴаΠ٩Ӛᅿόӕޑৡ౦ϩᜪǴԖޑ፦ࠔکόӕݤ

 ჹૡϩᜪᇥܴǺࡋفޑ

1. วሇำࡋϩᜪ 

٩Ᏽૡယᇙբਔวሇำࡋϩᜪӵ߄Β܌ҢǴᆘૡࢂឦܭόวሇૡǴ֖

ၨӭ਼לޑϯނ፦ϷٽૡનǴਜ਼ᓪૡޑวሇำࢂࡋ 60ʘ-70% ࢂъวሇૡǴ

आૡࢂ 95ʘࢂวሇૡǴ֖ၨӭᜪ✉ނ፦Ƕ୯ሞၨࣁ೯ҔϐϩᜪݤǴࢂ

 όวሇૡǵъวሇૡǵӄวሇૡٰբᙁൂϩᜪǶࡪ
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 ϩᜪࡋΒ ૡ٩วሇำ ߄

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

ᆘૡ ᓪϔǵᅸᖥࡾǵ࣭ࣔǵ੧ૡǵߘૡǵྞૡǵҏ៛ǵ݊ଞ 
ૡ  ։ξሌଞǵᆾഗǵᓅξ όวሇ όวሇ ᆘૡ 
ૡ දࢯૡǵϤൕૡ 
қૡ  қడሌଞǵқأϏǵ।࣭ 

ᇸวሇǺమૡǵএഗ 
ύวሇǺ៓ᢀॣǵНиǵՕЋǵݓӮ۟ૡ 

ҽวሇ ਜ਼ᓪૡ ߙૡ 
酚  
酚  ύวሇǺқడਜ਼ᓪ 

ӄวሇ   आૡ आૡ πϻआૡǵ࿗आૡ 

 

2. ำࡋϩᜪ 

٩Ᏽᇙၸำύޑำࡋϩᜪӵ߄Ο܌ҢǴǴࢂૡယӧఠϐ

ȩǴӵ݀ाݺௗՉȨޔ߾ၸำǴӵ݀ाᇙȨόวሇૡȩǴޑණНҽ

ᇙȨҽวሇૡȩ܈ȨӄวሇૡȩǴޔ߾ௗՉȨȩǴԶقᆘૡࢂ

όόวሇǹԶૡࢂόόวሇȐૡࢂఠࡕӆံىวሇޑȑǹ

қૡࣁख़όวሇǹߙૡǵхᅿૡǵਜ਼ᓪૡࣁҽวሇૡǶ 

 ϩᜪࡋΟ ૡ٩ำ ߄

Table 3. Classification of tea by withering 
  
ำࡋ ૡᜪ  
όૡ ᆘૡǵૡǵૡ 
ૡ  қૡǵߙૡǵхᅿૡǵਜ਼ᓪૡǵआૡ 
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3. ૡՅϩᜪ 

٩ૡယѦᢀՅᐛёᘜયࣁ 6εᜪǴᆘૡᜪǵૡᜪǵૡᜪǵқૡᜪǵ

 :Ң܌Ѥ߄ૡᜪϷआૡᜪӵߙ

 Ѥ ૡ٩Յᐛϩᜪ ߄

Table 4. Classification of tea by color 
 
ૡᜪ  ૡӜᖐٯ ᇙၸำ 

 (Ǵଅᅚ࣭ذǴࣔǴ࣭ࣔǴስ࣭Ǵߙݺ)ᆘૡ ࣭ૡߙݺ

酚  ੧ૡ(੧ૡǴߘૡǴ࣭ذ) 

酚  ಒცߙݺ(ᓪϔǴεБǴᅸᖥࡾǴߘૡǴ݊ଞ) 

ߙᆘૡ ද೯ߙ(መߙǴੈߙǴᔇߙǴߙ) 

酚  ಒცߙ(ξЛঢ়ǴϼѳญሱǴഗᜦǴଯᐏሌঢ়) 
ᠴߙᆘૡ(ྏߙǴοߙǴὨߙ) 

ᆘૡ 

ᇃߙᆘૡ(ྞૡǴҏ៛) 

ૡ→ݺ→

௫→ଳᔿ 

λᅿआૡ(҅ξλᅿǴྟλᅿ) 

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

ૡ→→

௫→วሇ→

ଳᔿ 

መчਜ਼ᓪ(ݓӮ۟ૡǴНиǴεआǴԺਦ) 

መࠄਜ਼ᓪ(៓ᢀॣǴڻើǴНиǴߎਦ) 
ቶܿਜ਼ᓪ(ስൂኸǴስНиǴᔂᓐൂኸ) 

 ૡߙ

Ѡਜ਼ᓪ(এഗਜ਼ᓪǴхᅿǴਜ਼ᓪ) 

ૡ→ВӀ

→ᓉǵᠳ

→௫ݺ→

→ଳᔿ 

қૡ(ሌଞ) 
қૡ 

қယૡ(қأϏǴ।࣭) 

ૡ→→

ଳᔿ 

ૡ(։ξሌଞǴᆾഗ) 

λૡ(чЛӾǴ⋾ξЛӾǴྕԀ෯) ૡ 

εૡ(ᓅξεૡǴቶܿεယߙ) 

ૡ→ݺ→

௫→→

ଳᔿ 

෫ࠄૡ(Ӽϯૡ) 

෫чԴߙૡ(ᇀ֦Դߙૡ) 
Ѥοᜐૡ(ࠄၡᜐૡǴՋၡᜐૡ) 

ૡ 

ྏਦૡ(දࢯૡǴϤൕૡ) 

ૡ→ݺ→

௫→୴→

ଳᔿ→ݺᓸ→

ԋࠠ 

 



 

 7 

ᆘૡࢂ҂วሇૡǴૡယᄔΠࡕǴၸଯྕᇃฆǵ௫ǵଳᔿԋࣁᇙࠔǴ

Ӣࣁ㠀ԖၸวሇǴߥ੮চӃૡယޑᆘՅǴ֖ၨӭޑယᆘનϷӭ⇌ނ፦Ǵڀ

மΚ਼לϯޑ܄ϯӝނǶ2002ԃ୯ҥѠεᏢ݅ΓஒѠǵВҁǵύ୯

εഌᆘૡǵਜ਼ᓪૡǵआૡϷදࢯૡԋϩКၨǴวᆘૡύٽޑૡન֖ޑໆ

ਏ݀നޑჴᡍύǴᆘૡޑനϿǴӧЇวಒझΫࣁଢ଼Ӣ֖ໆڜǴԶޑനଯࢂ

ӳǴځਏ݀ம১ࣁ٩ׇᆘૡ>ਜ਼ᓪૡ>आૡ>දࢯૡ (݅Ǵ2002)Ƕࠄᛰࣽ

ғૡܭૡϐೀǴӧܭૡનрٽޑញǴᆘૡှ࢙εᏢᛰᏢଣ௲ယܿמ

ယᄔΠٰࡕǴջϒᇃߙǵᇙǵଳᔿǴεъӸӧܭғૡယύٽޑૡનߥ੮

ΠٰǴԿܭදࢯૡ܈आૡӧ௫วሇޑᇙၸำύǴૡယޑวሇբҔՉ࣬

ֹӄǴεϩٽޑૡનᆫӝԋૡआનǴཇࢂวሇԋዕޑૡယǴځᄬ

ፄᚇޑૡӭ⇌ཇόܰவૡယύ٠ڗуаપϯǴ܌аҞᗋ㠀࣮ډਜ਼ᓪ

ૡǵआૡࠔౢ଼ߥޑނڗǴૡယᜪࠔౢ଼ߥޑϝࢂᆘૡ݄ᐱذ(ယǴ

2003)Ƕӧ 2008ԃ୯ҥѠεᏢΓวӕᅿૡޑૡữለόᅰ࣬ӕǴౢӦ

ϷᇙբၸำёૈቹៜૡữለໆǴځύаᆘૡϷਜ਼ᓪૡ֖ၨଯໆޑૡữለ 

(Syu et al 2008)Ƕ 
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(Β) ᆘૡޑӭ⇌ᜪϯӝނ 

ᆘૡԖޑ३Ϸ॥ښǴЬाࢂӢࣁѬ֖Ԗ٤ᐱޑϯᏢԋҽǶനڙ

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)Ƕځਸૈ۔୷่ޑᄬ

ӵკ܌ҢǴჴᡍᡉҢٽૡનϯᏢ่ᄬύ֖ gallate୷Ϸణ਼୷֖ໆཇӭǴ

మନԾҗ୷ૈޑΚ൩ཇӳǴЪჴᡍჴ EGCGǵGCGǵECGǵమନԾҗ୷

ΚКૈޑ EGCǵGCǵECǵک CமǶԶ EGCک GCΞК ECک CமӵკΒ

  Ң (Nakagawa and Yokozawa 2002) Ƕ܌

ᆘૡޑӭ⇌ᜪϯӝނࣴزᡉҢǴёమନԾҗ୷Ϸ෧ϿဍዦวғǴхࡴ

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

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

ಒझཞЇଆ਼ϯᓸΚǴ෧Ͽӧ٤ࢌᕎੱޑ॥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٫ந१ࠔǴаࢂҗᡍಕᑈԶޕၰᆘૡڀԖӭ

фਏǴ߈ԃٰҗמࣽܭϷࣽᏢৎॺߛటှ໒Ϻฅ଼ߥޑғфਏǴ

ՉΑӚނჴᡍϷᖏჴᡍǴࣣ ჴᆘૡዴჴڀԖӭᅿ଼ߥϷႣٛ੯ੰ

ϐфਏǴᆕӝ୯ϣѦϐࣴزൔᏤǴϩॊӵΠ:  

ǵమନΓᡏԾҗ୷ϷۯᒨԴϯ 

ΓᡏԴϯԋচӢύǴρԖࣴزวᆶӸӧܭΓᡏύϐԾҗ୷ԖஏϪޑ

ᜢ߯ǴӢԾҗ୷Ԗཱུம਼ޑϯૈΚǴคਔคװڅᔐΓᡏಒझύޑ DNAǴ

ԋಔᙃಒझޑཞ্Ϸᡂ౦Ǵ٠ЇଆԴϯ (Devasagayam et al 2004)Ƕ 

ڥ֎ΕΓᡏϣ਼ޑᆶ܌ឪޑڗ१ނӧᡏϣՉ਼ϯբҔǴаᆢғ

 ্ (Brand etډڙᡏيғǴ٬ౢޑሡǴԜၸำ۳۳ՔᒿԾҗ୷܌ࢲϷڮ

al 2004)ǶԾҗ୷ౢޑғᆶ֎ǵଚǵଯિ१ނǵᕉნԦࢉǵ๋ѦጕԖᜢǴ

Ծҗ୷ቚу LDL (Low-density lipoprotein)਼ޑϯϷિ፦ၸ਼ϯౢޑނ

ғǴԋેฯϯǴΨࢂᏤठΓᡏԴϯޑሱᅾ२ (݅Ǵ1995)Ƕ 

ΓᡏϣమନԾҗ୷سޑхࡴᎽાҒ两ᗋচ䁙 ( glutathione 

reductaseǴGSHRd)Ǵຬ਼ϯݔނϯሇન (superoxide dismutaseǴSOD) Ϸ

䁙 ( catalaseǴCAT) Ǵࢂჹלၸ਼ϯԾҗ୷ޑ্ࢥಃၰٛፁسǴёаҔ

Ǵՠ೭ሇનᒿԃសڋᐒޑϩှԾҗ୷ǶᗨฅᡏϣԖѐନԾҗ୷܈ڋٰ

ቚߏԶ෧Ͽ܈ӢѦӢηౢғၸӭޑԾҗ୷ǴคݤᡣғԋᆶѐନၲډѳᑽǴၸ

ӭԾҗ୷ූӸΠٰǴ೭٤Ծҗ୷ڀԖཱུம਼ޑϯૈΚǴઇᚯಔᙃǴԋಒ

झޑԴϯ (Heck et al 2005)Ƕ 
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ᆘૡ֖Ԗᙦ਼לޑϯᏊٯӵᆢғન Cǵᆢғન Eǵचᡀጱનǵӭ⇌ᜪ

ϯӝނǵٽૡનǴځύٽޑૡનڀԖ׳ம਼לޑϯૈޑΚǴё่ӝԾҗ୷ύ

 ઇᚯ (Crespy and Williamson 2004)ǶޑჹΓᡏ଼நځηǴύЗႝۓόӼޑ

2005ԃύξᙴᏢεᏢᎄΓଯᐚٽࡋૡનᆘૡჹۯԴϯޑ

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

ϺҔ600డϲϐᆘૡ (ٽૡન֖ໆ780ࣁ డլ) ่݀ᡉҢՈዀύᕴ

ϯΚ ( trolox equivalent antioxidant capacityǴTEAC) ᡉቚуǴЪՈዀ਼ל

ύિ፦ၸ਼ϯނ ( thiobarbituric acid-reactive substancesǴ TBARS) ॶᡉफ़

եǶՈዀύ਼לϯނ፦ӵᕴ⇌ᜪϯӝނǵᎽાҒ两 (reduced glutathioneǴGSH) 

ϐ֖ໆԖܴᡉޑቚуǶՈౚϣ਼לϯሇનဟᑗϤᕗለѐణ䁙 

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

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

reductaseǴGSHRd) ܄ࢲޑΨᡉӦቚуǴ೭၂ᡍ่݀ޑᇥܴΑᆘૡёమ

ନΓᡏԾҗ୷(ᎄǴ2005)Ƕ 

ΒǵႣٛЈՈᆅ੯ੰ 

ᒿਔжዊޑࢬᡂᎂǴ१ಞᄍኻऍϯǴӞຫٰຫӭޑଯિެ१Ǵ

ԋΓᡏϣՈિ֖ໆଯǴ٬ளિ፦ӧՈᆅᏛ؇ᑈǴЇଆેๆރฯϯکՈ

ਵޑԋǴӆуԆғࢲᆶၮόىǴ٬ளЈՈᆅ੯ੰρೱុӳ൳ԃӜӈ

୯ΓΜεԝӢϐǴӵՖႣٛϷफ़եЈՈᆅ੯ੰޑ॥ᓀǴρߚࢂதॐϪᆶ߈

Ԗफ़ՈિǵڀૡનǴٽޑǴԖӭၗᡉҢᆘૡύزࣴ܄ނᚒǴӧୢޑي

ᖌڰᎇϷ LDL  Ң܌ϖ߄॥ᓀǴ၁ಒၗӵޑેރ߷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 RaederstorffΓа 0.25ʘ Ȑ0.2 g/day/kg BWȑǵ0.5ʘȐ0.4 

g/day/kg BWȑǵ1% (0.7 g/day/kg BW) ޑᆘૡނڗǴᗯ१ଯᖌڰᎇՈੱޑ

εқႵ ڗǴ่݀วѝाВឪࡕ4ຼ ёᡉߡނܭǴჹނڗᆘૡޑ1%

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

MiuraΓӧεқႵޑҔНύуΕᆘૡނڗ (0.8 g/L)Ǵ१Ҕ ǴՈࡕ8ຼ

ዀύિ፦਼ޑϯᡉफ़ե (Miura et al 2001)Ƕ 

2009ԃӧВҁᓉᑜว߄ΑঁൔǴѤί႟ՏޑԴΓ (ԃស

ऊ 65ྃ-85ྃ) ᘳزࣴ܄Ƕፓ 1999ԃԿ 2006ԃ೭ 6 ԃය໔സᆘૡޑ

ᓎǴ่݀วǴВസ 7 ݆аޑᆘૡᆶόസޣКၨǴВസ 7݆аޑ

ᆘૡޣǴёफ़եЈՈᆅ੯ੰޑКٯ (Suzuki et al 2009)Ƕ 

 2009ԃӧ୯ሞύ॥යтว߄Ǵύ୯ࠄБଞჹ 374ঁԖЈՈᆅ੯ੰޑ

ԴΓ (ѳ֡ԃស 69ྃ) ੰᐕჹྣࣴزǶፓ 2007ԃԿ 2008ԃ໔Ҕᆘ

ૡޑᓎǴВസ  ॥ᓀ (Liang et alޑёаफ़եЈՈᆅ੯ੰࢂᆘૡǴޑ1-2݆

2009)Ƕ߈൳ԃٰǴՉΑӚނჴᡍϷᖏჴᡍǴࣣჴᆘૡዴჴڀԖ

 фਏǶޑႣٛЈՈᆅ੯ੰکՈਵל

 

 

 

 

 



 

 13

ΟǵڋဍዦቚғϷႣٛᕎੱ 

ঁ҅தಒझวԋȨᕎಒझȩाҗȨЇวȩϷȨߦวȩΒ໘ࢤǴ

ಒझதೀӧठᕎӢηޑᕉნǴȨЇวȩಒझԋᡂ౦ಒझǴӆҗȨߦวȩ

ᡂԋȨᕎಒझȩǴനࡕวԋȨᕎಒझȩǶૡယύޑԖਏಔԋҽόՠڋȨЇ

วȩբҔǴԶЪڀԖڋȨߦวȩբҔ܄ࢲޑ (ഋǴ1999)Ƕ߈൳ԃٰǴ

ӭჴᡍΨഌഌុុჴᆘૡڀނڗԖלᕎϷँלᡂբҔǶਥᏵЎൔǴ

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)Ǵᕎੱ֡ԖۓำޑࡋႣٛ܈

 :ёૈচӢӵΠڋᕎᐒלਏ݀Ǵᘜયڋ

 ߏғޑဍዦಒझڋ (1)

ӭࣴزᡉҢဍዦࢲϯೈқ (activator protein-1ǴAP-1) ࢂဍዦߦӢ

ηϷፓΠෞޑᙯᒵӢηύתᄽख़ाفՅǴӧঁ JB6ԴႵҜಒझਲ਼ࣴޑ

ڋёނϯӝނ⇌ӭޑวᆘૡز Epidermal growth factor (EGF)܈ Tissue 

plasminogen activator(tPA) ܌ЇวޑಒझᙯᒵբҔǵڋ AP-1ޑᙯᒵբҔǴ

ڋ DNA ่ӝ܄ࢲޑǴڋဍዦޑԋ (Dong et al 1997)ǹ(Shimizu et al 

2005)Ƕ 

 ౽ᙯޑՈᆅཥғϷဍዦڋ (2)

Ոᆅཥғӧғࢂ܈ߏวػתᄽख़ाفޑՅǴٯӵӧαᘰӝǵζ܄

යǵजٽғߏวػǴՠӧဍዦғߏǴՈᆅཥғ٬ߦဍዦவҶයᙯᡂԋ

ൾ܄ဍዦ٠уೲဍዦޑғߏϷځ᠍ߟдಔᙃ (Weidner et al 1992)ǹ(Toi et al 
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1993)Ǵ߈൳ԃزࣴޑวᆘૡӭ⇌ϯӝނ፦ёڋՈᆅཥғբҔǴӧ 1995

ԃǴSazuka ΓճҔ L22-Lu3 ϐ Lewis lung carcinoma ಒझਲ਼Ǵว 50 µM 

EGCG ڋဍዦಒझޑᙯ౽ (Sazuka et al 1995)ǶMaeda-YamamotoΓ

วӧΓᜪᠼᆢ҆ಒझ HT1080 ೀ 20 µM EGCGǵECG ࡕǴᡣ MMP-2 

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

CaoΓว 20 µM EGCG ёڋՈᆅཥғϷϣҜಒझቚғǴӧԴႵޑ

ҔНуΕ 1.25% ᆘૡǴ่݀ӕኬΨᡉҢᆘૡڋՈᆅϣҜғߏӢη

(VEGF)ӧᆛጢՈᆅཥғ(Cao et al 1999)Ƕ 

(3) ᇨᏤᕎಒझΫ (apoptosis) 

ԴϯϐಒझѸฅाՉΫǴ҅தಔᙃύԖঁ࣬ᝄϐᆅسǴ

٬ཥғϷΫಒझᆢѳᑽǴՠᕎੱ٬ߦಒझΫϐຝڋǴ٬ҁٰ

Ԗ܌લഐϐಒझȤᕎಒझȥᝩុӸࢲǴԶࡕᄌᄌᡂԋဍዦǴ߈൳ԃزࣴޑว

ᆘૡޑӭ⇌ނ፦ё٬ߦᕎಒझౢғΫǶӧ 2000 ԃ AhmadΓวᆘ

ૡύٽޑૡનёڋ A31ಒझ (ΓᜪҜᕎಒझ) ޑғߏԶ٬ߦಒझΫ

(Ahmad et al 2000)Ƕ 

Ѥ ᔅշᡏख़ڋǴᆢᡏᄊ 

౦தϲଯǴԶޑȨિެለӝԋ䁙ȩډऔಔᙃύૈ࣮ޥύวǴӧزࣴ

ჴᡍܴޑᆘૡӭ⇌ϯӝނёаڋિެለӝԋ䁙܄ࢲǴᡣિެಒझόӆቚ

ғǴԶޥڋऔޑԋǴӕਔᗋёаफ़եᖌڰᎇϷΟለҒݨ✊ނ፦ǴႣ

ٛЈՈᆅϷેฯϯ੯ੰ (ڬǴ2006)ǶନԜϐѦǴӭࣴزᡉҢᆘૡޑ

ӭ⇌ϯӝނёफ़եᡏϣޑϣ᠌િެϷᡏख़Ǵӧ 2005ԃǴВҁᏢޣஒჴᡍλ

Ⴕϩࣁ 5ಔǴϩձࣁեિ१ (low-fatǴLF)ǵଯિ१ (high-fatǴHF)ǵଯ
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િ१٠ံкᆘૡڗన (green tea extract and high fatǴGTE-HF)ǵଯિ

१٠ၮ૽ግ (exercise and high fatǴEX-HF) Ϸଯિ१ӕਔံкᆘૡڗ

న٠ଛӝၮ૽ግ (green tea extract and exercise and high fatǴGTEEX-HF)Ǵ

ǴวෳໆӚಔλႵᡏख़ϷિެճҔࡕ15ຼ GTE-HF ಔǵEX-HF ಔᆶ

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

फ़ 58%ǵ37%Ϸ 87%Ǵ่݀ᡉҢǴӢ१܌ЇଆϐޥऔੱǴံкᆘૡڗన

Кൂᐱၮ૽ግ෧ख़ڀ׳ਏ݀ǴԜѦᆘૡڗన(green tea extractǴGTE)ૈ

Ԗਏफ़եλႵ᠌طύޑિެ୴ᑈǴऩଛӝၮ૽ግ߾ӕਔૈڈᐟԼԺύિެ

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

ϖǵᎦᚑऍ 

(1) ᆘૡӭ⇌๋לѦጕ A ϐфਏ 

๋Ѧጕ A ࢂߏݢ 320ɴ400 nmǴ๋Ѧጕ A ஒёவҜጥ߄ҜऀǴుΕ

ҜቫύǴ٬ߦಒझᇙၸӭՅનԶ٬ጥՅᡂǴ٬Ҝύޑᠼᆢ҆ಒझ

ᇙрߎឦ⽼ӝೈқ䁙Ȑmatrix metalloproteinases , MMPȑǴMMP ᅿϩࢂ

ှጤচೈқޑሇનǴញܫԿҜύஒጤচೈқϩှǴ٬Ҝύޑጤচೈқ

ѨǴҜጥЍኖΚӢԶफ़եǴԋҜጥѦ߄ుቫያદౢޑғǶ 

ૡનӧЎύςൔᏤǴѬॺёٛЗӢྣ๋Ѧጕٽ A ԋ߄Ҝف፦ಒ

झϷҜᠼᆢ҆ಒझޑԝΫǴ٠ёڋӢ๋Ѧጕ A ᇨᏤрޑԾҗ୷ౢғǴ

෧ϿҜጥڙԾҗ୷ޑ্Ǵ෧ϿԾҗ୷ڈᐟ߄Ҝ୷ۭቫՅનǴԶԋಒझ

ᇙၸӭՅનǴߔᘐԾҗ୷ک MMP  Ѩ(Song et alࢬӝǴ෧Ͽጤচೈқ่ޑ

2004)Ƕ 
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ќѦӧނϷΓᜪޑჴᡍύΨ Ǵܴٽૡન܈ᆘૡނڗёٛЗճҔ๋

Ѧጕ A ՉӀϯᏢᕍݤȐPsoralen with UltraViolet A LightǴPUVAȑ܌Їଆ

ᕍଳ᠆Ҝጥ੯ݯӀϯᏢཞୋբҔǴޑ Ȑੰٯӵวआǵف፦ၸࡋቚғϷН

ဍੱރȑ (ࢫǴ2005) Ƕ 

(2) ᆘૡӭ⇌๋לѦጕ B ϐфਏ 

๋Ѧጕ BȐߏݢ 290ɴ320 nmȑǴᗨฅК๋Ѧጕ A ऀΚ১ǴՠӢࣁѬ

ԋҜጥҥջޑวआϷᠴǴԶၸϩྣޑ٬ҜጥՅનಒझϷߚՅ

નಒझᡂ܄ǴԋՅનಒझᕎϷߚՅનಒझᕎȐ୷ۭಒझᕎϷᡒރಒझ

ᕎȑౢޑғǶ 

ԖӭᏵᡉҢǴᆘૡӭ⇌ёа๋ڋѦጕ B ЇଆಒझΫຝǴ٠

Ъё෧Ͽ๋Ѧጕ B ЇଆޑวݹϸᔈǴ෧Ͽวނݹ፦ӈဏનȐPGE2ȑޑញ

ౢ܌аё෧ϿқՈౚ܌ዎຝȐleukocyte infiltrationȑǴޑқՈౚڋǵܫ

ғ਼܄ࢲޑϩηǶߔᘐԾҗ୷ک MMP ѨǶ෧ϿಒࢬӝǴ෧Ͽጤচೈқ่ޑ

झਡϣޑѐ਼ਡᗐਡለ๋ډڙѦጕ B ޑઇᚯ Ȑਡለϩηϣޑ pyrimidineᡶ

୷ᡂԋᚈӝᡏౢޑғȑǴ෧ϿҜጥᕎޑวғ (Bae et al 2008) Ƕ 
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ಃΟ ᆘૡϐᔈҔ 

ǵ଼ந१ࠔ 

଼ந१ڀࡰݱࠔԖ଼ߥфਏϐ१ࠔǴѠፁғЬᆅᐒᜢૼہᔼᎦᏢ

ᔕֹȨ଼ந१ࠔᆅݤȩǴӧ 1999ԃ 2Д 3 ВϦѲჴՉǴ 2002ԃ 1 Д 30

ВϦঅ҅Ǵ٠ܴुೕۓȨ଼ந१ࠔǴ߯ࡰගٮਸᔼᎦનڀ܈Ԗۓϐߥ

଼фਏǴձуаҢ܈ቶǴԶߚаݯᕍǵᕖ҅Γᜪ੯ੰࣁҞޑϐ१ࠔȩǴ

ᄒԿ 2011ԃ 05ДǴ଼ந१ࠔӷဦ೯ၸӅԖ 210ҹǴЪҙፎਢҹԃቚуǴ

ፓՈિǵࡴԖ 13 Ǵхݤȩ ςϦϐфਏຑБݤᆅࠔ୯ Ȩ଼ந१ך

ဉगфૈׯ๓ǵׯ๓ମ፦౧ǵУᏁ଼ߥǵխࣝፓфૈǵᇶշፓၸ௵ᡏ

፦ǵៈطфૈȐଞჹϯᏢط܄ཞȑǵלੲമǵۯԴϯǵߦ៓ޑ֎ԏǵ

ፓՈᑗǵόܰԋᡏિެϷፓՈᓸфૈǶ 

ҞѠᆘૡ࣬ᜢ଼ந१ࠔӷဦ೯ၸӅԖ 10ҹǴ၁ಒၗӵ߄ϤǴಃ

Ѝ೯ၸᆘૡ࣬ᜢ଼ޑந१ިًߎࢂࠔҽԖज़ϦљݢޑᅟУα३ᑗ(ᆘૡ

ᖓ)Ǵ଼ߥфਏࣁȨУᏁ଼ߥфૈ: ё෧Ͽα๚ϣޑУඬǵУඬϣँ

ᡂౚኧ ȐໆStreptococcus mutansȑǵԖշܭफ़եೃУޑวғȩǶӧ 2005

ԃᆢд៛१ިࠔҽԖज़ϦљޑȨර଼நᆘૡȩᕇளΟ଼ߥфਏᇡǴϩ

ձࣁȨፓՈિфૈᇡ: Ԗշܭफ़եՈύᕴᖌڰᎇǵեஏࡋિೈқᖌڰ

ᎇǵΟለҒݨ✊ȩǵȨόܰԋᡏિެфૈᇡ: ෧ϿᡏિެϐԋȩϷȨग

ဉфૈׯ๓ᇡ: ቚуဉϣғȩǶӧ 2010ԃᆘৱғϯࣽިמҽԖज़Ϧљ

Ȩխࣝࣁфਏ଼ߥᒭȩǴڗȨᆘৱᆘૡޑᇙޗВҁϼϯᏢਲ਼Ԅૼہ

ፓфૈ: ԖշߦܭԾฅఠЋಒझ܄ࢲǵߦտᏘಒझ܄ࢲǵߦխࣝಒ

झቚғૈΚȩǶ೯ၸᇡ 10ᆘૡ଼ந१ࠔύǴ଼ߥфਏࣁፓՈિфૈޑ
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КٯനଯǴэᕴҹኧ 50%ǴځύΞρࠠᄊࣁЬǴଯၲ 70%Ǵҗၗᡉ

ҢǴԜᜪࠔၨڙߙޣǶ 

 ᆘૡޑᇡȩࠔϤ ೯ၸȨ଼ந१ ߄

Table 6. Through the "Healthy Food Certification" of green tea 
 
ёӷဦ ύЎࠔӜ ଼ߥфਏ ҙፎ 
ፁ଼१ӷಃ A00022
ဦ 

  ᅟУα३ᑗݢ
(ᆘૡᖓ)  

УᏁ଼ߥфૈ 
 

 ҽԖज़Ϧљިًߎ
 

ፁ଼१ӷಃ A00060
ဦ 

ૡ㚊ЦВԄคᑗᆘૡ ፓՈિфૈ ҾިҽԖज़Ϧљ 

ፁ଼१ӷಃ A00061
ဦ 

ஷૡ༜ර଼நᆘૡ 
ፓՈિфૈ 
όܰԋᡏિެфૈ 
गဉфૈׯ๓ 

ᆢд៛१ިࠔҽԖज़Ϧљ 

ፁ଼१ӷಃ A00074
ဦ 

ஷૡ༜ර଼நᆘૡ गဉфૈׯ๓  ᆢд៛१ިࠔҽԖज़Ϧљ 

ፁ଼१ӷಃ A00084
ဦ 

Ꭶғૡ(֖ᆘૡ) ፓՈિфૈ 
ѠёᅟѸިࡘҽԖज़Ϧ

љ 
ፁ଼१ӷಃ A00089
ဦ 

ངϐٽښૡન଼நᆘૡ ፓՈિфૈ ངϐިښҽԖज़Ϧљ 

ፁ଼१ӷಃ A00117
ဦ 

㛇଼ૡЦ 
ፓՈᑗфૈ 
όܰԋᡏિެфૈ 

ངϐިښҽԖज़Ϧљ 

ፁ଼१ӷಃ A00160
ဦ 

ૡ㚊Цᐚૡᓉҏ៛ᆘ

ૡ 
ፓՈિфૈ ҾϦљ 

ፁ଼१ӷಃ A00179
ဦ 

ᆘৱᆘૡڗᒭ խࣝፓфૈ 
ᆘৱғϯࣽިמҽԖज़Ϧ

љ 

ၗٰྍǺՉࡹଣፁғ १ࠔၗૻᆛǴ2011  
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Βǵᐒૈ܄१ࠔ 

ᐒૈ܄१ࠔǴࢂ१ࠔғౢೌמނᔈҔǴағೌמނғౢ܈уπϐ࣬ᜢ

ౢǴջճҔ୷ӢπำǵಒझπำǵሇનπำکวሇπำٰᇙϷׯ๓१ࠔ

ख़ډڙԃٰຫٰຫ߈ࠔ१܄ᐒૈ଼ߥගଯౢໆǵफ़եԋҁǴ܈፦Ǵࠔচ܈

ຎǴӢΓαԴϯǴғࢲಞᄍ੯ੰޑቚуǴޣᙴᕍҔԾбКٯቚуӢԶ

൨ඹжᕍޑݤᑫଆǴԋѠ଼҇ߥޑཀᅌܩᓐǴӧႣٛയݯܭᕍ

 ᖿ༈ (ഋǴ2005)Ƕޑᅍѱᆶᐒᆢࠔ१଼ߥΠǴۺᢀޑ

Ѡᔮӧ 2008 ԃڙ୯ሞߎᑼੇቖቹៜǴᐕቃਗ਼ᕏǴձࢂಃ 4

ሡǴํడό෧Ǵޑࠔ१܄Ǵ୯ϣᡏᔮᒿϐϸᙯǴՠΓॺჹᐒૈۈ໒ۑ

ၟᏵፓϷǴ2008 ԃѠ଼ߥ१ࠔѱೕኳϝᆢᅍޑᖿ༈Ǵᡏ

ѱೕኳऊԖཥѠჾ 677 ሹϡ(ഋǴ2010)Ƕ 

ਥᏵ IMS ѱፓᡉҢǴ2009ԃѠ଼ߥ१ࠔᎍ୧ᚐᚹϲၲ 759ሹϡǴ

Ⴃ 2010ԃ଼ߥ१ࠔᡏѱೕኳǴஒёၲډ 840 ሹϡǴ2011ԃǴ׳ёఈ

ँઇ 900ሹϡǶी҂ٰ 3ԃǴ଼ߥ१ࠔѱԃԋߏёၲ 10ʘаǶᡉ

Ң߈ԃ҇ჹ଼ߥܭ१ޑࠔሡԃᚹϲǴԋঁࣁΓᎦғޑ଼ߥന٫৩ 

(ԢǴ2010) Ƕ 

ගϲǴуၗૻวၲǴႣٛᙴᏢᢀۺᢀ଼ߥǴ୯҇מࣽܭԃٰҗ߈

ǴᙯᡂԋදᛥεࣣࠔٴޑԖᔮჴΚϐΓ٬ҔڀදϷǴςҗԐයۺ

Ѹሡϐᐒૈ܄१ࠔǴځύᆘૡύٽޑૡન߈ࢂԃٰሥݙڙҞᐒૈ܄१ࠔǶࣴ

מڗނфਏǴӭϦљճҔғ଼ߥૡનԖӭٽޑрǴᆘૡύࡰൔز

ೌǴڗᆘૡύٽޑૡનǴҗፓଛǵણ҃ϯǵк༤ԋጤ៶Ǵ॥ᜧӄѠǶ 
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ΟǵऍߥᎦࠔ 

ᒿғࢲНྗޑගଯǴΓॺཇٰཇख़ຎѦ߄ᇮޑঅႬǴԶჹܭऍߥ

ᎦޑࠔሡନΑᆢҜጥ଼நϐѦǴᗋाᆢҜጥቸ܄ǵआዎಒጏǴ׳٠

ऍқל܈Դϯ࣬ᜢфਏǶ߈ԃٰǴӭᆘૡ࣬ᜢऍߥᎦࠔฑླᅈ

ҞǴελࠔจࣣԖǴ܌ᇙԋޑԋࠔӵα๚଼ߥҔࠔ(УᆯǵУጕǵᅋαН)ǵ

 Ƕ(Ǵ2005ࢫ) ࠔ٢ӭᅿౢ؍ᗩǵ٢నǵྒྷߥय़٢ǵࢱᎳᆒǵࢱ
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ಃѤ ᆘૡϐѱϩ 

ǴӧෝԄૡ॥ᅌՉߏԃٰᆘૡӧѱϐஙଆᆶε൯ԋ߈

ӢનǴ٬ள୯ϣᆘૡѱុᘉεǴΕ 1990ԃϐࡕǴૡᜪ

ᅌڗжᅹለǴԋךࣁ୯ѱύϐЬࢬǴ٠Ъᆶᅹለ໔ϐৡຯ

ᅌεǴ٠Ծ 2001ԃૡ㚊Цǵஷૡ༜ѱǴݺᆘૡౢّࠔϞǴςᡂ

ԋࢬ೯ܭӄౚޑεϯǶ 

ਥᏵ१زࣴ܌ࠔᡉҢǴ2006ԃѱ୯ౢૡᜪᕴᎍ୧ໆԋߏ

4.5%Ǵଯၲ 10ሹೕኳǴаᆘૡۚ२՞ 35.7%ǴӵკΟ܌ҢǶځύаค

ᑗᆘૡޑวᅌ֧εǴԋࣁޑЬࢬǴӧ 2006ԃǴคᑗᆘૡς՞ᆘૡ

ϐΟԋǶ 

ޣჹܭᆘૡୃޑӳǴࢂૡᜪϐ२ (Ԗ 51.0% ҇ୃӳ

ϐ)ǴӧԃសቫБय़а 15-39ྃဂϐୃӳӧѳ֡ॶϐǴځύΞа 15-19

ྃϷ 30-39ྃဂၨଯǴᡉـ 15-39ྃဂࣁᆘૡϐख़ा៝࠼ဂǶᡏ

ԶقǴᆘૡୃޑӳКٯόፕӧ܄ձ܈Ӛԃសቫၨځдᅿᜪޑૡᜪ 

(ӵਜ਼ᓪૡǵѪૡ) ଯрӭǴᡉᆘૡςࣁૡᜪϐ

ЬୃࢬӳǴӵ߄Ύ܌ҢǶ 
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 ٯӚᜪૡᜪԃសձϐୃӳКܭჹޣΎ 2007ԃѠ ߄

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

 

ຏ 1Ǻҁ߄аᡏኬҁ(N=1200)ࣁ୷ᘵीᆉǶ 

ຏ 2ǺڙೖޣԿӭϭᒧΟᅿനୃӳϐౢࠔᅿᜪǶ 

ၗٰྍǺ2007ԃѠ१ࠔᆶ೯ၡፓǴ१܌ࠔǶ 

ӧදϷБय़ǴᆘૡΨࢂૡᜪϐᙋ Ǵཱၲ 70.8%Ǵζ܄ၨࣁ܄تଯǴ

ԃសቫ߾а 15-49ྃဂࣁЬाҔဂǴځύΞа 30-39ྃဂදϷന

ଯǴᒿԃសቚߏҔሀ෧Ǵ50-70ྃဂ߾ᇻեܭѳ֡НྗǶᆶځдૡᜪ

࣬ၨǴӚԃសቫϐදϷϝаᆘૡࣁଯǴځύ 15-49ྃӚԃសቫ

ϩѲၨࣁѳ֡ЪୃଯǴӵკѤ܌ҢǶ  

КၨදϷϷୃӳКٯჹᔈᜢ Ǵ߯׳ёวᆘૡϐදϷၨୃӳК

 ᆘܭჹޣаϷ࣬ᜢ࠹ቶޑۺԃӧᆘૡ଼நཷ߈ـҢǴᡉ܌ଯӵკϖࣁٯ

ૡౢࠔϐഋрཥǵམଛӚԄՉᎍౣڈᐟϐΠǴᆘૡౢࠔς

֎યډόୃӳᆘૡޑޣаϷ࣬ჹКၨୃӳځдૡᜪϐޣ 

௨Չӧಃࡋᆘૡϐୃӳமځ) 4Տ܈ϐޣࡕ)Ǵ೭Ψཀښౢࠔᅖޜ໔

ᅌᖿԖज़ȐЦǴ2008ȑǶ 
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ǵѠᆘૡѱ 

ᒿ୯Γ଼நཷܩۺᓐǴᖱزϺฅ॥ޑښਔжǴаᐒૈ܄ၰǴ

ޑૡ㚊Цӧ 2009ԃᔼԏ࣮ 26ሹϡǴ२ࡋຬຫᆀ៙ 20ӭԃޑഝ३

आૡǴᄪฦޑ߷ैᝊ০Ǵӧ 2010ԃೕჄӆр 2Ѝ଼நᇡޑᐚ

ᜩسӈૡǴமፓϺฅᆘૡӭ⇌ϯӝ๊ނჹคځѬబуނǴᔼԏҾკଯၲ

5 ሹϡ (2009Ǵ݅)Ƕ 

Ѡޑૡѱӧ 2008ԃऊԖ 200ሹϡೕኳǴ2009ԃόڙ୯ሞߎᑼ

ੇቖቹៜǴౢࠔӜᆀԖݨϪǵϩှǵૡǵٽૡનޑᐒૈૡ߄ࠅ

ǴႣஒँઇᕴѱߝ 15%Ǵၲډ 30ሹϡೕኳǶђၰݨϪᆘૡǴаȨݨ

Ϫȩࣁນޑᐒૈૡǹᆢд៛ර଼நᆘૡǴமѺȨᥟિެᏯରᔼȩǹ

ૡ㚊ЦрᐚᜩسӈǴமፓȨόҔబуǴ൩Ԗਏ݀ȩǹ݊ޑȨϼ॔ȩ

ਔ໔ϣ৾Πޑӧཱུอ׳ᆘૡǴૡޑ 2%ѱэǴ 2009ԃوࢂӛϺฅ॥ښ

  (ഋǴ2009) Ƕߝ߄ᆘૡǴ܄ӧᐒૈࢂཥԃжǴձޑ

ΒǵВҁᆘૡѱ 

ВҁѱǴᆘૡזೲԋߏϞΓᢋҞǴቷܭᆘૡޑወΚǴ

ᐥǴਥᏵࣁ׳Ǵ٬ளᆘૡᏯࠔΕཥᝩ࣬ࢂ׳ Datamonitor ࣴ ᡉز

ҢǴڀԖ଼நཷޑۺమథӧВҁεڙ߆ǴЬाаឫ଼ࠠநࣁ

ЬǴаଯ֖ໆޑᆢғનǵ້ǵӭ⇌ᜪࣁЬाນǴќВҁឦܭଯសޗǴ

ӭౢࠔаሌᎳࣁЬा࠼ဂǴቷрαٯښӵᆘૡаϷబуᆢғનǵ

ω-3 િެለǵCo-Q10ǵဟᑗữԋϩǴаߦ଼நϷႣٛԴϯ࣬ᜢ੯ੰ 

(Ǵ2010) Ƕ 
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Вҁ଼நૡхѱុᘉεǴਥᏵҾჄਲ਼ԄޑޗፓࡰрǴВҁ

଼நૡхȐคᑗૡسȑѱೕኳҗ 2006 ԃޑ 1,333 ሹ 3,900 В

༝ȐჹԃК 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 

 

Οǵύ୯ᆘૡѱ 

2008ԃᗨฅύ୯ᎁၶΑഓؠǵӦǵ೯ߎکᑼӒᐒޑፂᔐǴՠ

ѱុᛙۓቚߏǴ१ࠔѱၗૻ ಃڔ98 6 යၗᡉҢǴ2008ԃ 1 Կ 8Д

ᇙଯၲ 1,371ৎǴКѐԃቚу 226ৎǴځύૡӧѱޑ՞

Ԗςևԃ ޑૡ՞ঁѱޑࡌǴаᅽࡋϲೲޑ15%

21%ǴЪԃޑѱቚໆၲډ 14%ѰѓǶਥᏵ AC ѭᅟහޑፓीǴӧ

ύ୯ޑૡѱύǴநৣഡऊ՞Α Ԗ߾ѱҽᚐǴޑ40% 30%ѰѓǴ

ऊ՞ࠖࠖ࠱ 5%ǴځᎩ จϩǴӭҾࠔૡޑдځ໔җޜѱޑ25%

࣮ӳૡѱޑวඳǴӄΚၟǴཟღѱҽᚐǶ 

2009ԃύ୯ѱஒٰ߆ӚᜪౢࠔԭሸܫǴႣෳӧᝡݾനࣁᐟਗ਼

㰗ࣴୢ៝ѱǴύ୯ύࠔཥޑӭ׳фૈǵ݀ҊǵૡஒԖޑ

Ңύ୯ѱ߄ύЈز 2009ԃஒԖ่ᄬ܄ፓǴচۚ߷ёαёᅹለ

Ǵ҂ٰஒර݀ጫҊǵނೈқکૡ㰗ࠔวǴफ़եё

ᅹለᜪޑሡǴ҂ٰύ୯ѱǴԋаૡǵ݀Ҋǵф

 य़ (2009Ǵഋ)ǶֽޑႳҥىΟޑ߄жࣁ܄ૈ
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ಃϖ ճ 

ճࣁബཥࢲڀޑᡏ߄ǴӧౢᝡݾӄౚϯϐжǴޑϺฅၗ

ྍᆶၗҁόӆࢂᔮᓬ༈ޑЬाӢનǴޕޑബᆶၮҔჹܭᝡݾΚޑගϲ

ӭճዎǴ׳ബౢࣁख़ाǶѠβӦλǴϺฅၗྍϿǴӵՖᙖബཥࣁ׳

ᘍಥೌמଓᒿفޣՅǴᙯᡂೌמࣁሦӃޣǴауೲౢϲભǵගϲ୯ৎᝡݾ

ΚǴԖࡑӚࣚុӦոΚǶճኧໆόӄฅжמࣽ߄ჴΚǴՠόёցᇡځᆶ

ౢวǵࣴวౢрڀԖஏϪᜢ߯Ƕ 

ǵѠճҙፎݩཷޑ 

߈ 10 ԃٰך୯ճҙፎҹኧև҅ԋوߏ༈Ǵӵ߄Ζ܌ҢǴԾ 88 ԃϐ

51,921 ҹԿ 97ԃϐ 83,613 ҹǴԋߏࣁ 55%Ƕך୯ճᅿᜪхࡴวܴǵ

ཥࠠϷཥԄኬΟᅿᜪࠠǴҁ୯Γᐕԃٰ֡аཥࠠճҙፎҹኧࣁനӭǴཥࠠ

ճԾ 93 ԃ 7 Д 1 Вଆׯ௦ԄቩࡋڋǴόՉёճޑ܄ჴ፦ቩǴ

Չ٬ճਔ٠ᔈගҢཥࠠճೌמൔՉǴځճၨόӼۓǴՠځ

ҙፎໆᆶ௦ჴ፦ቩࡋڋਔ٠คၨεϐᡂϯǶҁ୯Γวܴճҙፎਢҹኧໆ

߈ 10 ԃԖԋߏᖿ༈ǴཥԄኬ߾Ԗሀ෧ϐǶѦ୯Γҙፎਢҹӛаวܴਢ

ҹࣁനӭǴཥԄኬਢҹԛϐǴа 97 ԃٯࣁǴวܴਢҹኧໆࣁ 28,041ҹǴэ

Ѧ୯ΓҙፎᕴҹኧКࣁٯ 86.89%ǶᡉҢѦ୯Γӧೌמቫԛၨଯޑวܴճ

ݙၨӭЈΚǴჹܭੋऍᏢޑѦᢀीҭሥख़ຎǶ 
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 ߄୯ճਡҹኧीך Ζ ߄

Table 8. Statistic of approve patents  

 

ၗٰྍ: ඵችౢֽ 2007ԃԃൔ 

 

 

Βǵճཷॊ 

٩ύ҇୯ճۓݤကǴճࢂঁ୯ৎᆶวܴΓ໔ۓڐࡓݤޑǴ୯ৎ

ᆶวܴΓӧۓਔ໔ϣ٦Ԗ௨д܄Ǵ٠ाวܴΓ៛Ϧ໒ځวܴϣϐ

Ϧ໒ǴᡣচޑៈᆶၗߥޑǴᗉխख़ፄวܴǴԋၗྍੁǶᙖҗճࡋڋ

วܴΓளۓݤډය໔ϣޑߥምǴΨӢޑೌמϦ໒ᡣ׳ӭΓᕕှ၀ࣴว

ԋ݀׳زࣴޑ໒วཥౢࠔǴჹᡏౢޑᕉნԶقǴ܄ؼࢂᝡޑݾ

ਏ݀Ǵೌמ٬όᘐؼׯǴჹܭ୯ৎᔮǴౢวᆶࣴೌמวתᄽᖐى

ᇸख़فޑՅǶ 



 

 27

 ᓬᗺޑளճڗ (1)

 ૈٛЗдΓүߵ၀ബբࠔǶ 

 ճࢂബΚǵബཥૈΚڀޑᡏ߄่݀ǴΨࢂᝡݾΚࡰޑǴёගܹ

ϦљϷౢࠔຝǶ 

 ёஒճᡣᆶ܈๏дΓჴࣁࡼϦљ܈ബբΓٰޔௗޑᕇճǶ 

 ऩճౢࢌࣁޑᜢᗖೌמ܄Ǵߔૈ߾ᛖᝡޑޣݾѱϪΕᆶΕሦ

ୱǶ 

(2) ճࢂឦӦߥៈЬက 

ҞШࣚӚ୯ჹܭճߥޑៈࣣࢂ௦ȨឦӦߥៈЬကȩǴΨ൩ࢂᇥӚ

୯۬ࡹѝߥៈӧ၀୯ҙፎڗ٠ளճޑբࠔǴωૈளډ၀୯ߥޑምǴځࡺ

д୯ৎޑճߥៈǴวܴΓѸϩձӛӚ୯۬ࡹճЬᆅൂՏঁձගр

ҙፎڗ٠ளճǴωૈளډ၀୯ޑճߥምǶӧӄౚӚঁ୯ৎ೯೯ගр

ҙፎڗ٠ளճǴჴӧϼ㠀ᔮਏǴନΑਔ໔ϷᆒઓޑϐѦǴӀࢂ

ճޑ܌٣୍жᒤǵҙፎᆶԃޑӚ୯ճԃ൩ሡᚳεߎޑᒲ

ЍрǴ܌аҞวܴΓჹܭ୯Ѧޑճҙፎࢂ௦ख़ᗺԄޑҙፎǴЀࢂځ

ӧѱၨЪπࣽמНྗၨଯޑ୯ৎǴӵऍ୯ǵВҁǵύ୯εഌǵኻ࿉୯ৎ

ࣁᓬӃҙፎޑҞǴаၲډၨӳޑᔮਏ (Ǵ2005) Ƕ 
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Οǵճޑᜪࠠ 

(1) วܴճ 

قǴᙁݤБ܈ނӧ߄གྷǵࡘೌמғϐౢ܌ԾฅΚ܈߾ݤճҔԾฅࡰ

ϐ൩ࢂബբѸࢂа܌㠀ԖΓബբၸЪೌמቫԛࢂၨଯޑബբǶٯӵ: 

ࣁཥԋҽǶԾҙፎВଆۛᅈԃज़ޑวᆘૡύ܈ݤཥБޑᆘૡύԖਏԋϩڗ

ΒΜԃǶ 

(2) ཥࠠճ 

ǵᄬރޑࠔނ໔ࠠᄊǴջޜޑࠔނܭ߄གྷࡘೌמޑ߾ݤճҔԾฅࡰ

܈းޑബբǴԶόܜࢂຝࡘೌמޑགྷ܈ᢀۺǶᙁقϐ൩ࢂബբࠔឦܭ

ӧҞԖࠔނޑύуаؼׯǴёளډബཥЪڀჴҔሽॶޑബբǶԾҙፎВ

ଆۛᅈԃज़ࣁΜԃǶ 

(3) ཥኬԄճ 

ཥኬԄճϐϣࢂឦȨѦࠠीȩ܄፦ǴόԵቾځϣᄬϷᐒఓф

ૈǶٯӵ: ጤ៶ǵᒭᏊރޑǶԾҙፎВଆۛᅈԃज़ࣁΜΒԃǶ 
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Ѥǵճޑाҹ 

ჴᡏቩǴݱࡰࢂᆀճाҹቩǴхౢࡴճҔ܄(ჴҔ܄)ǵཥ

ᑉ܄Ϸ܄ǴаϷёϒճޑϷᇥܴਜϐඟ៛ϐቩǶ  

(1) ౢճҔ܄  

ౢճҔࡰࢂ܄၀วܴ܈ബբૈᇙ٬܈ҔǴԶౢғೌמфૈਏှ،

 :ӵٯǶ܄ԖౢճҔڀճҔǴౢٮ၀วܴёۓᇡ߾ᚒǴୢೌמϐۓ܌

ᆘૡޑڗБݤǵᆘૡύޑཥԋҽёаځکдᛰ܄ࢥޑǵफ़ե܈ନѐǴ

Ѹाਔᔈᇥܴځচ܈ග࣬ٮᜢၗǴܴځբҔǶ 

(2) ཥᑉ܄  

Ԗᜢཥᑉ܄ϐղᘐǴӵ݀ววܴϣӧճҙፎςܭـт܈ނϦ໒

٬ҔǴ܈ςഋӈܭំǴ߾၀ਢ܌ҙፎวܴ܈ബբ഼Ѩཥᑉ܄Ƕך୯ࢂ௦

๊ჹཥᑉ܄চ߾Ǵคፕࢂӧ୯ϣ܈୯ѦวғॊݩǴ֡ԋཥᑉ഼܄

ѨǶٯӵ: ёαёឦܭ㱰ஏߥៈǴଛБόϦ໒ǴࢂёҙፎճǶނڗว

ܴǴऩКٯપࡋຫଯᆶӃೌמόӕǴڀཥᑉ܄ǴࢂёҙፎճǶᆘૡว

ёݯᕍཥޑ੯ੰǴڀԖཥᑉ܄ǴёҙፎճǶՠ㱰БϦ໒ၸ܈ࡕύ

ᛰޑу෧БǵඹжБऩЎǵђᝤԖၩǴόڀཥᑉ܄ǴࢂคݤҙፎճǶ 

(3) ܄ 

ࡰࢂ܄ҙፎਢ܌ҙፎϐวܴ܈ബբᆶӃ࣬ೌמၨǴऩόֹܰԋ

ӵ: ᆘૡၸ༾ણٯǶޑёҙፎճࢂǴ܄Ԗڀࢂബբ܈၀วܴ߾Ǵޣ

࿗ೌמǴઇᚯᆘૡϐಒझᏛǵಒझጢǴ٬ᗭಈελຬಒϯǴԋ༾ԯᆘૡ܈



 

 30

วܴёҙፎճǶ܄໒ബࢂԯᆘૡǴڼ

ϖ ճӦკᆶౢϐᜢ߯ 

ճӦკࢂᅿճၗૻϷӚᅿᆶճ࣬ᜢϐၗૻ৲ǴၮҔࣽᏢी

ϩБݤǴуॶϯޑࡕᅿკ߄ϯևԄǴၸճӦკޑϩǴך

ॺёளډၸѐೌמޑӵՖ౽ᙯډཥ܈ೌמཥౢޑࠔᔈҔǴ٠ࣴղ၀҅ೌמӧ

ԋߏǵԋዕ܈ଶᅉϷෳໆځ҂ٰวޑೲࡋǴ٠ёޕၰᝡޣݾҞރޑᄊǶ

ӭࣴزςᡉҢǴճӦკёբೌמࣁวϐࡰ (Pilkington et al., 2002)Ǵ

ճӦკϩӧᔼᎦϷޑࠔౢ଼ߥՉၮҔࡐቶǴၸϩΨёᘐрৎ

Ϧљϐճࢲǵճࠔ፦ǵճமࡋᆶ࣬ᜢޑബཥૈΚϷёᕭอࣴวਔ

໔ǴගܹҾว (Fabry et al., 2006)Ƕ 

ճӦკόૈҔٰඓඝౢޑวӛǴ٠ёඟ៛࣬ᜢճೌמϐϣ

఼ᆶճߥ܌ៈጄൎǴගࣴٮวޣᕕှ၀ճޑೌמஏࡋǴղᘐрٗೌמ٤

ᅌԋዕջஒΕѱǴবೌמ٤ρԋዕคँݤઇǴࣗԿૈගٮᗉी

ගр܈٩ᏵޑցёҙፎճࢂҾᆶࣴวΓٮǴගߟࠔၗૻǴᗉխౢޑ

౦ᆶᖐวǴ٠ёඓඝᝡݾჹЋޑճҙፎǴၲډȨёװǵଏёӺȩ

 ᔼౣǶޑ

Ϥ ճӦკᆶౢғຼڮය 

ճӦკࢲᒿౢೌמғຼڮයޑόӕԶևόӕޑᄊ༈Ǵၸ

ճҹኧᆶճΓኧǵԃҽᒿճࢲǴёᕕှౢೌמϐғຼڮය໘

ߏයǵԋࣁයϩຼڮфૈ҂ٰᖿ༈ǶౢғೌמǴႣෳౢճࢤ

යǵԋዕයǵ૰ଏයǴ၁ಒϟಏӵΠ: 
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 යೌמ (1)

Ԝ໘ࢤҾӧೌמሦୱǵၗૻၨલЮΠǴӭኧҾΕཀᜫၨեǴаठ

ճޑҙፎҹኧᆶճΓ֡ၨϿǴۘೌמೀܭჴᡍ໒ว໘ࢤǴ҂ࠔϯǶ 

 යߏԋೌמ (2)

ԜਔයౢೌמޑёૈԖཥँઇബཥǴΨቷჹܭѱሽॶᢀԖཥޑ

ᇡޕǴаठࣚΕวቚуǴճޑҙፎໆᆶҙፎΓኧזೲԋߏǴಃ

жୢࠔѱǴӭࠔౢࣁᏤӛճǶ 

 ԋዕයೌמ (3)

೭໘ࢤҾޑၗᆶࣴวόӆቚуǴҗܭѱၲႫރکᄊǴೌמวΨ

ΕԋዕǴࣚуΕޑཀᜫӕਔफ़եǴӢԜճҙፎҹኧᆶҙፎΓኧᅌ໌

ϯǴճኧໆϿໆቚуǴҙፎΓኧໆᆢόᡂǴа՞ԖѱϷؼׯࠔी

ճࣁЬǶ 

 ૰ଏයೌמ (4)

ճౢрኧໆևΠྖຝѱి؎ǴϿኧᓬ༈ቷғӸǴࠠࠔ

ᄊۓڰǴλ൯ࠠؼׯճࣁЬǴೌמคǴ၀ౢวϐᓍਔයǶ 
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ಃΟകಃΟകಃΟകಃΟക ࣴزᐒࣴزᐒࣴزᐒࣴزᐒ 

ᆘૡࢂύ୯ᐕўനԐрޑૡᜪǴԐӧઓၭਔයǴρբᛰ٬ࠔ

ҔǴډޔബܭঞරωᅌᅌຎࣁᅿВதޑ१ǴԾܴǵమаٰǴᆘૡߡ

ѠᆘૡѱεЬाૡᜪǴ٠ЪεೕኳӦрαѦᎍǴҞޑӄ୯ࢂ

൯ԋߏǴԃऊԖ 500ሹϡޑᐒǴЪ㠀ߎډڙᑼ॥ኪޑቹៜǴԋߏϝև

༾൯ቚуǶ 

ᒿ଼நཀᅌܩᓐǴу୯ΓғࢲᄊҭᅌׯᡂǴаեિǵե

ᑗϷեໆޑນϐᅌวǴ߈ԃٰӚቷрեᑗǵคᑗϷᐒ

߾ښள୯ৎ଼நᚈᇡǴངϐڗаཟ՞ѱǴӵૡ㚊Ц٠ࠔౢ܄ૈ

р଼நݨϪسӈᆘૡǵ଼நҁǴᆢд៛ර଼நᆘૡǴᡉҢԾฅǵ

 วБӛ(2005Ǵම)Ƕޑዴܴޣࣁςԋޑۺநཷ଼ڀ

ӭჴᡍࣣჴᆘૡӭᅿ଼ߥϷႣٛ੯ੰϐфਏǴхࡴΑ:మନΓᡏԾ

җ୷ǵႣٛЈՈᆅ੯ੰǵڋዦቚғǵႣٛᕎੱǵᔅշᡏख़ڋǵ෧Ͽᒟ

Ϸ๋Ѧጕ্ǴᔈҔԶғޑࠔନΑᆘૡ଼ந१ࠔѦǴ٠ቶݱၮҔӧУ

ᆯǵ༡ᏁᏊǵନαૌα३ᑗǵٽૡનೈǵϯ֩ࠔǶ 

ࡋำޑӚࣚख़ຎډڙᖿ༈Ǵޑ୯ճҙፎϷਡኧໆևϲךԃٰ߈

ᆶВॿቚǴਥᏵШࣚඵችౢಔᙃȐWIPO)ϐൔᏤǴӧӚԄයтǵᚇ

ᇞǵԭࣽӄਜԖᜢೌמวޑၗύǴճၗૻࢂૈӄዬϦ໒ೌמ

ਡЈޣǶӧճᇥܴਜύ֖Ԗ 90%ɴ95%ϐࣴวԋ݀ǴԶЪځύ 80%٠҂

ၩӧځдᚇᇞයтύǴऩ๓ҔճൔǴёᕭอࣴวਔ໔ 60%Ǵ࣪ࣴว

Ҕ 40%аǶ 
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ҁࣴزၸȨճӦკϩȩǴڐշଓ䅻ᆘૡख़ाೌמճǴפрᜢᗖ

ϐճϩթϷᔈҔǴᛤᇙᆘૡϐճᆅკϷೌמᆶΑှ၀Ǵ٠ϩೌמ

ճೌמკǴаΑှճᆶࣴวౣǴᕕှᆘૡౢᕉნǵӚ୯Εวރ

ճࢂ܈ճӦႜޑวᖿ༈аϷёૈೌמϦљᔼౣǵ҂ٰݾǵᝡݩ

҂໒วၗૻǴයૈᕭอࣴวਔਏǵफ़եԋҁϷᗉխΓΚၗྍੁǴԶ

ࣴวрڀଯߕуሽॶޑᆘૡфૈౢࠔǴբࣁᆘૡࣚനֹୖޑԵၗૻǶ 

 

 

 

 

 

 

 

 

 

 

 

 



 

 34 

ಃѤകಃѤകಃѤകಃѤക ࣴزБزࣴݤБزࣴݤБزࣴݤБݤ 

ಃ ճϩՉᡯ 

ᏱԖΦᐕўޑᆘૡǴவђਜ൩ၩᆘૡёှࢥճֿѐ࿀ǴᒿࣽᏢ

όᘐǴ߈ԃٰᆘૡځکᇙᏊӧᙴᕍᔈҔሽॶǴཇٰཇډڙ୯ϣѦᏢޑޣ

ख़ຎϷѱޑᔈҔǶҁፕЎճཛྷ൨ճҔೱᑉࣽמϦљ܌໒วޑȨճሦૐ

ȩ (Patent Guider 2008) ೬ᡏՉճᆅӦკޑᇙբᆶϩǶҗ 1976ԃ

Կ 2010ԃ 12Д໔ޑऍ୯ճֽճၗǵѠճֽճၗǵВҁ

ճၗǵεഌճၗǵኻࢪճၗύǴа green tea ࣁᜢᗖӷǴ

 ભၗǶ߃ޑճϩزҁࣴࣁ

ભၗၸղᘐᆶၸᘠǴᙖҗЎǵԖճཛྷ൨Ϸৎೖፋ߃

БԄǴаዴߥᔠ܌ளϐճၗᆶࣴೌמزϐጄൎ࣬಄Ǵפрᆘૡޑфૈ

ᆶගଯᆘૡࠔ፦࣬ೌמᜢϐᜢᗖӷբࣁᔠϐ٩ᏵǶҁࣴزၸৎೖፋٰ

ᇆ٠ᡍǴೖፋჹຝϩձࢂჴ፬εᏢ१ࠔᔼᎦᆶ଼ߥғמᏢس ഋ

ѯܴറγǴೱᑉࣽިמҽԖज़Ϧљ ߞᑉǴѠчᙴᏢεᏢ଼ߥᔼᎦᏢ

ӷࡌৎဂࡕറγനܱߞ سᔼᎦᏢ଼ߥપӀറγǵѠчᙴᏢεᏢࡼ س

ಔǴӵ߄ΐ܌ҢǴࢂৎཀ܌ـϐᜢᗖӷ༊߄Ƕ 
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 ߄ᜢᗖӷӈޑࡕΐ ၸৎೖፋ ߄

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

 ૰Դ Green tea and Senescenceל

 ੲമ Green tea and Fatigueל

ፓխࣝ Green tea and Immunity or Immune 

ፓᡏख़ Green tea and Obesity 

Ⴃٛဍዦ Green tea and Cancer 

ፓՈિ 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

ፓՈᓸ Green tea and Blood pressure 

ፓՈᑗ Green tea and Blood sugar 

Ҝጥ଼ߥ Green tea and Skin 

ຬᖏࣚڗ Green tea and Supercritical 

 Green tea and Nano ೌמԯڼ

ྋᏊڗ Green tea and Solvent 



 

 36 

ନΑၸৎዴᇡѦǴӕਔճҔ࣬ᜢزǴҁࣴ܄ёڀ׳ᜢၗ࣬ځ٬

Ǵճϐ୯ሞճϩᜪዸࡋߞޑز୯ሞϩᜪဦՉᑔᒧǴගଯࣴޑሦୱೌמ

(International Patent ClassificationǴᙁᆀ IPC) చҹۓӵ߄Μ܌Ң: 

 

 ۓచҹޑΜ 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 

ҁीฝࣴࣁزᆘૡೌמϷфਏޑճᖿ༈ϩǴஒଞჹᆘૡ࣬ᜢճբ

ుΕࣴزᆶǴஒԛભၗ༼ှࡕǴམଛკ߄ᇙբճᆅკϷճ

 კǶೌמ

ǵճᆅკ 

ճҔೱᑉࣽמϦљ܌໒วޑȨճሦૐȩ (Patent Guider 2008) ೬ᡏǴ

ଞჹᆘૡೌמфਏሦୱ܌ԖճǴᇙբճᆅკ٠߄ՉᆘૡೌמϷфਏ

ᖿ༈ϩǴځϣхࡴճҹኧϩǵ୯ৎձϩǵϦљձϩǵวܴΓϩ

ᐕำϷᔈޑวೌמǴݩރёΑှᆘૡճϩѲࡕǴၸှǵIPCϩ

ҔǴჹೌמᡏวᖿ༈ගр၁ಒඔॊǵӚᝡݾ୯ৎΕၗྍཷݩǵӚᝡݾ

ϦљࣴวБӛǵЬाวܴΓϐᄊǵаϷᆘૡౢೌמϐวख़ाၗૻ

ൔǶ 

(1) ճҹኧϩ 

ճҙፎǵճϦҹኧϩЬाаҙፎԃҽ/Ϧԃҽٰϩᐕԃ

ճҙፎ/ϦҹኧаϷճΓኧޑᡂϯᖿ༈Ǵගೌמٮวᖿ༈ǵೌמғ

ᑫ૰ख़ाၗޑ҂ٰೌמаϷႣෳݩයຼڮ Ǵૻճҹኧϩх֖ҙፎ

ΓϷวܴΓೌמޑғຼڮයკǵճҹኧᐕԃᖿ༈კǶ 

(2) ୯ৎձϩ 

аճΓ܌ឦ୯ৎࣁ୷ᘵǴӈр၀ೌמሦୱϣӚ୯ҙፎճҹኧϷ

ճΓኧϩѲޑݩǴၸӚ୯ᐕԃճҹኧკǴᕕှӚ୯ӧ၀ౢೌמ

ሦୱϣᐕԃၗݩރǴԃճౢрኧໆଯ߄Ң၀୯ৎၗၗྍӭǴჹܭ၀
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ౢೌמሦୱཇख़ຎǴឦܭ၀ೌמሦӃख़ाࡰϐǶ 

(3) Ϧљձϩ 

ుΕϩӚᝡݾϦљჹޑೌמۓࡰၗݩǴࣴวૈΚКၨԖሽၗ

ૻǴբࣁҾࣴᔕ࣬ᜢѱٛװౣਔޑख़ा٩ᏵǴΑှᝡݾϦљӛǶх

֖ᝡݾჹЋϦљϐࣴวૈΚКၨǵࣴวૈΚ၁ಒኧᏵǵЇϩǵЇ

၁ಒኧᏵǵϦљ࣬ϕЇԛኧǵ௨ՉᄦǵᝡݾϦљᐕԃճҹኧკǶ٩ᏵϦ

љࣴวૈΚКၨୖኧǴёᢀჸӚᝡݾϦљ໔ࣴวૈΚޑቫԛǴԶࣴวૈΚ၁

ಒኧᏵύඟ៛ख़ाޑၗૻǴځύࣴޑวૈΚ၁ಒኧᏵϩǴЬाӚᝡݾ

Ϧљ۶ԜޑճౢрҹኧǵճࢲΚԃයǵᏱԖճϐ܌ឦ୯ኧǵᏱԖճ

ϐวܴΓኧаϷᏱԖճϐѳ֡ճԃសኧᏵǴᙖаΑှӚϦљࣴޑวૈ

ΚǶ߄ύ܌ӈӚӜຒۓကӵΠ:  

1. ճҹኧ: ӚϦљᏱԖϐճᕴኧໆǶ 

ޕԃයǴԶёளࢲሦୱϣԖճҙፎϐزԃය: ӚϦљӧҁࣴࢲ .2

ӚϦљΕҁౢೌמϐࣴวਔ໔Ƕ 

ၠ܈ύёૈԖၠ୯Ϧљӝբҭځឦ୯ৎኧǴ܌ឦ୯ኧ: ճҙፎϦљ܌ .3

୯ηϦљޑӅӕࣴวԋ݀ҙፎճǴൂࡺࢂճϐ܌ឦ୯ኧջԖёૈ

εܭ 1ǶᙖҗᢀჸӕϦљճϐ܌ឦ୯ኧёаᕕှ၀Ϧљ୯ሞϯำ

 ኳԄวǶޑ୯ӝբၠࢂ܈ցӛҥၠ୯ηϦљࢂǴࡋ

4. ѳ֡ճԃស: ஒϦљϣӚճҙፎВଆຯϞԃࡋ(ճԃស)ᕴکନ

аճҹኧளϐॶǶऩϩࢌϦљϐѳ֡ճԃសཇอǴ߄ҢԜϦљϐ

 ᓬ༈Ƕ܄ᐱэೌמයϐߏǴ٦Ԗၨߏࡐៈਔ໔ᗋߥճڙࡕВೌמ
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(4) วܴΓϩ 

วܴΓϩх֖วܴΓϩ߄ϷวܴΓᐕԃճҹኧკǴଞჹౢೌמ

ሦୱϣวܴΓՉుΕϩаϷֹइᒵวܴΓᐕԃวܴճޑݩǴёࢰ

ౢೌמЬाวܴΓޑӛаϷڀወΚวܴΓޑᄊǵวܴΓޑख़ा

٩ᏵǴ٠ёளޕ၀ೌמሦୱޑวܴεЦǵೌמଯЋ….ΏԿܭനڀወΚޑཥ

 วܴΓၸѐǶǴ٠ૈుΕϩࢃ

(5)  IPC (International Patent Classification) ϩ 

୯ሞճϩᜪዸ(International Patent ClassificationǴᙁᆀ IPC) ߯٬Ӛ୯

ճЎϩᜪޑᅿπڀǶIPC ϩх֖ IPC ճϩᜪϩკǵIPC 

ճೌמᐕԃࢲკǵᝡݾ୯ৎ IPC ճҹኧკᆶᝡݾϦљ IPC ճҹኧ

კǴՉᖿ༈ǵᝡݾ୯ৎ….ࡰޑϩǴפрޑೌמભᏯ܈ೀζӦǴ

аբࣴࣁวБӛୖޑԵǶ 

Βǵճೌמკ 

ޑ໒ว܌ϦљמǴճҔೱᑉࣽࡕၗ่݀ޑ߄ᄔाҥֹԋճϩࡌ

Ȩೌמሦૐȩ Patent Tech 2008ౢ рϐճೌמय़კ߄ՉϩǴගрჹ

ᆘૡౢೌמᆒ៘ϐওǴԋೌמ-фਏંତკǵЬाೌמϐϩթǵᝡݾ

Ϧљճթǵख़ाวܴΓᄊǵೌמғຼڮයϩǵӚЬा୯ৎၗೌמ

ϩթཷݩख़ाၗૻൔǴԖշ़ܭғബཥճǴᔅշҾᒧࣴۓวБӛа

ϷගٮԖᜢߟޑૻǶ 
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ಃϖകಃϖകಃϖകಃϖക ่่่่݀݀݀݀ 

ಃ ࡌҥᔠచҹᆶճၗཛྷ൨ 

. ߃ભၗཛྷ൨ 

ҁࣴزЬᚒዴᇡࣁȨᆘૡճӦკϩȩǴஒଞჹᆘૡфૈᆶೌמբ

ుΕࣴزᆶǴճҔೱᑉࣽמϦљ܌໒วޑȨճሦૐȩ (Patent Guider 

2008) ೬ᡏՉճᆅӦკޑᇙբᆶϩǶҗ 1976ԃԿ 2010ԃ 12Д໔

ऍ୯ճֽճၗǵύ҇୯ճֽၗǵВҁճӄЎၗǵޑ

εഌճӄЎၗǵኻࢪճӄЎၗύǴа green tea ࣁᜢᗖӷǴࣁ

ҁࣴزճϩ߃ޑભၗӅ 11371Ǵӵ߄Μ܌ҢǺ 

 ᔠϐճၗጄൎزΜ ҁࣴ ߄

Table 11. The search of the scope of patent databases 
 

ճၗᜪձ ၗጄൎ ԃжጄൎ ኧ ၗٰྍ 

ऍ୯ճӄЎၗ ӄऍճၗ 1976~2010 1873 ऍ୯ճֽ 

ύ҇୯ճၗ ӄѠճၗ 1976~2010 295 ύ҇୯ճֽ 

ВҁճӄЎၗ ӄВճၗ 1976~2010 1767 Вҁճֽ 

εഌճӄЎၗ ӄεഌճၗ 1976~2010 1359 εഌճֽ 

ኻࢪճӄЎၗ ӄኻࢪճၗ 1976~2010 6077 ኻࢪճֽ 
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Β. ԛભၗᑔᒧ 

ભၗၸղᘐᆶၸᘠǴᙖҗЎǴԖճཛྷ൨Ϸৎೖፋ߃

БԄǴаዴߥᔠ܌ளϐճၗᆶటࣴೌמزϐጄൎ࣬಄Ǵפрᆘૡޑф

ਏᆶගଯᆘૡࠔ፦࣬ೌמᜢϐᜢᗖӷբࣁᔠϐ٩ᏵǶҁࣴزၸৎೖፋ

ٰᇆ٠ᡍǴനࡕৎဂࡌӷಔǴࣁҁࣴزճϩၗӅ 2236

Ǵ่݀ӵ߄ΜΒǵ߄ΜΟ܌ҢǶ 

 ߄ΜΒ ӷಔᔠӈ ߄

Table 12. A list of Search plots word 
 
ᔠӷಔ(ᕷᡏ) ᔠӷಔ(ᙁᡏ) ᔠӷಔ(मЎ) 

 Դϯ Senescence or agingל Դϯל
 ੲ㞇 Fatigueל ੲമל
ፓխࣝ 俵乳խࣝ Immunity or Immune 
ፓᡏख़ 俵ᥟख़ Obesity 
Ⴃٛဍዦ 勵ٛ並ዦ Cancer 
ፓՈિ 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
ፓՈᓸ 俵乳Ո㜩 Blood pressure 
ፓՈᑗ 俵乳Ոᑗ Blood sugar 
Ҝጥ଼ߥ Ҝ㣵଼ߥ Skin 
ຬᖏࣚڗ ຬ䛽ࣚڗ Supercritical 
 㛼 Nano or technologyמԯڼ ೌמԯڼ
ྋᏊڗ ྋ䞲ڗ Solvent 
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 ߄ΜΟ ӷಔᔠኧӈ ߄

Table 13. A list of plots word statistics 
 

ճၗᜪձ ኧ ၗٰྍ 

ऍ୯ճӄЎၗ 59 ऍ୯ճֽ 

ύ҇୯ճၗ 32 ύ҇୯ճֽ 

ВҁճӄЎၗ 314 Вҁճֽ 

εഌճӄЎၗ 287 εഌճֽ 

ኻࢪճӄЎၗ 1545 ኻࢪճֽ 

 

ନΑၸৎዴᇡزǴҁࣴࡋߞޑزϷගଯࣴ܄ёڀ׳ᜢၗ࣬ځ٬

ѦǴӕਔճҔ࣬ᜢೌמሦୱޑ୯ሞϩᜪဦ A01NǵA23DǵA23FǵA23LǵA61Fǵ

A61KǵA61LǵA61PǵA61QǵB01DǵB01FǵB01JǵB02CǵC07ǵC08ǵC09Bǵ

C09KǵC11BǵC11DǵC12CǵC12GǵC12NǵC12PǵC12QǵG01NǵG03B

ՉᑔᒧǴၸ IPCచҹۓǴҬΰᑔᒧǴΓπှ᠐ճӄЎࡕǴᑔᒧр

ᆶҁፕЎೌמЬᚒ࣬಄ӝޑճၗǴѠճၗӅ 32ጇǴऍ୯ճၗ

Ӆ 59ጇǴВҁճၗӅ 314ጇǴεഌճၗӅ 287ጇǴኻࢪճၗ

Ӆ 1545ጇӝीӅ 2236ጇǴࣁҁࣴزճϩԛભၗǶ 
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ಃΒ ᆘૡճᖿ༈ᆅϩ 

(1) ճҹኧϩ 

ᐕԃճҹኧКၨკ߯аԃҽࣁᐉືǴճҹኧࣁᕵືǴᐕԃٰ୯

ϣճҙፎ/Ϧҹኧᡂϯޑᖿ༈კǶவ 1979Կ 2010ԃᐕԃԖᜢᆘૡೌמ

фਏϐճҹኧӵკϤ܌ҢǶаϦВϩᡉҢǴ1979ԃۘคᕇճ

ҹኧǴ வ 1980ԃҗВҁ HORINO KENJIҙፎಃጇճଆ໒ۈǴ1980

ԃԿ 2010ԃ 12Дಕᑈ 2220ጇ࣬ᜢճϐਡǶᆘૡ࣬ᜢܭೌמ 1984ԃଆ

ճҹኧևᅌඦޑᖿ༈Ǵ2003ԃճҙፎҹኧଯၲ 337Կ 2009ԃ

ճϦҹኧଯၲ 259ҹǴ1998ԃࡕԃϦҹኧѳ֡ଯၲ 50ҹаǴᡉҢ

ᆘૡೌמೀೌמܭԋߏයǶ 

კΎǵკΖࣁճҙፎΓኧϷวܴΓኧᆶճҹኧ܌ϩϐճ

วܴΓኧჹ܈ᙖҗճΓኧࢂයკȩຼڮғೌמᒏȨ܌යკǶຼڮғೌמ

ճҹኧ٩ԃ܌ࡋՉޑϩǴځёளޕ၀ೌמሦୱࢂೀ܌ܭᒏයǵԋ

ೌמයᐕຼڮғೌמځ૰ଏයǶᆕᢀკΎᆶკΖᡉҢǴ܈යǵԋዕයߏ

 ය (1999~2010)ߏԋೌמය (1980~1998) ճҙፎҹኧᆶճΓၨϿǴ

ճҙፎҹኧᆶճΓِೲϲǴԜਔයౢೌמԖཥޑᇡޕǴаठࣚ

  ǶߏೲԋזΕวቚуǴճҙፎΓ
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 (2) ୯ৎձϩ 

٩୯ձϩǴϖӜύ୯εഌ(CN)ǵВҁ (JP) ǵᗬ୯ (KR)ǵ߮ᛥථ

(RU)ǵऍ୯ (US)ǴӵკΐϷკΜ܌ҢǶಃӜࣁύ୯εഌǴᏱԖ 784ҹ

ճǴ՞ϩᕴਢҹኧ 36.7%Ǵ1985ԃԃۘคᕇճҹኧǴಃጇӧ

1986ԃ 11ДਡǴ1993ԃזೲϲԿ 7 ҹǴԿ 2009ԃၲډଯঢ়Ԗ 153ҹǴ

ᡉҢύ୯ᆘૡೌמೀೌמܭԋߏයǶಃΒӜࣁВҁԖ 580ҹǴ՞ϩᕴਢҹ

ኧ 27.2%Ǵ1993ԃזೲϲԿ 33ҹǴҗ 2005ԃϷ 2007ԃၲډଯঢ় 39ҹǴ

ϐࡕԖ໌ϯޑຝǴᡉҢВҁᆘૡೌמೀೌמܭԋዕයǶᗬ୯Ϸ߮ᛥථϩձ

Ԗ 277ҹǴ՞ϩᕴਢҹኧ 13%Ǵځд୯ৎܴࣴ߾زᡉၨϿǶҗԜёаว

Ǵύ୯ᆶВҁӝी՞ϩᕴਢҹኧ 63.9%Ǵزࣴࢂᆘૡ࣬ᜢޑೌמε୯Ǵ

 ఈლವϷǶࢂд୯ৎёᇥځ

ᝡݾ୯ৎ IPC ճҹኧϩǴЬाа୯ৎձࡋفޑǴϩ୯ᆶ୯ϐ໔

ӧ IPCϩᜪሦୱࣴೌמวৡ౦Ǵፕ୯ৎ໔ IPC ೌמϩᜪޑКၨϩǴ

ᕕှӚᝡݾ୯ৎ໔Ьाวೌמޑሦୱৡ౦܄ǴаϷӚ୯Ьाࣴวޑख़ᗺБ

ӛǴკΜࢂଞჹᆘૡೌמфਏሦୱϣϐ܌Ԗ୯ৎٰբϩǴკύёа࣮р

ύ୯ӧᆘૡϐڗБزࣴݤ(IPC: A23F003)ǴࣁԜሦୱৎǴӧ 784ҹճ

ύǴԖ 561ҹឦԜሦୱࣴزǴځдሦୱܴᡉၨϿǶВҁӧᆘૡวӅ 580

ҹճύǴӚሦୱࣣख़วǴϩձӵΠ: ᆘૡϐᇙഢ܈ೀزࣴೌמ

(IPC: A23L001)Ԗ 345ҹǴᆘૡϐڗᇙБݤ(IPC: A23F003) Ԗ 290ҹǴ

ᆘૡϐᛰᇙᏊ(IPC:A61K036)Ԗ 276ҹǴϯ֩܈ࠔᜪ՟ޑ֩Ҕଛᇙ

Ԗ(IPC:A61K008)ࠔ 249ҹǴᆘૡϐᐚᕭᇙБݤ(IPC: A23L002)Ԗ 220ҹǶ

ऍ୯ӧᆘૡϐᛰᇙᏊ(IPC:A61K036)Ԗ 691ҹǴࢂԜሦୱৎǴځд

୯ৎёᇥࢂఈლವϷǶ 
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(3) Ϧљձϩ 

ϦљձϩճҔճၗჹۓϐᝡݾϦљ(ճΓ)ՉӚԄᝡݾ

ϦݾǵᝡǵЇ၁ಒኧᏵϩǴх֖Ԗ: ࣴวૈΚ၁ಒኧᏵϩϩࡰ

љࢲ߄ǵ௨Չᄦϩ…ǴᙖаుΕΑှᝡݾჹЋޑӛǶ 

ࣴۓวૈΚуୖኧǴीᆉೌמᝡݾϦљϐȨ࣬ჹࣴวૈΚॶȩǴё

ᢀჸӚᝡݾϦљࣴวૈΚϐம১Ƕ߄ΜѤೌמࣁᝡݾϦљ࣬ჹࣴวૈΚॶК

ၨ߄Ǵ߄ύ࣬ჹࣴวૈΚॶݮࢂҔճϩ೬ᡏȨPatent GuiderȩႣϐу

ୖኧȐճҹኧуୖኧࣁ 1.2ǵдΓЇԛኧуୖኧࣁ 1.2ǵԾךЇ

ԛኧуୖኧࣁ 0.8ǵวܴΓኧуୖኧࣁ 0.8ǵ܌ឦ୯ኧуୖኧࣁ 0ǵѳ

֡ճԃសуୖኧࣁ 0.2ǵࢲԃයуୖኧࣁ 0.2ȑٰीᆉǶ 

ҁࣴزᒧڗനڀᝡݾΚϐΜӜЬाᝡݾϦљӵ߄ΜѤǵკΜΒ܌ҢǶ

ԜΜৎϦљӅౢрճҹኧ 397ҹǴ՞ϩᕴਢҹኧ 18%Ǵځύ௨Ӝಃ

Ӝ߮ࣁᛥථȨKVASENKOV OLEG IVANOVICHȩӅीᏱԖ 207ጇ࣬ᜢճ

നӭ (՞ 9%)Ǵځѳ֡ճԃស 4 ԃǴࢲԃය 4 ԃǴ࣬ჹࣴวૈΚ 100%Ǵ

ԜϦљӧ 2005ԃ໒ۈΕᆘૡ࣬ᜢೌמϐࣴزǴಃԃ൩ 28ҹճౢрǴ

ӧ 2006ԃၲډଯঢ়ǴԖ 109ҹճౢрǴЪុ໒วύǴӧออ 5ԃ໔Ǵ

ӅԖ 207ԃճౢрǴࣁᆘૡሦୱࡕޑଆϐذǴЪԜ࣬ᜢೌמВڙࡕճ

ᓬ༈ǶҗკΜΟϦљ- IPCҹኧ܄ᐱэೌמයϐߏǴ٦Ԗၨߏࡐៈਔ໔ᗋߥ

ϩ܌ҢǴԜϦљӧᆘૡϐᇙഢ܈ೀೌמ (IPC: A23L001)Ǵഌഌុុගр

Ԗᜢ݀এϷ݀ᙵޑᇙБݤϷڜଢ଼ඹжࠔ࣬ޑᜢࣴزǶ 

ಃΒӜࣁВҁȨKAO CORPȩǴճҹኧ 52ጇ (՞ 2.3%)Ǵ࣬ჹࣴวૈ

Κ 38%Ǵѳ֡ճԃស 7 ԃǴϦљӧ 1986~2010ԃΕᆘૡ࣬ᜢೌמϐࣴ
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ǴᡉҢԜϦљӧԜය໔Ǵԃز 2-3ҹճౢޑрǴࣁԐය໒วࣴޣزǶԜ

ϦљޑวܴΓኧࡐଯ(Ӆ 54Γ)ǴᡉҢϦљԖزࣴߐᆘૡ࣬ᜢሦୱϐೌמ

ࣴวი໗ǴҗკΜΟϦљ- IPCҹኧϩ܌ҢǴԜϦљӧᆘૡϐڗᇙמ

ೌ(IPC: A23F003)ϷࣁЬाࣴزวБӛǴഌഌុុගрԖᜢᆘૡޑמڗ

ೌϷᆘૡӧϷϯ֩ޑࠔၮҔǶ 

 ߄ΜӜϐϦљձϩ ΜѤ ߄

Table 14. A list of the top ten companies 
 

ҙፎΓ 
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 

วܴΓϩࢂଞჹҁࣴزሦୱϣҙፎճϐӚวܴΓՉ࣬ᜢϩǴЬ

ा൩ӚวܴΓϐճౢрҹኧаϷ୍ܺϦљၗૻᆶᐕԃࣴวճౢрϐ

วወΚࣁวܴҹനӭǴޑሦୱϣፔೌמᆘૡٮϣёගǴҗϩϩ

നεޑวܴΓǶҁϩЬाϖεวܴΓϷҙፎճਔ܌ឦϦљ໔Ԗค

࣬ᜢ܄ӸӧǴӵ߄ΜϖϷკΜѤ܌ҢǶୖᆶᆘૡࣴೌמว٠ҙፎനӭϐճ

ԋ݀ࣁޣȨKvasenkov Oleg IvanovichȩǴճౢрҹኧࣁ 228ҹǴ܌ឦϦљ

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

Ramazanovna, ǵTjurjukov Aleksandr Borisovich 4ৎϦљǴӧออ 5 ԃ໔

ඤΑ 4 ৎϦљǴᡉҢځёૈԋࣁ҂ٰৎཱུటငႿࣴޑวΓǶӕਔ࣬ၨܭ

ಃΒӜϐวܴΓϩձࣁȨNewmark ThomasȩϷȨSchulick PaulȩǴճౢр

ҹኧࣁ 27ҹǴ܌ឦϦљᐕࣁȨNew Chapter Inc.ȩ1ৎϦљ୍ܺၸǴᡉҢ

дॺԖёૈӕឦঁࣴวი໗ǴࢂϦљޑᡫሲΓނǶ 

วܴΓᐕԃճౢрϩǴЬाаკϯБԄևӚЬाวܴΓᐕԃ

ճҙፎݩރǴᙖаΑှวܴΓᄊǶӚวܴΓᐕԃճҹኧკӵკΜϖ܌

ҢǴკύаᐉືҢճҙፎԃҽǴ䵈ືҢճҹኧǴҗკύёᕕှӚว

ܴΓܭӚԃࡋճౢрӛǴځύวܴεЦȨKvasenkov Oleg Ivanovichȩӧ

2006ԃౢໆᡋΓǴଯၲ 112Ǵ߈ԃٰុΨԖճᕇளǴᆉࢂҁೌמሦ

ୱޑߐวܴΓǶ 
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 ߄ϖӜϐวܴΓϩ Μϖ ߄

Table 15. A list of the top five inventor  
 

วܴΓ(ࢲԃ) ܌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 

IPCϩࢂჹҁीჄϐ IPCೌמՉ࣬ᜢϩǴϩҞޑόᡣ٬Ҕޣ

ёճҔ׳ѦǴೌמϐ࣬ᜢزೲඓඝҁࣴזૈ IPCೌמϩᜪǴӚ୯ৎࢂ܈

ӚᝡݾϦљࣴ܌วೌמޑБӛǴႣෳՖᅿೌמБࢂݤ҂ٰѱዊࢬǴࢂ܈Ֆ

ᅿೌמρᛆᖏి؎ख़ाೌמၗ ǶૻճϩᜪϩკӵკΜϤϷ߄ΜϤ܌

ҢǴёа࣮рԖᜢᆘૡೌמϐճεӭϩᜪӧ A61K036 ᆶ A23L001೭ঁٿ

ԛᜪϐΠǴϩձӚԖ 1320ҹᆶ 1030ҹǶӧԜ A61K036ޑ IPC ճϩᜪጄ

ൎϣࢂჹȨᆘૡϐᛰᇙᏊȩǴA23L001ޑ IPC ճϩᜪጄൎϣࢂ

ჹȨᆘૡϐᇙഢ܈ೀೌמȩǴA23F003ࢂȨᆘૡϐڗᇙБݤȩǴA61K008

ޣᔅշϩࢂკёȩǴIPC ճϩᜪϩࠔ֩Ҕଛᇙޑᜪ՟܈ࠔȨϯ֩ࢂ

ඓඝख़ाϐೌמϩթݩǶ 

IPC ճೌמᐕԃࢲკ߯ଞჹख़ा IPC ೌמϩᜪՉᐕԃᖿ༈ϩ

ϐᖿೌמǴճҔਔ໔ᗺٰᢀෳᡏݩวࣴೌמჹሦୱϣख़ाޣǴᡣϩ

༈ǴкϩඓඝೌמၗૻǴӵკΜΎ܌ҢǴ໒໘ቫኧࣁ 4ǴಃӜ IPCϩᜪ

ࣁ A61K036Ǵளޕᆘૡճࣴೌמวޑख़ᗺӧᆘૡϐᛰᇙᏊၮҔǴ

ӧ 2000ԃೌמࢂයǴճޑҙፎҹኧᆶճΓ֡ၨϿǴӧ 2001

ԃ໒ۈǴճޑҙፎໆᆶҙፎΓኧזೲԋߏǴೌמࢂԋߏයǴӧ 2007ԃၲ

ࣁଯঢ়ډ 175ҹǴᡉҢԜሦୱёૈࢂ҂ٰวޑБӛǴӵట۳ҁሦୱࣴೌמ

วਔǴ߾ሡӳӃೌמᔠπբǴаᗉխᇤ፰ճӦႜǶ 
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வ IPCޑᐕԃᖿ༈ϩკёـǴӧ 2000ԃаࡕǴନΑ A61K036ޑҹኧ

ԃεሦӃৡຯѦǴځύ A61K008 IPC ሦୱևε൯ࡋԋߏǴӧ 2003

ԃၲډଯঢ় 128ҹǴՠᐃǴӧ႖ԃճҹኧҙፎໆΠྖԿ 62ҹǴ

ࣚуΕޑཀᜫफ़եǴѱ҂ӵႣයวǶ 

ΜϤ Ьा ߄ IPCϩᜪೌמ఼က߄ 

Table 16. A table of the the main IPC classification  

ϩᜪဦ ճҹኧ ೌמϩᜪཀက 

A61K036 1320 ٰ֖Ծᝯᜪǵऱឿǵ܈़܈ނғԾԜ

ϐಔԋԋϩόܴዴޑᛰނᇙᏊǴٯӵ

ᛰ[8] 
A23L001 1030 १܈ࠔǹԜϐᇙഢ܈ೀȐߥӸ

 3/00ȑ[4]ـ
 

A23F003 887 ૡǹૡжҔࠔǹځଛᇙࠔ 
 

A61K008 861 ϯ֩܈ࠔᜪ՟ޑ֩ҔଛᇙࠔȐҔܭᓯӸ܈

Ҕڰᡏ܈ᆯޑރ֩܈ϯ֩ނ፦ޑхး܈

 A45D40/00ȑ[8]ـҹߕ
 

A61K031 502 ֖ԖᐒԖਏԋϩϐᙴᛰଛᇙ[2]ࠔ 
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ಃΟ ᆘૡճೌמ/фਏϩ() 

ҁࣴೌמ٩زᔈҔှճԛભၗǴৎဂ٩ᏵځЬᢀղᘐǴ

٠ୖԵ࣬ᜢౢၗૻǵЎϷճᆅय़კ߄Ǵຑᒧрᆘૡ࣬ᜢೌמሦୱ

ख़ाճӅीޑ 359Ǵၸೱᑉࣽמ໒วϐȨPatentTechȩسǴՉֹ

ޑճೌמय़კ߄ϐᇙբϷౢೌמ/фਏϩǴගрჹᆘૡౢೌמᆒ

៘ϐওǴᇙբೌמϐೌמ-фਏંତკǵЬाೌמϐϩթǵᝡݾϦљճ

թǵख़ाวܴΓᄊǵӚЬा୯ৎၗೌמϩթཷݩख़ाၗૻൔǶ 

ǵೌמ/фਏϩ 

() ೌמ/фਏંତϩ 

ޑфਏϩᜪΠ/ೌמфਏંତЬाаΒᆢંତБԄǴٰᡉҢόӕ/ೌמ

ճኧаϷճౢрԃኧǴځύᐉືೌמࣁϩᜪǴ䵈ືࣁфਏϩᜪǴа༝୮ε

λၲ߄၀ೌמ/фਏϩᜪύճኧޑӭჲǴаኧӷҢ၀ೌמ/фਏϩᜪύ

ճኧǶаکճౢрԃኧޑ Ң၀ҞύӅԖ߄Ǵٯࣁ(6)4 6ճϩձܭ

όӕޑ 4ঁԃҽౢрǶӵკΜΖ܌ҢǴёᕕှᆘૡวᖿ༈ϷౢၮҔǶ 

வკΜΖ܌ҢǴӧᆘૡ࣬ᜢख़ाճύǴεҽճ০ပܭȨऍߥ

ᎦࠔȩޑȨᎦᚑऍȩфਏǴ9ԃϣԖ 18ҹճǴځԛࢂȨВதҔࠔȩ

ȩфਏǴ6଼ߥȨα๚ޑ ԃϣԖ 16ҹճౢрϷȨύᛰᇙᏊȩޑȨЈՈ

ᆅ଼ߥȩфਏǴ7 ԃϣԖ 11ҹճౢрϷȨ१ޑࠔȨፓᡏख़ȩфਏǴ8

ԃϣԖ 12ҹճౢрǴࢂѱวၨቶޑᔈҔሦୱǶ 
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(Β) ೌמ/фਏϩթϩ 

ճኧаϷޑфਏϩᜪΠ܈ೌמфਏϩթЬाᡉҢόӕౢᔈҔ/ೌמ

ճౢрԃኧǴᙖҗᢀჸკ߄ёளޕǴᆘૡౢЬाౢрճ܈ೌמޑфਏ

ϩᜪϩթࣁՖǶ 

җკΜΐ܌ҢǴவೌמय़ٰ࣮ࡋفޑǴځύаȨ१ࠔȩᔈҔճനӭǴ

19ԃӅԖ 84ҹճౢрǴځԛࢂȨύᛰᇙᏊȩǴ10ԃԖ 34ҹճౢрǴ

ԶȨᛰࠔᇙᏊȩۘԖ࣬ቶޑݱวޜ໔Ǵ6ԃԖ 13ҹճౢрǴӝ

ҢǴа܌ሦୱǶҗკΒΜޑ՞Ԝখ໒วװ໒วǴаޑࠔౢࣁ۳ԜБӛޣ

фਏय़ٰ࣮ࡋفޑǴځύаȨطфૈ଼ߥȩǵȨӈဏ଼ߥȩǵȨፓՈᑗȩф

ਏճനϿǴڀԖวወΚεޑᆘૡೌמᔈҔሦୱǶ 

(Ο) ೌמ/фਏғຼڮයϷᖿ༈ϩ 

ғຼڮයϩЬाᡉҢόӕౢ܈ೌמфਏϩᜪΠჹճҹኧ٩ԃࡋ

܈යǵԋዕයߏයǵԋᒏ܌ܭೀࢂሦୱೌמ၀ޕёளځǴϩޑՉ܌

૰ଏයǴᐕԃٰճౢрᡂϯǴᙖҗკ߄ёளޕǴᆘૡౢೌמϷфਏ

ЬाౢрճޑวϷᖿ༈ࣁՖǶவೌמᔈҔٰ࣮ࡋفǴҗკΒΜԿკΟ

Μკ߄ӵΜΎ܌ҢǴȨ१ࠔȩೌמԐӧ 1981ԃ໒Ǵճҙፎໆ໒ۈ

ᄌᄌԋߏǴԿ 2009ԃၲډଯঢ়Ԗ 10ҹճౢрǶȨύᛰᇙᏊȩೌמޑ໒

วਔ໔ၨఁǴӧ 1992ԃωԖಃҹճౢрǴԿ 2009ԃၲډଯঢ়Ԗ 8 ҹ

ճౢрǶȨ१ࠔȩϷȨύᛰᇙᏊȩࣣ ևᅌඦޑᖿ༈ǴឦೌמԋߏයǴ

ȩǵࠔȩǵȨВதҔࠔᎦߥȩǵȨऍࠔфਏሦୱǶȨᛰೌמᆘૡޑวወΚനεࢂ

ࣚΕᜫफ़եǴҙፎҹኧևΠྖຝǴឦೌמ૰ଏයǶ 
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Table 17. Life cycle analysis based on technology 

 ٯკٯკٯკٯය კຼڮයғຼڮයғຼڮයғຼڮԃҽ ғۈԃҽଆۈԃҽଆۈԃҽଆۈϩᜪ ଆೌמϩᜪೌמϩᜪೌמϩᜪೌמ

१ೌמ 1981 ࠔԋߏය კ 21, 22 

ύᛰᇙᏊ 1992 ೌמԋߏය კ 23, 24 

ᛰࠔᇙᏊ 1992 ೌמ૰ଏය კ 25, 26 

ऍߥᎦೌמ 1992 ࠔ૰ଏය კ 27, 28 

ВதҔೌמ 1992 ࠔ૰ଏය კ 29, 30 

 

வфਏय़ٰ࣮ࡋفǴҗკΟΜԿკϖΜკ߄ӵΜΖ܌ҢǴȨፓ

խࣝȩфਏᖿ༈კᢀჸǴԾ 1992ԃۘคᕇճҹኧǴ1993ԃ໒ۈǴ

ճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2009ԃϷ 2010ԃၲډଯঢ়ǴӚԖ 10ҹճౢ

рǶȨፓᡏख़ȩфਏᖿ༈კᢀჸǴԾ 1996ԃۘคᕇճҹኧǴ1997

ԃ໒ۈǴճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2010ԃၲډଯঢ়ǴӚԖ 6ҹճౢ

рǶȨፓՈᑗȩфਏᖿ༈კᢀჸǴԾ 1992ԃۘคᕇճҹኧǴ1993

ԃ໒ۈǴճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2010ԃၲډଯঢ়ǴӚԖ 5ҹճౢ

рǴҗаၗᡉҢǴȨፓխࣝȩǵȨፓᡏख़ȩǵȨፓՈᑗȩǴճౢрኧ

ໆǴࣣևᅌඦޑᖿ༈ǴឦೌמԋߏයǶȨႣٛဍዦȩǵȨЈՈᆅ଼ߥȩǵ

ȨᎦᚑऍȩфਏǴࣚуΕཀᜫफ़եǴճҹኧᅌ໌ϯǴឦೌמԋዕයǶ

Ȩطфૈ଼ߥȩǵȨፓဉगфૈȩǵȨα๚଼ߥȩфਏǴҙፎҹኧևΠ

ྖຝǴឦೌמ૰ଏයǶȨӈဏ଼ߥȩфਏӧ 2007ԃ໒Ǵۘೀܭ໒

ว໘ࢤǴࡺԜೌמ҂ٰޑวۘԖࡑᢀჸǶ 
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Table 18. Life cycle analysis based on function 
 

фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ ଆۈԃҽଆۈԃҽଆۈԃҽଆۈԃҽ ғຼڮයғຼڮයғຼڮයғຼڮය კٯკٯკٯკٯ 

ፓխࣝ 1993 ೌמԋߏය კ 31, 32 

ፓᡏख़ 1997 ೌמԋߏය კ 33, 34 

Ⴃٛဍዦ 1996 ೌמԋዕය კ 35, 36 

ЈՈᆅೌמ 1993 ଼ߥԋዕය კ 37, 38 

 ૰ଏය კ 39, 40ೌמ 1998 ଼ߥфૈط

ፓဉगфૈ 1990 ೌמ૰ଏය კ 41, 42 

α๚ೌמ 1993 ଼ߥ૰ଏය კ 43, 44 

ፓՈᑗ 1993 ೌמԋߏය კ 45, 46 

Ꭶᚑऍ 1992 ೌמԋዕය კ 47, 48 

 ය კ 49, 50ೌמ 2007 ଼ߥӈဏ
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Βǵ୯ৎձϩ 

୯ৎձϩ߯а୯ৎձࡋفޑଞჹճೌמϣՉϩǴёၸ୯ৎձ

ٯфਏК/ೌמǵ୯ৎձфਏϩթϩ/ೌמǵ୯ৎձᔈҔ/фਏંତϩೌמ

ϩკ߄ϩǴႣෳӚঁ୯ৎೌמЬ܈ࢬวБӛǶ 

ҁаკࠠБԄǴᡉҢόӕೌמᔈҔ/фਏϩᜪΠޑճౢр୯ৎኧک

ճኧǴځύаೌמᔈҔϩᜪϩձևܭკύǴќа༝୮ελၲ߄၀ೌמ/

фਏϩᜪύޑճౢр୯ৎኧکճኧǶаኧӷ Ң၀Ҟ߄Ǵٯࣁ(13)5

ύǴӅԖ 13ճǴϩձࣁόӕޑ 5ঁ୯ৎ܌ҙፎǶ 

() ୯ৎձೌמᔈҔ/фਏંତϩ 

୯ৎձೌמᔈҔ/фਏંତϩЬाаΒᆢંତБԄǴٰ ᡉҢόӕೌמᔈ

Ҕ/фਏϩᜪޑճౢр୯ৎኧϷճኧǴځύ䃮ືೌמࣁᔈҔϩᜪǴ䵈ື

ᔈҔ/фೌמޑǴᆘૡౢЬाౢрճޕёள߄фਏϩᜪǴᙖҗᢀჸკࣁ

ਏಔӝޑ୯ৎኧǶ 

 வკϖΜೌמᔈҔϩᜪёаวǴӧᆘૡख़ाೌמޑᔈҔ/фਏϩᜪ

ύǴӭኧ୯ৎΕࣴวೌמޑሦୱǴᔈҔܭȨ१ࠔȩ٠ቶݱᔈҔܭȨፓ

ဉगȩޑфਏǴϷȨऍߥᎦࠔȩޑȨᎦᚑऍȩޑфਏǴϩձԖ 5

ঁ୯ৎᏱԖख़ाճǴࣁӄౚၮҔനቶೌמޑᔈҔ/фਏሦୱǶ 
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(Β) ୯ৎձೌמᔈҔ/фਏϩթϩ 

୯ৎձೌמᔈҔ/фਏϩթЬाᡉҢόӕೌמᔈҔ܈фਏϩᜪΠޑճ

ኧаϷ୯ৎኧǴځύᐉືϩձೌמࣁᔈҔϩᜪϷфਏϩᜪǴᙖҗᢀჸკ߄ё

ளޕǴᆘૡౢЬाౢрճೌמޑᔈҔ܈фਏϩᜪϣ୯ৎϩթݩރǶҗკ

ϖΜΒǵკϖΜΟёளޕǴӧᆘૡख़ाೌמᔈҔճύǴឦܭȨ१ࠔȩೌמ

ᔈҔճനӭǴӅԖ 85Ǵځϩឦ 8 ঁ୯ৎ܌ᏱԖǶҗфਏٰ࣮ࡋفǴӭ

০ပܭȨႣٛဍዦȩϷȨፓဉगȩфਏճനӭǴԖ 6ঁ୯ৎᏱԖख़ा

ճǴࣁӄౚၮҔനቶೌמޑᔈҔ/фਏሦୱǶ 

 

(Ο) ୯ৎձೌמᔈҔೌמ/фਏКٯϷᖿ༈ϩ 

୯ৎձೌמᔈҔ/фਏКٯϷᖿ༈ϩǴЬाᡉҢόӕೌמᔈҔ܈фਏ

ϩᜪΠӚ୯ৎޑճҹኧԭϩКǴᙖҗᢀჸკ߄ёளޕǴӚ୯ӧᆘૡЬा

ճ܈ೌמޑфਏϩᜪύᏱԖճޑКࣁٯՖǴҗᖿ༈ϩǴёΑှӚ୯ৎӧ

ԜޑೌמวݩǶவೌמᔈҔٰ࣮ࡋفǴҗკϖΜѤԿკϤΜΟკ߄

ӵΜΐ܌ҢǴȨ१ࠔȩǵȨᛰࠔȩޑᔈҔೌמǴࣁӄౚനӭ୯ৎΕനቶמޑ

ೌᔈҔ/фਏሦୱǶȨ१ࠔȩᔈҔೌמԖ 8 ঁ୯ৎΕǴϩձࣁВҁ(JP)ǵύ

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

ε(CA)ǴځύϝаВҁࣁሦӃޣǴᏱԖճ܌՞ԭϩКനӭǴӅी 39%Ƕ

ύ୯՞ࣁԛځ 33%ǶᡉҢӄౚӧȨ१ࠔȩೌמޑǴϝаВҁԋ݀നᙦᅺǶ

җკϖΜϖ܌ҢǴȨ१ࠔȩᔈҔᖿ༈კᢀჸǴԾ 1981ԃ໒ۈǴВҁࣁಃঁ

໒ۈΕԜޑೌמ୯ৎǴӧ 2006ԃၲډଯঢ় 7ҹճౢрǴځԛࣁύ୯Ǵ

ӧ 2001ԃΕวǴӧ 2009ԃϷ 2010ԃၲډനଯঢ়Ǵ9ҹճౢрǴឦ
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ԃٰǴ߈วᗨଆၨఁǴόၸೌמᡉҢύ୯ӧᆘૡ߄යǴҗკߏԋೌמ

ճౢໆ҅ගܹǴ٠ևε൯ԋޑߏᖿ༈ǴᡉҢύ୯ჹܭᆘૡჹ१ޑࠔᔈ

ҔΕᚳεၗྍϷᑈཱུวሦୱǶ 

җკϖΜΖ܌ҢǴӧᆘૡȨᛰࠔᇙᏊȩᔈҔೌמӅ 7ঁ୯ৎΕǴϩձ

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

՞ԭϩКനӭǴӅी܌ǴᏱԖճޣሦӃࣁύаВҁځǴ(ZA)ߚࠄ 38%Ƕ

ቺ୯Ϸύ୯ϩձ՞ࣁԛځ 15%ǶᡉҢӄౚӧȨᛰࠔᇙᏊȩޑᔈҔǴϝа

Вҁԋ݀നᙦᅺǶҗკϖΜΐ܌ҢǴȨᛰࠔᇙᏊȩᔈҔᖿ༈კᢀჸǴԾ 1992

ԃ໒ۈǴቺ୯ࣁԜᔈҔޑӃᖿޣǴࣁಃঁ໒ۈΕԜޑೌמ୯ৎǴϐځࡕ

Ѭ୯ৎǴ࣬ᝩΕԜೌמวǴՠౢрҹኧόӭǴᡉҢԜೌמᗨฅӭ୯ৎ

ϩϩΕǴՠวόӵځдሦୱጲࠁǶ 

җკϖΜϤ܌ҢǴӧᆘૡȨύᛰᇙᏊȩᔈҔೌמǴ܌Ε୯ৎόӭǴ

ѝԖ 3 ঁ୯ৎΕǴϩձࣁύ୯(CN)ǵᗬ୯(KR)ǵऍ୯(US)Ǵځύεҽ

ճౢр୯ৎࣁύ୯ǴӅी 76%Ǵځԛࣁᗬ୯Ӆी 18%ǶҗკϖΜΎ܌ҢǴȨύ

ᛰᇙᏊȩᔈҔೌמᖿ༈კᢀჸǴύ୯Ծ 1992ԃ໒ۈǴԾ 2008ԃ໒ۈ

ȩᔈҔࠔᎦߥҢǴӧȨऍ܌යǶҗკϤΜϷϤΜߏԋೌמǴឦߏೲԋז

ǴԖೌמ 5 ঁ୯ৎΕǴϩձࣁВҁ(JP)ǵᗬ୯(KR)ǵቺ୯(DE)ǵύ୯(CN)ǵ

ऍ୯(US)ǴځύВҁǵᗬ୯ǵቺ୯Ӛ՞Кࣁٯ 26%ǶВҁࣁԐය໒ว୯ৎǴ

ӧ 1992ԃջΕวǶҗკϤΜΒϷკϤΜΟ܌ҢǴȨВதҔࠔȩᔈҔೌמǴ

ࣁ 5 ঁ୯ৎΕวǴϩձࣁύ୯(CN)ǵऍ୯(US) ǵВҁ(JP)ǵᗬ୯(KR)ǵ

߮ᛥථ(RU)Ǵځύ୯܌՞Кٯനଯࣁ 40%Ƕ 
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Table 19. Statistics of top countries in technology  

 ٯკٯკٯკٯკ ٯ՞К܌ٯ՞К܌ٯ՞К܌ٯ՞К܌ Ε୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎΕ୯ৎኧΕ୯ৎኧΕ୯ৎኧ ϩᜪೌמϩᜪೌמϩᜪೌמϩᜪೌמ

१8 ࠔ Вҁ 39% კ 54,55 

ύᛰᇙᏊ 3 ύ୯ 76% კ 56,57 

ᛰࠔᇙᏊ 7 Вҁ 38% კ 58,59 

ऍߥᎦ5 ࠔ Вҁ/ᗬ୯/ቺ୯ 26% კ 60,61 

ВதҔ5 ࠔ ύ୯ 40% კ 62,63 

வфਏय़ٰ࣮ࡋفǴҗკϤΜѤԿკΖΜΟკ߄ӵΒΜ܌ҢǴȨႣ

ٛဍዦȩǵȨፓဉगȩǵޑфਏǴࣁӄౚനӭ୯ৎΕനቶೌמޑᔈҔ/фਏ

ሦୱǴӅ 6ঁ୯ৎΕวǶҗკϤΜΖ܌ҢǴӧᆘૡȨႣٛဍዦȩфਏǴ

аύ୯(CN)ࣁሦӃޣǴᏱԖճ܌՞ԭϩКനӭǴӅी60%Ƕځԛࣁᗬ୯(KR)

՞ 15%ǶᡉҢӄౚӧȨႣٛဍዦȩޑфਏǴаύ୯ԋ݀നᙦᅺǶҗკϤ

Μΐ܌ҢǴȨႣٛဍዦȩфਏᖿ༈კᢀჸǴԾ 1986ԃ໒ۈǴВҁ(JP)ࣁԜᔈ

ҔޑӃᖿޣǴࣁಃঁ໒ۈΕԜޑೌמ୯ৎǴϐࡕύ୯(CN)ǵᗬ୯(KR)ǵ

ऍ୯(US)ǵቺ୯ (DE)ǵᐞεճ(AU) ࣬ᝩΕԜೌמวǴаύ୯Εၗྍ

നӭǴՠౢрҹኧόӭǴឦೌמයǴࡺԜೌמ҂ٰޑวۘԖࡑᢀჸǶ

җკΎΜѤ܌ҢǴӧᆘૡȨፓဉगȩфਏǴаύ୯Ϸᗬ୯ࣁሦӃޣǴᏱ

Ԗճ܌՞ԭϩКനӭǴӅी 27%Ƕځԛࣁऍ୯՞ 20%ǴҗკΎΜϖ܌ҢǴ

Ȩፓဉगȩфਏᖿ༈კᢀჸǴԾ 1990ԃ໒ۈǴВҁ(JP)ࣁԜᔈҔޑӃᖿ

ύ୯(CN)ǵᗬ୯(KR)ǵऍ୯(US)ǵࡕ୯ৎǴϐޑೌמΕԜۈಃঁ໒ࣁǴޣ

у৾ε (CA)ǵᐞεճ(AU) ࣬ᝩΕԜೌמวǴՠౢрҹኧόӭǴឦמ

ೌයǴࡺԜೌמ҂ٰޑวۘԖࡑᢀჸǶ 
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җკΐ୯ৎҹኧϩύǴύ୯ճౢрǴ՞ϩᕴਢҹኧ 36.7%Ǵࣴࣁ

ε୯ǴҗკϤΜѤԿკΖΜΟᡉҢǴᡉҢύ୯࣬ख़ຎᆘޑೌמᆘૡ࣬ᜢز

ૡфਏࣴวǴନΑȨᎦᚑऍȩϷȨӈဏ଼ߥȩфਏѦǴሦӃ୯ৎࣣࣁύ

୯ǴځᇥܴΑύ୯زࣴࢂᆘૡфਏ࣬ᜢޑೌמε୯ǴځѬ୯ৎёᇥࢂఈლವ

ϷǶ 

 

 ߄ΒΜ фਏሦӃ୯ৎी ߄

Table 20. Statistics of top countries in function 

фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ Ε୯ৎኧΕ୯ৎኧΕ୯ৎኧΕ୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎ ܌՞К܌՞К܌՞К܌՞К კٯკٯკٯკٯ 

ፓխࣝ 3 ύ୯ 77% კ 64,65 

ፓᡏख़ 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

ፓဉगфૈ 6 ύ୯/ᗬ୯ 27% კ 74,75 

α๚5 ଼ߥ ύ୯ 52% კ 76,77 

ፓՈᑗ 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 

Ϧљձϩ߯аϦљձࡋفޑଞჹճೌמϣՉϩǴёၸϦљ

ձೌמᔈҔ/фਏંତϩаϷϦљձೌמᔈҔ/фਏϩթϩკ߄ϩǴ

ႣෳӚঁϦљೌמЬ܈ࢬวБӛǶ 

ҁаკࠠБԄǴᡉҢόӕೌמᔈҔ/фਏϩᜪΠޑճౢрϦљኧک

ճኧǴځύаೌמᔈҔϩᜪϩձևܭკύǴќа༝୮ελၲ߄၀ೌמ/

фਏϩᜪύޑճΓ(Ϧљ)ኧޑӭჲǴ٠ЪܭკҢΠБǴаኧӷҢ၀

ǴٯࣁճኧǶаኧӷȨ8(13)ȩکճౢрϦљኧޑᔈҔ/фਏϩᜪύೌמ

Ң၀ҞύӅԖ߄ 13ճǴϩձࣁόӕޑ 8ঁϦљ܌ҙፎǶ 

() ϦљձೌמᔈҔ/фਏંତϩ 

ϦљձೌמᔈҔ/фਏંତϩЬाаΒᆢંତБԄǴٰ ᡉҢόӕೌמᔈ

Ҕ/фਏϩᜪΠޑճౢрϦљኧϷճኧǴځύ䃮ືೌמࣁᔈҔϩᜪǴ䵈

/ᔈҔೌמޑǴᆘૡౢЬाౢрճޕёள߄фਏϩᜪǴᙖҗᢀჸკࣁື

фਏಔӝޑϦљኧǶ 

 வკΖΜѤೌמᔈҔϩᜪёаวǴӧᆘૡख़ाೌמޑᔈҔ/фਏϩᜪ

ύǴӭኧϦљΕࣴวೌמޑሦୱǴᔈҔӧȨऍߥᎦࠔȩޑȨᎦᚑऍȩ

фਏനቶǴϩձԖޑ 28ঁϦљᏱԖ 18ҹख़ाճǴځԛࣁᔈҔӧȨύ

ᛰᇙᏊȩޑȨፓխࣝȩǵȨፓᡏख़ȩǵȨЈՈᆅ଼ߥȩޑфਏനቶǴԜמ

ೌӧӚϦљߚࢂதߐЪډڙख़ຎǶ 
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(Β) ϦљձೌמᔈҔ/фਏϩթϩ 

ϦљձೌמᔈҔ/фਏϩթЬाᡉҢόӕೌמᔈҔ܈фਏϩᜪΠޑճ

ኧаϷϦљኧǴځύᐉືϩձೌמࣁᔈҔϩᜪϷфਏϩᜪǴᙖҗᢀჸკ߄ё

ளޕǴᆘૡౢЬाౢрճೌמޑᔈҔ܈фਏϩᜪϣϦљϩթݩރǶҗკ

ΖΜϖǵკΖΜϤёளޕǴӧᆘૡख़ाೌמᔈҔճύǴឦܭȨ१ࠔȩೌמ

ᔈҔճനӭǴӅԖ 85Ǵځϩឦ 72ঁϦљ܌ᏱԖǶ࣬ၨܭȨᛰࠔᇙᏊȩ

ᔈҔǴ܌ځᏱԖख़ाճޑϦљኧ߾ၨϿǶҗфਏٰ࣮ࡋفǴӭ০ပܭȨፓ

խࣝȩӅԖ 22Ǵځϩឦ 26ঁϦљ܌ᏱԖǶȨႣٛဍዦȩӅԖ 20Ǵځ

ϩឦ 24ঁϦљ܌ᏱԖǶȨፓဉगȩӅԖ 15Ǵځϩឦ 23ঁϦљ܌ᏱԖǶ

ȨᎦᚑऍȩӅԖ 37 Ǵځϩឦ 45 ঁϦљ܌ᏱԖǴԜೌמᔈҔ/фਏӧӚ

ϦљߚࢂதߐЪډڙख़ຎǶ 
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ಃѤ ᆘૡճೌמ/фਏϩ(Β) 

ǵೌמфਏϩ 

 () ೌמ/фਏંତϩ 

வკΖΜΎ܌ҢǴӧᆘૡ࣬ᜢख़ाճύǴεҽճ০ပܭȨԖᐒ

ྋᏊڗȩೌמǴ٠ቶݱᔈҔܭȨቚуᔼᎦނ፦ᐚࡋȩфਏǴ13ԃϣԖ

33ҹճౢрϷȨቚу॥ښȩфਏǴ10ԃϣԖ 28ҹճౢрǴࣁҞᆘ

ૡѱวၨቶޑᔈҔሦୱǶ 

 

(Β) ೌמ/фਏϩթϩ 

җკΖΜΖϷკΖΜΐ܌ҢǴவೌמय़ٰ࣮ࡋفޑǴځύаȨԖᐒྋᏊ

ڗȩೌמճനӭǴ20ԃӅԖ 59ҹճౢрǴځԛࢂȨሇનڗȩೌמǴ

7 ԃԖ 22ҹճౢрǴԶȨਸᏔ፦ȩೌמǴۘԖ࣬ቶޑݱวޜ

໔Ǵ5 ԃԖ 7ҹճౢрǴӝ۳ޣԜБӛޑࠔౢࣁ໒วǴаװ՞Ԝ

খ໒วޑሦୱǶфਏय़ٰ࣮ࡋفޑǴځύаȨቚу॥ښȩфਏճനӭǴ16

ԃԖ 58ҹճౢрǴځԛࢂȨቚуᔼᎦނ፦ᐚࡋȩǴ13ԃԖ 57ҹճౢрǴ

 ᔈҔሦୱǶޑᆘૡѱวၨቶҞࣁ

 

 (Ο) ೌמ/фਏғຼڮයϷᖿ༈ϩ 

җკΐΜԿკɄკ߄ӵΒΜ܌ҢǴёளޕᆘૡౢೌמЬा

ౢрճޑวϷᖿ༈ࣁՖǴȨԖᐒྋᏊڗȩೌמᖿ༈კᢀჸǴԾ 1983

ԃۘคᕇճҹኧǴ1984ԃ໒ۈǴճҙፎໆ໒ۈᄌᄌԋߏǴԿ 1990
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ԃၲډଯঢ়Ԗ 5ҹճౢрǴ൩Εೌמ૰ଏයǴډޔ 2001ԃ໒ۈǴԜמ

ೌΞ໒ۈΕೌמයǴԿ 2005ԃΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ƕ

Ȩሇનڗȩೌמᖿ༈კᢀჸǴԾ 1992ԃ໒ೌמࢂۈයǴԿ 2007ԃ໒

ᖿ༈ǴԿޑǴࣣևᅌඦߏೲԋזǴճҹኧۈ 2009ԃၲډଯঢ়Ƕҗ

ၗᡉҢǴȨԖᐒྋᏊڗȩϷȨሇનڗȩճౢрࣣևᅌඦޑᖿ

༈ǴࣚΕቚуǴឦೌמԋߏයǶȨຬᖏࣚڗȩǵȨਸᏔ፦ȩǵȨե

ྕڗȩࣚΕᜫၨեǴҙፎኧ֡ၨϿǴѝԖ 1-2ҹճౢрǴឦೌמ

ǴԾೌמȩڗߕ֎යǶȨ 1991ԃ໒ۈǴԿ 2007ԃၲډଯঢ়Ǵ7 

ճౢрǴ2008ԃ໒ۈԖΠྖຝǴឦȨೌמ૰ଏයȩǶ 

 යຼයڮғೌמ ΒΜ ߄

Table 21.  Life cycle analysis based on technology 

 ٯკٯკٯკٯය კຼڮයғຼڮයғຼڮයғຼڮԃҽ ғۈԃҽଆۈԃҽଆۈԃҽଆۈϩᜪ ଆೌמϩᜪೌמϩᜪೌמϩᜪೌמ
ຬᖏࣚೌמ 1990 ڗය კ 90, 91 

ԖᐒྋᏊೌמ 1984 ڗԋߏය კ 92, 93 

ਸᏔ፦ 2000 ೌמය კ 94, 95 

ሇનೌמ 1992 ڗԋߏය კ 96, 97 

եྕೌמ 1994 ڗය კ 98, 99 

 ૰ଏය კ 100, 101ೌמ 1991 ڗߕ֎
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வфਏय़ٰࡋف Ǵ࣮җკɄΒԿკΟკ߄ӵΒΜΒ܌ҢǴȨቚ

уᔼᎦނ፦ᐚࡋȩфਏᖿ༈კᢀჸǴԾ 1992ԃ໒ೌמࢂۈයǴډޔ 2005

ԃ໒ۈǴճҹኧזೲԋߏǴΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ƕҗ܌

ҢǴȨቚу॥ښȩфਏᖿ༈კǴԾ 1984ԃ໒ೌמࢂۈයǴډޔ 2005ԃ

໒ۈǴճҹኧזೲԋߏǴΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ǵଯၲ 14

ճǶӢճҙፎࡕ 18ঁДǴஒΕԐයϦ໒໘ࢤǴҭёҙፎගԐϦ໒Ǵ

೯தЎҹۘ҂ΕϦ܈Ϧ໒໘ࢤǴࡺ 2010ԃၗໆሀ෧҅ࣁதຝǴҗ

ၗᡉҢȨቚуᔼᎦނ፦ᐚࡋȩȨቚу॥ښȩфਏǴճౢрኧໆǴࣣև

ᅌඦޑᖿ༈ǴឦೌמԋߏයǴ߈ࢂ൳ԃٰࣚΕᚳεၗྍࣴวϷᑈཱུ

วሦୱǶȨफ़եڜଢ଼ӢǵȨቚуߥӸ܄ȩࣚΕᜫၨեǴҙፎኧ֡ၨϿǴ

ѝԖ 1-2ҹճౢрǴឦೌמයǶȨ෧Ͽᚇ፦ȩфਏǴԾ 1999ԃ໒ۈ

ǴԿ 2007ԃၲډଯঢ় 12ճౢрǴ2008ԃ໒ۈԖΠྖຝǴឦȨמ

ೌ૰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 ೌמය კ 106, 107 

ቚу॥ೌמ 1984 ښԋߏය კ 108, 109 

ቚуߥӸೌמ 1987 ܄ය კ 110, 111 

ቚуྋှೲೌמ 1984 ࡋය კ 112, 113 
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Βǵ୯ৎձϩ 

() ୯ৎձೌמ/фਏંତϩ 

 வკѤೌמᔈҔϩᜪёаวǴӧᆘૡख़ाೌמޑ/фਏϩᜪ

ύǴӭኧ୯ৎΕࣴวೌמޑሦୱǴ০ပܭȨԖᐒྋᏊڗȩೌמޑǴ٠

ቶݱᔈҔܭȨቚу॥ښȩޑфਏǴԖ 4 ঁ୯ৎᏱԖ 28ҹख़ाճǴځύ

аВҁ(JP)ࣁሦӃޣǴᏱԖճ܌՞ԭϩКനӭǴӅी 71.4%Ǵځԛࣁᗬ୯

(KR)՞ 17.9%Ƕ 

 
 

(Β) ୯ৎձೌמ/фਏϩթϩ 

җკϖǵკϤёᢀჸӚЬाౢр୯۶ԜճϩթރᄊǴӧᆘૡ

ȨຬᖏࣚࣁሦୱೌמΕࣴวфਏϩᜪύǴӭኧ୯ৎ/ೌמޑख़ाճೌמ

ڗȩǵȨԖᐒྋᏊڗȩǵȨሇનڗȩǵȨեྕڗȩǴϩձԖ 4 ঁ୯ৎΕ

วǴځύȨԖᐒྋᏊڗȩౢ܌ೌמрޑճനӭӅ 61ǴځԛࣁȨሇ

નڗȩೌמӅԖ 21Ƕҗфਏٰ࣮ࡋفǴӭኧ୯ৎΕȨቚуᔼᎦނ፦

ᐚࡋȩϷȨቚу॥ښȩфਏǴځύȨቚу॥ښȩфਏౢрճനӭӅ 62Ǵ

ϩឦځ 4ঁ୯ৎ܌ᏱԖǶ 
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(Ο) ୯ৎձೌמᔈҔೌמ/фਏКٯϷᖿ༈ϩ 

வೌמᔈҔٰ࣮ࡋفǴҗკΎԿკΒΖკ߄ӵΒΜΟ܌ҢǴ

ȨຬᖏࣚڗȩǵȨԖᐒྋᏊڗȩǵȨሇનڗȩǵȨեྕڗȩࣁӄౚനӭ୯

ৎΕനቶೌמޑ/фਏሦୱǴϩձԖ 4ঁ୯ৎΕǶȨຬᖏࣚڗȩೌמԖǴ

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

՞ԭϩКനӭǴӅी܌ǴᏱԖճޣሦӃࣁ 50%ǴځԛࣁВҁᆶύ୯ǴӚ

՞ 20%ǶᡉҢӄౚӧȨຬᖏࣚڗȩೌמޑǴϝаऍ୯ԋ݀നᙦᅺǶҗ

კΖ܌ҢǴȨຬᖏࣚڗȩᔈҔᖿ༈კᢀჸǴԾ 1990ԃ໒ۈǴВҁࣁಃ

ঁ໒ۈΕԜޑೌמ୯ৎǴऍ୯ӧԜೌמวଆၨఁǴӧ 2007ԃ໒ۈ

ԖԖճౢрǴऊ 1-2ҹǴឦೌמයǴԜೌמ҂ٰวۘԖࡑᢀჸǶ 

 

ȨԖᐒྋᏊڗȩǴΕ୯ৎϩձࣁВҁ(JP)ǵύ୯(CN)ǵऍ୯(US)ǵ

ᗬ୯(KR)ǴϝаВҁࣁሦӃޣǴᏱԖճ܌՞ԭϩКനӭǴӅी 50%Ƕځ

ԛࣁᗬ୯ᆶύ୯ǴӚ՞ 18%ǶᡉҢӄౚӧȨԖᐒྋᏊڗȩޑวǴϝ

аВҁԋ݀നᙦᅺǶҗკΒɄ܌ҢǴȨԖᐒྋᏊڗȩೌמᖿ༈კᢀჸǴ

Ծ 1984ԃ໒ۈǴВҁࣁಃঁ໒ۈΕԜޑೌמ୯ৎǴӧ 2007ԃၲډଯঢ়

8 ҹճౢрǴځԛࣁᗬ୯Ǵӧ 1994ԃΕวǴಕीԿϞ 15ҹճǶӧ

2008ԃ໒ۈᗬ୯Ϸύ୯࣬ᝩΕԜೌמวǴࡺԜೌמ҂ٰวǴॶள

 Ƕ܄ёՉޑΕࣴว܈วᄊځཀݙࣚ
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ȨሇનڗȩǴΕ୯ৎϩձࣁВҁ(JP)ǵύ୯(CN)ǵᗬ୯(KR)ǵကε

ճ(IT)ǴаВҁࣁሦӃޣǴᏱԖ ख़ाճǴᡉҢӄౚᆘૡӧȨሇનޑ 57%

ڗȩᔈҔวǴаВҁඓඝၨӭਡЈೌמǴځԛࣁύ୯Ǵ՞ 33%Ƕҗ

კΒѤ܌ҢǴȨሇનڗȩೌמᖿ༈კᢀჸǴԾ 1993ԃ໒ۈǴВҁࣁಃ

ঁ໒ۈΕԜޑೌמ୯ৎǴӧ 2007ԃ໒ۈΕೌמԋߏයǴ2009ԃၲډଯ

ঢ় 5 ҹճౢрǴځԛࣁύ୯Ǵӧ 2008ԃ໒ۈวǴ2009ԃၲډଯঢ় 5ҹ

ճౢрǴԜೌמॶளځ҂ٰวࢂց֖ቶεᐒǶ 

ȨեྕڗȩǴΕ୯ৎϩձࣁऍ୯(US)ǵύ୯(CN)ǵВҁ(JP)ǵᗬ୯

(KR)Ǵаऍ୯ࣁሦӃޣǴᏱԖ ख़ाճǴᡉҢӄౚᆘૡӧȨեྕޑ 40%

ύ୯Ǵ՞ࣁԛځȩᔈҔวǴаऍ୯ၨӭճౢрǴڗ 30%ǶҗკΒ

Ϥ܌ҢǴȨեྕڗȩೌמᖿ༈კᢀჸǴԾ 1994ԃ໒ۈǴВҁࣁಃঁ໒ۈ

୯ৎǴӧޑೌמΕԜ 1999ԃ໒ۈऍ୯໒ۈΕǴՠᐃǴӧ 2001

ԃ໒ۈ૰ଏǴϸԶύ୯ 2008ԃ໒ۈԖಃҹճౢрǴ2010ԃԖ 2 ճ

ౢрǴឦೌמයǴࡺύ୯ӧԜೌמวǴॶளࣚݙཀځวᄊ܈

ΕࣴวޑёՉ܄Ƕ 

ӧȨਸᏔ፦ȩϷȨ֎ߕڗȩೌמǴ܌Ε୯ৎόӭǴѝԖ 2

ঁ୯ৎΕǴሦӃ୯ৎࣣࣁВҁǴҗკΒΒ܌ҢǴȨਸᏔ፦ȩೌמ

ᖿ༈კᢀჸǴВҁӧ 2000ԃ໒ۈԖԖճౢрǴऊ 1-2ҹǴឦೌמයǴ

Ԝೌמ҂ٰวۘԖࡑᢀჸǶҗკΒΖ܌ҢǴȨ֎ߕڗȩೌמᖿ༈კᢀ

ჸǴВҁӧ 1991ԃ໒ۈԖԖճౢрǴӧ 2007ԃၲډଯঢ় 7 ճౢрǴ

ՠᐃǴϐࡕ໒ۈ૰ଏǴ҂ٰวǴॶளࣚݙཀځวᄊ܈Εࣴ

วޑёՉ܄Ƕ 
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 ߄ሦӃ୯ৎीೌמ ΒΜΟ ߄

Table 23. Statistics of top countries in technology  

 ٯკٯკٯკٯ՞К კ܌՞К܌՞К܌՞К܌ Ε୯ৎኧ ሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎሦӃ୯ৎΕ୯ৎኧΕ୯ৎኧΕ୯ৎኧ ϩᜪೌמϩᜪೌמϩᜪೌמϩᜪೌמ

ຬᖏࣚ4 ڗ ऍ୯ 50% კ 117, 118 

ԖᐒྋᏊ4 ڗ Вҁ 50% კ 119, 120 

ਸᏔ፦ 2 Вҁ 71% კ 121, 122 

ሇન4 ڗ Вҁ 57% კ 123, 124 

եྕ4 ڗ ऍ୯ 40% კ 125, 126 

 Вҁ 94% კ 127, 128 2 ڗߕ֎
 
 
 

வфਏय़ٰࡋف Ǵ࣮җკΒΐԿკѤɄკ߄ӵΒΜѤ܌ҢǴȨቚ

уᔼᎦނ፦ᐚࡋȩǵȨቚу॥ښȩޑфਏǴࣁӄౚനӭ୯ৎΕനቶೌמޑᔈ

Ҕ/фਏሦୱǴӅ 4ঁ୯ৎΕวǶȨቚуᔼᎦނ፦ᐚࡋȩфਏǴΕ୯ৎ

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

ȩфਏวǴаࡋ፦ᐚނख़ाճǴᡉҢӄౚᆘૡӧȨቚуᔼᎦޑ 53%

ВҁඓඝၨӭਡЈೌמǴځԛࣁᗬ୯Ǵ՞ 12%ǶҗკΟɄ܌ҢǴȨቚуᔼ

Ꭶނ፦ᐚࡋȩфਏᖿ༈კᢀჸǴԾ 1992ԃ໒ۈǴВҁ(JP)ࣁಃঁ໒ۈ

ΕԜޑೌמ୯ৎǴΕೌמයǴډޔ 2005ԃ໒ۈǴճҹኧזೲԋߏǴ

ΕೌמԋߏයǴԿ 2007ԃϷ 2009ԃၲډଯঢ়Ǵϩձࣁ 9 ҹճౢрǶӧ

2007ԃ໒ۈǴᗬ୯(KR)ǵύ୯(CN)ǵऍ୯(US)࣬ ᝩΕԜೌמวǴՠϝ

аВҁԋ݀നᙦᅺǴᡉҢӄౚӧȨቚуᔼᎦނ፦ᐚࡋȩޑфਏᔈҔǴև

ε൯ԋޑߏᖿ༈Ƕ 
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Ȩቚу॥ښȩфਏǴΕ୯ৎϩձࣁВҁ(JP)ǵύ୯(CN)ǵᗬ୯(KR)ǵ

ऍ୯(US)ǴаВҁࣁሦӃޣǴᏱԖ ύ୯՞ࣁԛځख़ाճǴޑ 68% 19%Ƕ

җკΟϤȨቚу॥ښȩфਏᖿ༈კǴԾ 1984 ԃ໒ۈǴВҁ(JP)ࣁಃঁ

໒ۈΕԜޑೌמ୯ৎǴೌמࢂයǴډޔ 2005ԃ໒ۈǴճҹኧזೲ

ԋߏǴΕೌמԋߏයǴԿ 2009ԃၲډଯঢ়Ǵଯၲ 9 ճౢрǶځԛࢂ

ύ୯Ǵӧ 2007ԃΕೌמԋߏයǴ2009ԃၲډଯঢ়Ǵ7 ҹճౢрǴᡉҢ

ԜфਏᔈҔǴևε൯ԋޑߏᖿ༈ǴࣚΕᚳεၗྍࣴวϷᑈཱུวሦ

ୱǶ 

 

җკΒΐԿკѤɄᡉҢǴሦӃ୯ৎࣣࣁВҁǴࢂᆘૡ࣬ᜢౢޑᓪ

ᓐǴձӧȨ෧Ͽᚇ፦ȩǵȨफ़եڜଢ଼ӢȩǵȨቚуྋှೲࡋȩфਏǴᇿᇿሦ

ӃǴᡉҢВҁ࣬ख़ຎᆘૡࣴೌמวǴځᇥܴΑВҁزࣴࢂᆘૡ࣬ೌמᜢמ

 ఈლವϷǶࢂѬ୯ৎёᇥځε୯Ǵޑೌ

 

 ߄ΒΜѤ фਏሦӃ୯ৎी ߄

Table 24. Statistics of top countries in function 

фਏϩᜪфਏϩᜪфਏϩᜪфਏϩᜪ Ε୯ৎኧΕ୯ৎኧΕ୯ৎኧΕ୯ৎኧ 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 

 வკѤೌמϩᜪёаวǴӧᆘૡख़ाೌמޑ/фਏϩᜪύǴӭኧϦ

љΕࣴวೌמޑሦୱǴӭ০ပܭȨԖᐒྋᏊڗȩޑȨቚуᔼᎦނ፦ᐚࡋȩ

фਏനቶǴϩձԖޑ 26ঁϦљᏱԖ 33ҹख़ाճǴځԛࢂȨቚу॥ښȩ

фਏനቶǴϩձԖޑ 17ঁϦљᏱԖ 28ҹख़ाճǴԜೌמӧӚϦљࢂ

 ख़ຎǶډڙЪߐதߚ

 

(Β) ϦљձೌמᔈҔ/фਏϩթϩ 

җკѤΒϷკѤΟёளޕǴӧᆘૡख़ाೌמᔈҔճύǴឦܭȨԖ

ᐒྋᏊڗȩೌמճനӭǴӅԖ 60Ǵځϩឦ 46ঁϦљ܌ᏱԖǶ࣬ၨܭ

ȨਸᏔ፦ȩೌמǴ܌ځᏱԖख़ाճޑϦљኧ߾ၨϿǶҗфਏٰࡋف

࣮Ǵӭ০ပܭȨቚуᔼᎦނ፦ᐚࡋȩӅԖ 57Ǵځϩឦ 41ঁϦљ܌ᏱԖǶ

Ȩቚу॥ښȩೌמǴӅԖ 62 Ǵځϩឦ 38 ঁϦљ܌ᏱԖǶԜೌמᔈҔ/ф

ਏӧӚϦљߚࢂதߐЪډڙख़ຎǶ 
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ಃϤകಃϤകಃϤകಃϤക ፕፕፕፕ 

2007ԃӄౚ१ࠔѱೕኳऊ 3 ӂऍϡǴXTC Ϧљࡰр 2007 ԃӄౚ

ޣჹ१ࠔബཥޑሡǴനڀวወΚޑ१ࠔബཥ଼ࣁநय़ӛǴᡉҢӄౚ໒

ගޑǵ଼நཀޕᔼᎦࠔჹ१ޣԃٰ߈ܭǴΨҗۺᢀيख़଼நᎦݙۈ

ϲǴӧ१ࠔύబуਸԋϩԋࣁቚ଼நϷႣٛ੯ੰޑ൞ϟǴ٬ᐒૈ܄१

ܭǴٯࣁǶаऍ୯ז࣬ߏѱԋࠔ 2006 ԃᐒૈ܄१ࠔѱऊ 36 ሹऍϡǴ

Կ 2009 ԃԋߏऊ 67%Ǵऍ୯ᐒૈ܄१ࠔԋזߏೲࠔޑхࡴНǵૡǵ٢

ࣁᣁႣࠔ१܄ǶԜѦǴ2007 ԃӄౚᐒૈࠔ 1,051ሹऍϡǴԃѳ֡ԋ

ډஒၲߏ 12.7% (2009Ǵ)Ƕ 

Ҟ୯ϣ଼ߥ१ౢࠔวݩރǴӧ 2009ԃᎍ୧ᚐᚹϲၲ 759ሹϡǴ

Ⴃ 2010ԃ଼ߥ१ࠔᡏѱೕኳǴஒёၲډ 840 ሹϡǴ2011ԃǴ׳ёఈ

ँઇ 900ሹϡǴी҂ٰ 3ԃǴ଼ߥ१ࠔѱԃԋߏёၲ 10ʘа (ԢǴ

2010) ǶਥᏵ१زࣴ܌ࠔᡉҢǴ2006 ԃѱ୯ౢૡᜪᕴᎍ୧ໆԋ

ߏ 4.5%Ǵଯၲ 10ሹೕኳǴаᆘૡۚ२՞ 35.7%ǴځύΞρคᑗᆘૡ

՞Α 3ԋǴᡉҢϺฅคబуޑᐒૈ܄ԋࣁ҂ٰوޑӛǶ 

ૡࢂύ୯ђԴЎϯғޑࢲҽǴѬόࢂനђԴޑǴѬޑᛰ

ҔሽॶԿϿԖ 16 ᅿђᙴᛰਜၩૡޑᕍਏǶઓၭҁၩǺȨઓၭᓳԭ

ǴВၶΎΜࢥǴளૡԶှϐȩǶжࣽᏢࣴزวૡԖᙴᕍሽॶǴૡယ܌

፦ǴނϯԾҗ୷਼לϯᏊǴջ਼לޑமਏࢂૡનٽࢂૡӭ⇌ԋҽǴΨ൩ޑ֖

жᙴᏢჴᕎੱǵᑗֿੰǵԴϯǵЈ᠌Ոᆅ੯ੰᆶԾҗ୷Ԗᜢ߯Ǵคፕࢂ

୯ϣѦޑᙴᏢЎ܈୯ϣޑᖏ٬ҔکჴᡍࣴزวᆘૡфਏǴՠӧ೭٤

ၗ٠όೌמډޑפۓሦୱനཥၗǴӢࣁճԖᓬӃ܄ǴߥៈԾ
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ρวܴǴࡐӭཥೌמӃว߄ӧճǴഌഌុុωрӧЎයтǴ

ೌמշଓ䅻ख़ाڐǴڀπޑሦୱᨸख़ाೌמࣁȩԋȨճӦკϩࡺ

ճǶҁࣴزၸȨճӦკϩȩᆘૡวᖿ༈ϷౢၮҔǴගౢٮ

҂ٰࣴวೕჄᆶೌמႣෳϐୖԵǴ่݀ӵΠ:  

 

ಃ ᆘૡೌמวӛ 

ᆘૡӧύ୯ᐕўวٰ࣮Ǵёаᇥࢂύ୯ўനԐрޑૡᜪǴԐӧ

ઓၭМਔж٠ρၩᆘૡфਏǴҁࣴزၸճӦკϩǴவճᖿ༈ϩ

ٰ࣮Ǵӧ 1979ԃۘคᕇճҹኧǴಃጇӧ 1980ԃ 7ДਡϦճϦ

໒ဦ 1980-099157Ǵ Вҁ HORINO KENJIගрȨFROZEN TEAȩԖᜢհএ

ᆘૡޑᐚᕭڗБݤǴஒᆘૡаೱុڗБԄǵᐚᕭࡕஒځ٬এ่Ǵቚуᆘૡ

αགϷྋှೲࡋǴԖਏගଯᆘૡࠔޑ፦Ƕ1980ԃԿ 1998ԃࢂᆘૡೌמ

යǴឦೌמܭᏤΕ໘ࢤǴҙፎҹኧᆶճΓ֡ၨϿǴԶ 1999ԃࡕǴҙፎ

ҹኧᆶճΓ໒ۈቚуǴவύё࣮рᆘૡౢೌמρ໒ۈΕזೲԋߏ

යǶ 

٩ҞᆘૡౢޑวҞٰ࣮Ǵ٠མଛ୯ሞճϩᜪዸ(IPC)Ьाϩ

ᜪǴҞᆘૡೌמวӵΠ: 

.  ύᛰᇙᏊᔈҔ 

ύᛰቶကٰ࣮Ǵ఼ᛰΑނᛰǵނᛰᆶނᛰǴණܭـύ୯ђжύ

ᙴᛰᏢڂᝤǴऩကᢀᗺٰ࣮Ǵ߾ࡰނᛰǶ܌ᆀޑύᛰǴε

ᛰǴԶᆘૡౢճεӭϩᜪӧȨᛰᇙᏊ(A61K036)ȩǴӅނࡰࢂ
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1320ճҹኧౢрǴӧ 1982ԃԿ 2000ԃࢂᆘૡᛰᇙᏊೌמයǴ

Զ 2001ԃࡕρ໒ۈΕזೲԋߏයǶ 

җೌמ/фਏંତϩǴᆘૡύᛰᇙᏊೌמቶݱᔈҔܭȨፓխࣝȩϷ

ȨЈՈᆅ଼ߥȩޑфਏǴԶȨطфૈ଼ߥȩǵȨα๚଼ߥȩǵȨፓՈᑗȩǵȨ

ӈဏ଼ߥȩճኧၨϿǴឦೀζӦǴҗғຼڮයᡉҢȨፓխࣝȩǵȨፓ

ᡏख़ȩឦೌמԋߏයǴࣚΕวቚуǴࢂวወΚനεޑᆘૡೌמфਏ

ሦୱǴаΠଞჹԜೌמфਏፕϐ: 

(1) ፓխࣝ 

խࣝࢂᅿᗉխགࢉ੯ੰރޑᄊǴҭջࢂჹלѦٰ༾ғނ܈ނ፦(לচ)

ڀԿϿࡰխࣝǶȨፓխࣝȩ߯܄ϺࡕխࣝϷ܄ᄊǴёϩӃϺރៈߥᅿޑ

Ԗރۓࡡܭᄊ܈խࣝᐒૈफ़եਔǴஒࢲځϯϐբҔ(խࣝ፟ࢲբҔ)܈խࣝᐒ

ૈၸࡋϗਔǴஒڋځԋޑխࣝރᄊϐբҔ(խࣝڋբҔ)Ǵ߈ԃٰ

ύᛰຫٰຫڙख़ຎǴύξᙴᏢεᏢߕᙴଣ॥ᔸխࣝၸ௵ࣽЬҺ߄Ңύ

ᛰԖݯᕍխࣝ੯ੰޑወΚǴதҔխࣝፓύᛰӵ߄ΒΜϖ܌Ң:  
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 ΒΜϖ தҔፓխࣝύᛰ ߄

Table 25.  Herbal commonly used immune 
 
ᛰ܄ᐒᙯ Бٯ 

ံύǵᎦՈ 
ષǵݼҒǵΓୖǵលୖǵқҀǵᘜǵϲഞǵਮचǵ

ᐊҜǵᡫǵӦǵҒǵξᛰǵεව 

మှࢥ 
݈ᙔਥǵ๋ӦǵқೂՁǵങညǵεߙယǵೣ

ǵъ݄ጪǵ࢙ 
ᚈՈፓխࣝ ᡫǵክǵ⏯ᜪǵΓୖǵоᙝহ 
܄ᇶշߦ T ಒझ ΓୖǵқҀǵષǵᘜǵ३⏯ǵ็ިᙔ 

 ѮᏘಒझߦ
ષǵΓୖǵលୖǵқҀǵ३⏯ǵᘜǵҸǵ 
ǵ३⏯ǵҒ 

(2009Ǵ) 

 

җȨፓխࣝȩфਏᖿ༈კᢀჸǴԾ 1992ԃۘคᕇճҹኧǴ1993

ԃ໒ۈǴճҙፎໆ໒ۈᄌᄌԋߏǴԿ 2009ԃϷ 2010ԃၲډଯঢ়ǴӚԖ

10 ҹճౢрǴឦೌמԋߏයǴᆶፓխࣝԖᜢޑճӵ߄ΒΜϤ܌ҢǴ

ᆘૡଛӝ㠀ᛰǵਬᐋҜǵϲഞǵҒǵԮηߙҜǵᙝǵध⭂ǵΓ⭂ǵᡫ

ǵီጤǵԺނڗǵယሌߎǵǵआවǵᇀϦमǵआ࢘ǵ亩ํηǵ

⭀ᆺᇙԋ଼ߥૡٰፓխࣝǶ 
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 ߄ፓխࣝख़ाճܭΒΜϤ ύᛰᔈҔ ߄

Table 26.  Important patent of immune in herbal 
 
ճဦዸճဦዸճဦዸճဦዸ ϦВයϦВයϦВයϦВය ճӜᆀճӜᆀճӜᆀճӜᆀ ଛӝύᛰଛӝύᛰଛӝύᛰଛӝύᛰ 

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 ҒǵԮηߙҜ 

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

ǵ亩ํǵᡫ⭂

ηǵ࢘ǵआව 

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

᛬ 
ယނڗǵီጤ 

CN101731384A 2010/6/16 ᅿᙝᆘૡϷᇙഢБݤ чᙝ 

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

ᑈഓ㧿ǵҒਥ 

 

ӧ 1999ԃ 12ДਡϦճϦ໒ဦ CN1239669AǴύ୯Ȩύ୯ᙴᏢࣽ

ᏢଣဍዦᙴଣȩගрݯᕍΓᜪࢥ٢ँੰ(Human PapillomavirusǴHPV)ޑಔӝ

Ǵᔸ੶ࣟ᠆Ǵܭǵ॥ఠϐфਏǴӭҔࢥమှڀǴधୖӧύᙴᛰނ

ჴҢǴᖏ܌ࣽҔᛰǴஒधୖϷᆘૡᇙԋලፃՅ೬ᆯӵკѤϖࢂ

ᡍǴ49ՏԖᔸ࣡ޑޣǴஒᛰܭǴ่݀ӵ߄ΒΜΎ܌ҢǴݯཇ

76% (ᔸ࣡ӄѨ)Ǵᡉਏ 14% (ᔸ࣡Ѩɲ50%)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 03ДਡϦճϦ໒ဦ CN101658221AϷ CN101658221Ǵ

ύ୯ Ȩᗶ྆ȩගрᆘૡу็ިᙔϷယᇙԋёፓխࣝǶ 

ӧ 2010ԃ 9 ДਡϦճϦ໒ဦ CN101837071AǴੈࢂԢநৱ଼ن

நౢࠔԖज़ϦљගрԖᜢނගނڗಔӝ(ᑈഓ㧿ǵҒਥǵᆘૡ)ёаႣ

ٛϷݯᕍࣞ౩Ǵ٠ё෧Ͽ⪼ǵੵภǵၸ௵ǵวݹຝǴځ٬ᘰӝೀޑጥՅ

ԾฅǴԏਢࣁ׳ 100ঁওဎౢ੮Πࣞ౩ౢޑǴࣞ౩ੰቻѳ֡ 4 ঁДǴᒿᐒ

ϩԋჴᡍಔϷჹྣಔӚ 50ΓǴ ܌Ԗڙ၂ޣ ݤБ܈ނόૈ٬ҔҺՖᛰڬ4

߈ᕍࣞ౩Ǵݯ 2ঁДϣ҂ܺҔ٬ࣞߦ౩অൺޑᛰࠔϷࠔ଼ߥǴᕍำ 2-3ঁДǴ

Ϻඤᛰ 2-3ԛǴޔԿαᘰӝЪࣞ౩೬ϯǴᡂคܴᡉภǴ่݀ӵ߄Β

ΜΖǴჴᡍಔ 50ঁΓύԖ 23ঁΓαᘰӝೲזࡋǴࣞ౩ܴᡉᡂѳǴՅન؈

෧ଏǴภੱރѨǴځύԖ 24ঁΓαᘰӝೲזࡋǴࣞ౩ܴᡉᡂ೬Ǵ

Յન؈ၨᇸ༾Ǵภੱރ෧ᇸǴځύԖ 7ঁΓαᘰӝೲࡋคܴᡉׯ๓ࣞ

౩ϝໜଆǴևསፃՅǶ 
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 ߄ᕍࣞ౩่݀КၨݯಔނڗගނΒΜΖ  ߄

Table 28. A comparison table of  plant extract treat scar 

 

(Baoguo et al 2010) 

 

 

 

 

(2) ፓᡏख़ 

жΓԆғࢲǴаѦ१ࣁЬǴதډೲ१۫ǵλӞ۫܈ၡᜐှ،ΟᓓǴ۳

۳۫ৎࣁΑబऍښ፤࣬ǴуΑၸӭޑፓښǴ٠ҔྞࣆБԄొฆ१Ǵࡐ

ܰឪڗၸӭݨޑિᆶ ǴໆԶԋޥऔǶуߡճғࢲǴၮໆε൯෧ϿǴ

ȨӞޑӭளϿȩࢂ䯢жΓޥऔനЬाޑচӢǶޥऔЇଆᑗֿੰǵଯՈિ

ǵੱଯՈᓸǵેฯϯੱރǴҞ୯ϣᇡёޑ෧ޑ෧ޥᛰڋࢂ१ኅޑȨᒍ

ऍ൛ȩϷڋિެ֎ԏޑȨ ᛥМᗲȩǴȨᒍऍ൛ȩЬाբҔӧύኰઓᙖ

Ԝڋ१ኅǴՠԖαǵߡ㱰ǵ⧋ЈǵჍӗǵଯՈᓸǵЈௌୋբҔǴΨ

ёૈᆶځдᛰౢࠔғҬϕբҔǴӧ 2010ԃ 10ДǴѠӄय़ΠࢎǶȨ ᛥМ

ᗲȩҗڋဉगၰϩှિެޑሇનٰ෧Ͽિެޑ֎ԏǴՠѝૈߔЗऊ 30ʘ
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ဉगၰୢࣁ௨ନԿᡏѦǴୋբҔεӭߡҗᕨ߾િެ֎ԏໆǴ೭٤િެޑ

ᚒǴх֖Αဎภǵ௨ԛኧቚуǵǵܰߡݨǴԶЪߏය٬Ҕυᘋ

િྋ܄ᆢдޑڮ֎ԏǶࣁΑႣٛޥऔǴᗨฅԖᙖҗ१ڋԶ෧Ͽໆឪڗ

ϐԖਏБݤǴՠѸჴჴӧӧௗڙᔼᎦࡰᏤǴԶЪӧВதғࢲύԖӭჴࡼ

ҞǴᆘૡӧȨፓᡏख़ȩᔈҔϐғݙډڙ໒วޑࠔҔ१଼ߥࡺǴݩᜤ֚ޑ

ǴԿߏᄌᄌԋۈǴճҙፎໆ໒ۈයǴ1997ԃ໒ߏԋೌמයឦຼڮ 2010ԃ

ଯঢ়ǴӚԖډၲ 6ҹճౢрǴӧύᛰᔈҔܭፓᡏख़Ԗᜢޑճӵ߄Β

Μΐ܌ҢǴᆘૡଛӝӑࡋጪǵဗηǵՖ२ਜ਼ǵ،ܴηǵᐛᘞǵًηǵε

ǵҏԯํǵξ╙ǵधЕނڗǵਬယǵλഝણǵԯણǵԯǵلǵ

ഞǵआဟǵᆘૡǵങညǵᱞჴǵਬယǵഋҜǵ້ǵҘෘનǵ݊ଞǵқ

ύځǵԭǵᖖٰፓᡏख़Ǵلǵआل 2002ԃ BirketvedtΓวගڗ

чқلȐلȑǵआلȐڈᄲلጤȑϷᆘૡނڗᇶշ१ׯࠔ๓ޥऔ

ӧ߄ᡏख़Ǵวޑޣ Nutritionයт (Birketvedt et al 2002)ǴϐڗࡕளኻࢪϷ

ऍ୯ճǴӧ 2007ԃ 3 ДਡϦճϦ໒ဦ WO2007035367A1Ϸ 2009

ԃ 8 ДਡϦճϦ໒ဦ US07579027Ƕ 
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 ߄ፓᡏख़ख़ाճܭΒΜΐ ύᛰᔈҔ ߄

Table 29. Important patent of obesity in herbal 
 
ճဦዸճဦዸճဦዸճဦዸ ϦВයϦВයϦВයϦВය ճӜᆀճӜᆀճӜᆀճӜᆀ ଛӝύᛰଛӝύᛰଛӝύᛰଛӝύᛰ 

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

ӑࡋጪǵဗηǵՖ२

ਜ਼ǵ،ܴηǵᐛᘞǵً

ηǵεǵҏԯํǵ

ξ╙ǵधЕނڗǵਬ

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 

λഝણǵԯણǵԯǵ

لǵഞǵआဟ

ǵᆘૡǵങညǵᱞ

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 

қلǵआل 
 

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 

қلǵआل 
 

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 

१ౢࠔࢂѠख़ा҇ޑғπϐǴჹܭᔮౢॶϷ൩Γα֎યଅ

ཱུଯǴҞ୯ϣѠӧ१ౢࠔวݩރǴ2007 ԃѠ१ࠔϷౢ

ॶऊࣁཥѠჾ 4,761 ሹϡǴ2008 Ⴃࣁ 5,264 ཥѠჾǴԋߏ 10.57% (2009Ǵ

 Ƕ (

ӧ 2010 ԃᆘৱғϯࣽިמҽԖज़ϦљૼہВҁϼϯᏢਲ਼Ԅޗᇙ

ǵ܄ࢲԾฅఠЋಒझߦܭჴᡍჴԖԖշނᒭȩǴҗڗȨᆘৱᆘૡޑ

 խࣝಒझቚғૈΚǶߦǵ܄ࢲտᏘಒझߦ

җճᆅკϩޑ IPC ϩύಃΒӜࢂࣁȨᆘૡᇙഢ܈ೀೌמ

(A23L001)ȩϷಃΟӜȨૡϷૡжҔࠔଛᇙ(A23F003)ȩϩձࢂ 1030Ϸ 887

ҹճҹኧౢрǹҗೌמфਏϩթϩύǴᆘૡӧ१ೌמࠔճౢрനӭ

19 ԃӅԖ 84 ҹճౢрǴԿ 1981ԃ໒ۈǴឦೌמԋߏයǴᡉҢᆘૡ१ࠔ

ΕᚳεၗྍϷᑈཱུୱǶаΠଞჹനԖወΚȨፓխࣝȩǵȨፓᔈҔࣚೌמ

ᡏख़ȩǵȨፓՈᑗȩфਏǴϩձፕϐ: 

(1) ፓխࣝ 

१ೌמࠔᔈҔܭፓխࣝфਏճӵ߄ΟΜ܌ҢӅ 10 ҹճౢрǴᆘ

ૡଛӝނ፦⃯ǵဟҒ៛ᆫᑗǵԮ㸰ǵᖥᝯٰፓխࣝǴӧ 2009 ԃ 01

ДਡϦճϦ໒ဦ WO2009008569A1Ǵᗬ୯ ȨUNIV KOREA IND & 

ACAD COOPȩගрᆘૡճҔ܄ࢲᅹᆅࢊၸᘠǴёੰڋℚΓᜪಒझǶ 
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 ߄ፓխࣝख़ाճܭᔈҔࠔΟΜ १ ߄

Table 30.  Important patent of immune in food 
 
ճဦዸճဦዸճဦዸճဦዸ ϦВයϦВයϦВයϦВය ճӜᆀճӜᆀճӜᆀճӜᆀ 

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  
ᅿቚமխࣝΚǵफ़Ոિǵ෧ޥǵమှපޑᆘૡ

 

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) ፓᡏख़ 

१ࠔᔈҔܭፓᡏख़Ԗᜢޑճӵ߄ΟΜ܌ҢǴᆘૡଛӝፃᝯǵ⃯ǵ

ဟҒ៛ᆫᑗٰፓᡏख़ǴځύВҁȨΟளճިҽԖज़Ϧљȩӧ 2005-2006ԃ

ගрவૡύפрߔᘐિެ֎ԏ܌Ѹሡીિެ䁙ԋҽǴຑځύ܌ӸӧޑӚᅿ

ӭ⇌ޑિެ䁙ߔᘐ܄ࢲǴܴচՅનᜪǴձڀࢂԖ㠀१ηለ✊୷ϐচ

ՅનᜪϷ₧-3-ᎇڀԖமਗ਼ޑિެ䁙ߔᘐ܄ࢲǶ 
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ӧ 2007ԃ ChoΓวᆘૡނڗ٬ߦિᖄન߄ቚуǴԖਏݯޑ

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

2007)ǴϐڗࡕளኻࢪճǴӧ 2010 ԃ 11 ДਡϦճϦ໒ဦ

KR20100124519AǶ  

 

 ߄ፓᡏख़ख़ाճܭᔈҔࠔΟΜ १ ߄

Table 31.  Important patent of obesity in food 
 
ճဦዸճဦዸճဦዸճဦዸ ϦВයϦВයϦВයϦВය ճӜᆀճӜᆀճӜᆀճӜᆀ 

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 ᅿቚமխࣝΚǵफ़Ոિǵ෧ޥǵమှපޑᆘૡ 

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 ᆘૡౢೌמቫय़ว 

 ޑϩᚆપϯೌמຼڗයߏǴڗనܰวǵౢϷપࡋեǴԋҁ

ଯǴЪԖྋᏊූ੮Ϸၭᛰූ੮ୢޑᚒǴ߈ԃٰӧᆘૡڗБय़рΑӭ

ཥೌמϷཥБݤǴёၲډගଯԖਏԋϩޑӣԏǴ٠ёቚуᆘૡ॥ښǴځύȨԖ

ᐒྋᏊڗȩϷȨሇનೌמڗȩࢂᆘૡวወΚനεೌמޑǴϩձፕϐ: 

 ԖᐒྋᏊڗ 

ǴӧᆘૡೌמȩڗȨԖᐒྋᏊܭфਏय़วӭճ০ပ/ೌמ

фਏᔈҔϷڗǵϩᚆǵપϯೌמၮҔǴԐයᆘૡڗБԄεӭ٬Ҕᎇᜪ(Ҙ

ᎇǵΌᎇǵ౦Чᎇǵᎇ)ՉڗǴՠԖྋᏊූ੮Ϸၭᛰූ੮ୢޑᚒǴ

Ǵፓݤᐋિௗߕ֎Ǵ่ӝؼׯၸೌמڗวԖᐒྋᏊزයࣴ߈

ᆘૡ pH 2.0-5.0ॶǴှ،ԖᐒྋᏊූ੮ୢᚒϷׯ๓॥ښǶ 
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Β. ሇનೌמڗ 

җၗᡉҢǴȨሇનڗȩೌמၮҔӧȨቚуᔼᎦނ፦ᐚࡋȩǵȨቚу॥

߄ख़ाճӵڗၮҔሦୱǴሇનೌמᆘૡޑ҂ٰวወΚനεࢂȩфਏښ

ΟΜΒ܌ҢǴӧ 2009 ԃ 04 ДਡϦճϦ໒ဦ CN101420862Aǵ

US2009104337A1ǵKR20090013172AǴВҁȨЦިҽԖज़Ϧљȩගрᆘ

ૡڗᇙБݤǴճҔᚌለ䁙ᆶԖᐒྋᏊکНޑ፦ໆКࣁ షޑ60/40-90/10

ӝనషӝǵϩᚆǵ؈ᐘǴԜڗБݤёቚуᆘૡٽૡનޑᐚࡋǵ෧Ͽೈқ፦Ǵ

ౢғữ୷ለǴᙖữ୷ለ॥ښǴफ़եधᔴښǴቚу॥ښǶӧ 2008ԃ 02Дਡ

ϦճϦ໒ဦ JP2008022842AǴВҁȨNIPPONިҽԖज़Ϧљȩගрݰ

ᆘૡޑᇙБݤǴஒᆘૡݰᇃዕܫࡕӧᎎᅈ३ᑴҜޑԮᙔհࡕࠅӧჇ਼

 ፦ǶނᔼᎦޑᕉნΠǴճҔ٢ለϷሇ҆ՉᎊᅄǴٰቚуᙦޑ

ӧ 2009ԃ 7 ДਡϦճϦ໒ဦ TW200930305ǴВҁȨΟளճިҽ

Ԗज़ϦљȩගрᙖҗவૡယନѐٽૡለᜪϐࡕǴՉ၀ૡယϐሇનڗǴё

ᇙԋ֖ԖଯᐚࡋϐऍښǵᐚښԋϩЪ෧եधښǵᔴښԋϩϐૡނڗǶځሇ

નѝाૈቚуૡڗనύϐữ୷ለǴҺՖሇનࣣՉǴٯӵೈқ䁙ǵα-ᐘણ䁙ǵ

ᠼᆢન䁙ǵъᠼᆢન䁙ǵ݀ጤ䁙ǵচ݀ጤ䁙Ǵёஒૡယύϐόྋ܄ೈқϩ

ှԋࣁեϩηϐᴏ两Ϸϩှૡယύϐᠼᆢ፦Ǵගଯữ୷ለໆǴሇનࡋྕڗ

а 35-45ʚ ጄൎࣁၨ٫Ǵեܭ 20ʚਔڗਏόؼǴଯܭ 50ʚΠՉሇન

ڗǴڗనԖౢғ౦ښϐёૈǴሇનڗਔ໔а 5-18 λਔጄൎၨ٫Ƕਔ

໔อܭ 0.5 λਔǴሇનϸᔈคݤкϩՉǴऩεܭ 20 λਔаคݤයࡑග

ϲữ୷ለϐڗਏԶᔮόճǴӧሇનϸᔈࡕǴऊ 60-121ʚу 2 ࣾ

ដԿ 20ϩដѰѓԶ٬ሇનѨѐ܄ࢲǴࣁΑٛЗૡނڗϐ॥ښӍᡂǴаҥ

ջհ٫ࣁࠅǴӆуΕૡữለނڗǴКࣁ 0.1%Ǵё፟ᆶ׳ཥᗲऍښϷᐚ
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ࣁǴૡϐለᡵॶፓښ॥ࠆ pH 5.9-6.3ǴёߏයߥԖ३ښǴૈ׳

ٛЗፃᡂวғǶ 

 ߄ख़ाճڗΟΜΒ ሇન ߄

Table 32.  Important patent of enzyme extract 

ճဦዸճဦዸճဦዸճဦዸ ϦВයϦВයϦВයϦВය ճӜᆀճӜᆀճӜᆀճӜᆀ 

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 ૡނڗǵૡϷځᇙБݤ 
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ಃΟ ӄౚᆘૡౢѱӛ 

ҞӄౚЬाޑᆘૡౢѱǴЬाаࢪ٥୯ৎࣁЬǴύ୯ǵВҁǵᗬ

୯ࢂЬाว୯ৎǴҭඓඝΑԐයᆘૡޑೌמ໒วೌמǴԶऍ୯ЬाճҔᆘ

ૡ่ӝύᛰӧ଼ߥᛰޑࠔ໒วǴаӚ୯ᆘૡౢޑวᖿ༈ٰ࣮Ǵᆘૡ

ౢޑวρ൚ۓΑ࣬ޑ୷ᘵǴаΠஒଞჹШࣚЬाޑᆘૡว୯ৎǴ

  :ݩวޑǴ၀୯ৎᆘૡౢݩวޑᆘૡճځ٩

1. ύ୯ 

ύ୯ࢂᆘૡวޑख़ᗺୱǴҗᖿ༈ᆅϩޑ୯ৎձϩٰ࣮Ǵύ୯

՞ϩᕴਢҹኧ 36.7% നଯǴᗨฅύ୯εഌჹᆘૡೌמճ໒วၨఁǴಃ

ጇճӧ 1986ԃ 11ДਡϦճϦ໒ဦ CN85103794AǴࢂύ୯ੈԢ

ᙴࣽεᏢගрԖᜢᆘૡՅનޑᇙբБݤǴճҔణ਼ϯ໊Ϸᅹለణ໊ஒᆘૡև

ᡵ܄Ǵஒځ pHڋӧ 7.5-8.5໔ǴӧՉ਼ϯࡕևआՅᆯރՅનǴౢޑࠔН

ྋ܄ӳǴՅᐛᗲᡦёၮҔӧǵ१ࠔՅᏊ܈ᛰࠔǶಃΒጇӧ 1987ԃ 1

ДਡϦճϦ໒ဦ CN85105228AǴࢂऍ୯೯Ҕ१ࠔϦљගрԖᜢૡယ

ѐନڜଢ଼ӢޑᇙբБݤǴӧૡယᜒሇࡕϷՉΒ਼ϯᅹຬᖏࣚמڗ

ೌǴஒڜଢ଼ӢѐନǴёߥ੮ૡယ३Ъёаᇸନѐ ଢ଼ӢǴڜޑ95%-90%

1993ԃזೲϲԿ 7ҹǴԿ 2009ԃၲډଯঢ়Ԗ 153ҹǴᡉҢύ୯ᆘૡೌמ

ೀೌמܭԋߏයǴҞεໆΕ࣬ᜢמϐࣴว٠ஒೌמҙፎճϒаߥៈǴ

ᡏౢрໆևቚߏϐᖿ༈Ƕ 

җ IPCϩٰ Ǵ࣮ύ୯ӧᆘૡౢวǴЬाख़ܭᆘૡϐᇙഢϷೀǴ

җ୯ৎձೌמфਏᖿ༈ϩٰ࣮Ǵύ୯ࢂύᛰᇙᏊޑೌמᓪᓐǴ٠ӧȨፓ
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խࣝȩǵȨፓᡏख़ȩǵȨႣٛဍዦȩǵȨЈՈᆅ଼ߥȩǵȨطфૈ଼ߥȩǵ

ȨፓဉगфૈȩǵȨα๚଼ߥȩǵȨፓՈᑗȩфਏሦӃځѬ୯ৎǴӢ

ύ୯ӧวύᛰೌמǴԖӃϺޑᓬ༈Ǵࢂӄౚᛰനεޑрα୯ϐǴ

ჹܭ҂ٰᆘૡӧύᛰೌמၮҔวԖ࣬ޑշǶ 

2. Вҁ 

ВҁࢂനԐΕᆘૡ໒วޑ୯ৎǴҗᖿ༈ᆅϩޑ୯ৎձϩٰ࣮Ǵ

ಃΒӜࣁВҁǴᗨฅύ୯՞ϩᕴਢҹኧ 36.7%നଯǴВҁࣁ 27.2%ǴՠВ

ҁࢂԐයޑ໒วޣǴಃጇճӧ 1980ԃౢрǴ1993ԃזೲϲԿ 33ҹǴ

җ 2005ԃϷ 2007ԃၲډଯঢ় 39ҹǴϐࡕԖ໌ϯޑຝǴᡉҢВҁᆘૡמ

ೌೀೌמܭԋዕයǶಃጇճӧ 1980ԃ 7ДਡϦճϦ໒ဦ

1980-099157Ǵ ȨFROZEN TEAȩࢂВҁ HORINO KENJIϦљගрϐԖᜢ

հএᆘૡޑᐚᕭڗБݤǴஒᆘૡаೱុڗБԄǵᐚᕭࡕஒځ٬এ่Ǵቚу

ᆘૡαགϷྋှೲࡋǴԖਏගଯᆘૡࠔޑ፦Ƕӧ 2010ԃ 11ДਡϦճ

Ϧ໒ဦ WO2010131591A1Ǵࢂ Funakawa Emiko Γගр१کނύڗ

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

Չ㸰ϯǴᅄ 60-100ʚ5ϩǴӆуΕ 600-750gޑН(60-100ʚ)ᅄ 10ϩǴ

ӆհࠅǵᚆЈ ǵีញǵፓ pHॶ(pH=6.5)ǵఠǴᇙԋ֖ᙦӭữނ፦

 ǶݤᇙБޑӭữᆘૡࣁαགୢᚒǴკѤϤ،ᆘૡǴ٠ှޑ

җ IPCϩٰ࣮ǴВҁӧᆘૡౢวύǴӚሦୱࣣख़วǴҗ୯

ৎձೌמфਏᖿ༈ϩٰ࣮ǴВҁࢂᆘૡޑೌמڗᓪᓐǴ٠ӧȨቚуᔼᎦ

ӸߥȩǵȨቚуښଢ଼ӢȩǵȨቚу॥ڜȩǵȨ෧Ͽᚇ፦ȩǵȨफ़եࡋ፦ᐚނ

፦ϷࠔѬ୯ৎǴВҁख़ӧගଯᆘૡځȩфਏሦӃࡋȩǵȨቚуྋှೲ܄
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αགଓǶ 

3. ᗬ୯ 

җᖿ༈ᆅϩޑ୯ৎձϩٰ࣮ǴಃΟӜࣁᗬ୯Ǵ՞ϩᕴਢҹኧ

13%Ǵ࣬ၨܭύ୯ᆶВҁ߾ᡉޑᖓ১Ǵҗ IPCϩٰ࣮Ǵᗬ୯ӧᆘૡౢว

ख़ܭϯ֩܈ࠔᜪ՟ޑ֩Ҕଛᇙࠔ(A61K008)Ǵҗ୯ৎձೌמфਏᖿ༈

ϩٰ࣮ǴӧȨऍߥᎦࠔȩϷȨВதҔࠔȩೌמᔈҔሦӃځѬ୯ৎǴᡉ

ᗬ୯ӧ໒วᆘૡౢࠔЬख़ࢂаऍߥᎦࣁࠔวЬືǶ 

4. ऍ୯ 

ऍ୯ӧᆘૡౢឦၨఁයวޑ୯ৎǴҗᖿ༈ᆅϩޑ୯ৎձϩ

ٰ࣮ǴಃϖӜࣁऍ୯Ǵ՞ϩᕴਢҹኧ 9.7%Ǵ 2001ԃω໒ۈΕวǴ

җ IPCϩٰ࣮Ǵऍ୯ӧᆘૡౢวख़ܭᛰᇙᏊ(A61K036)ว

Ǵҗ୯ৎձೌמфਏᖿ༈ϩٰ࣮ǴӧȨຬᖏࣚڗȩϷȨեྕڗȩמ

ೌሦӃځѬ୯ৎǴᡉҢऍ୯ӧᆘૡύᛰၮҔၨځѬ୯ৎቶǴЪख़ӧނ

 Ƕೌמڗޑ

5. Ѡ 

ҞѠޑᆘૡౢǴೕኳ٠όεǴᆘૡճҹኧౢޑрǴᇻᇻեځܭд

୯ৎǴᡉҢᆘૡౢ࣬ᜢ࣬ೌמલЮǴѠӧวᆘૡౢϝሡा࣬ޑ

ոΚǶ 
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ᑔᒧѠճֽၗکᆘૡ࣬ᜢౢճӅ 54ǴҗϦљձϩӵ߄

ΟΜΟ܌ҢǴಃӜࣁВҁЦިҽԖज़ϦљǴځѳ֡ճԃស 4 ԃǴࢲ

ԃය 7 ԃǴ࣬ჹࣴวૈΚ 100%ǴಃΒӜࣁВҁҲᛯ༜ިҽԖज़ϦљǴ࣬ჹ

ࣴวૈΚ 32%ǴΒӜ୯ৎࣣࢂВҁ୯ৎǴᡉҢВҁӧѠҙፎޑᆘૡౢ

ճࢂኧໆനεޑ୯ৎǴϸᢀѠჹܭᆘૡౢၨόख़ຎǴӧ 2007ԃ 6

ДճϦ໒ဦ 200900010ǴѠ୯ҥύᑫεᏢᆶѠຬᖏࣚࣽިמҽԖज़Ϧ

љӅӕගрԖᜢຬᖏࣚΒ਼ϯᅹڗᆘૡૡယڜଢ଼ӢޑำׇБݤǴቚуٽૡ

નߥޑ੮Ϸѐନڜଢ଼ӢೌמǴ٠ӧ 2007ԃว߄ӧѠᅺറγፕЎ (Ǵ

2007)Ƕ 

ΟΜΟ Ѡճ ߄ 5 ӜϐϦљձϩ߄ 

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

ҙፎΓ 
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% 

Ѡຬᖏࣚࣽިמ

ҽԖज़Ϧљ(Ѡ) 
 

1 0 0 8 1 2 1 12% 

ҾިҽԖज़ϦљࢂҞѠ१ౢࠔޑᨯᨯޣǴځȨૡ㚊ЦВԄ

คᑗᆘૡȩࢂಃЍӧፁғቩਡ೯ၸᆘૡ଼ޑந१ࠔǴځϦљճౢ

рҹኧӅ 161ҹǴՠکᆘૡౢ࣬ᜢճࢂࠅ 0ҹǶҞҾިҽԖज़
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Ϧљ೯ၸ଼ந१ࠔӅ 20ౢࠔǴ၁ಒၗӵ߄ΟΜѤ܌ҢǴځύᓬႀ٢ǵ

ଯᠼلዀǵክǵᚊᆒǵᎇФѪǵᐪഝዼѪǵ଼ந 3DᒭࣣԖճౢрǴ

ᓬႀ٢࣬ᜢౢࠔଯၲ 7 ЍճౢрǴځԛࣁᚊᆒԖ 5ЍճౢрǴၗ

ӵ߄ΟΜϖ܌Ң: 

 ࠔౢࠔΟΜѤ ҾިҽԖज़Ϧљ೯ၸ଼ந१ ߄

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

 
ԛ ёӷဦ ύЎࠔӜ ଼ߥфਏ 

1 ፁ଼१ӷಃ A00006ဦ  AB ᓬႀ٢ गဉфૈׯ๓ 

2 ፁ଼१ӷ0ಃA0052ဦ եᑗଯᠼلዀ ፓՈિфૈ 

3 ፁ଼१ӷಃ A00056ဦ ࢲΚᝊࠔཱུڂᡫ ៈطфૈ 

4 ፁ଼१ӷಃ A00060ဦ ૡ㚊ЦВԄคᑗᆘૡ ፓՈિфૈ 

5 ፁ଼१ӷಃ A00065ဦ ࢲΚᝊڂભီጤ խࣝፓфૈ 

6 ፁ଼१ӷಃ A00067ဦ ᆝ଼நݨ όܰԋᡏિެфૈ 

7 ፁ଼१ӷಃ A00073ဦ Ѥނᚊᆒ לੲമфૈ 

8 ፁ଼१ӷಃ A00085ဦ ᎇФѪ ፓՈિфૈ 

9 ፁ଼१ӷಃ A00090ဦ Ӏξᛰ⽋ϘଯᠼلѪ ፓՈિфૈ 

10 ፁ଼१ӷಃ A00105ဦ  TGL ᐒૈᓬႀ٢ ៈطфૈ 

11 ፁ଼१ӷಃ A00109ဦ ᆝ଼நڰނᎇݨ ፓՈિфૈ 

12 ፁ଼१ӷಃ A00111ဦ ݀ᎉᒬ݀ᎉ गဉфૈׯ๓ 

13 ፁ଼१ӷಃ A00118ဦ ӀଯᠼᐪഝዼѪ ፓՈિфૈ 

14 ፁ଼१ӷಃ A00120ဦ ଼ந 3D ᒭރ१ࠔ ፓՈિфૈ,ፓՈᑗфૈ 

15 ፁ଼१ӷಃ A00129ဦ  LP33 ᐒૈᓬႀ٢ ᇶշፓၸ௵ᡏ፦фૈ 

16 ፁ଼१ӷಃ A00136ဦ ЕҐФ٢ गဉфૈׯ๓ 

ፓՈિфૈ  
17 ፁ଼१ӷಃ A00159ဦ ૡ㚊Цᐚૡٚߓξਜ਼ᓪૡ 

όܰԋᡏિެфૈ 

18 ፁ଼१ӷಃ A00160ဦ ૡ㚊Цᐚૡᓉҏ៛ᆘૡ ፓՈિфૈ 

19 ፁ଼१ӷಃ A00176ဦ  AB คуᑗᓬႀ٢ गဉфૈׯ๓ 

20 ፁ଼१ӷಃ A00181ဦ Ӏคᑗଯᠼلዀ ፓՈિфૈ 
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 ԖᜢճࠔΟΜϖ ҾިҽԖज़Ϧљᆶ଼ந१ ߄
Table 35. The patent through health food by Uni-President Enterprises Co., Ltd.  
 
ҞҞҞҞ ϦϦϦϦ/Ϧ໒ဦϦ໒ဦϦ໒ဦϦ໒ဦ ϦϦϦϦ/Ϧ໒ВϦ໒ВϦ໒ВϦ໒В ճӜᆀճӜᆀճӜᆀճӜᆀ 

1 200409597 2004/6/16 ᅿёڋगߐࡉᖥఎϐᓬႀ٢ଛБ 

2 200425837 2004/12/1 ගϲࠔ٢ύᐒૈނ܄፦֖ໆޑБݤ 

3 200510523 2005/3/16 ᅿёගଯΓᡏՈᐒૈޑክڗБݤ  

4 200513191 2005/4/16 ᅿаڰނᎇଛӝፓӝࠄҐвݨႣٛឪៈဏቚғޥεфૈ

ນଛБᇙำϐ॥ݨښ  

5 I238852 2005/9/1 ᅿёගଯΓᡏՈᐒૈޑክނڗϐᇙഢБݤ  

6 I242439 2005/11/1 ᅿёගଯΓᡏၮૈΚᆶלੲമϐΓπਭክڗᇙ

БݤᆶځཥҔ 

7 200604345 2006/2/1 ගଯلѪᓬႀ٢ϐѐᗐ୷౦✉ȐAGLYCONȑ֖ໆϐБݤ 

8 I252736 2006/4/11 ᅿёڋगߐࡉᖥఎϐᓬႀ٢ଛБ 

9 I256882 2006/6/21 ᅿڀխࣝගܹբҔϐᚊᆒғౢБݤ 

10 200630043 2006/9/1 ᅿᚊᆒϐғౢБݤ 

11 200701892 2007/1/16 ᅿڀխࣝගܹբҔϐᚊᆒғౢБݤ  

12 I277413 2007/4/1 ᅿёҔٰߥៈޑ᠌ط୷ለǵᆢғનಔӝނ 

13 200712201 2007/4/1 ᅿཥࠠ٢మวሇջᎉޑᇙБݤ  

14 200719837 2007/6/1 ᅿёภϷੱংဂޑᐒૈ܄ࠔಔԋނϷځᇙݤ 

15 200726476 2007/7/16 ᅿڀԖፓफ़ՈᑗՈિޑᚈਏፄБ१ࠔಔӝϷځӚનϐܜ

рБݤ  

16 I290176 2007/11/21 ගଯلѪᓬႀ٢ϐѐᗐ୷౦✉ȐAGLYCONȑ֖ໆϐБݤ 

17 200806187 2008/2/1 ᅿׯ๓ᚊᆒညޑښᇙำ 

18 200808959 2008/2/16 ᅿཥᑉ܄Ⴕᑗ٢ఎϷځжᖴౢޑނҔ  

19 I293553 2008/2/21 ᅿᚊᆒϐғౢБݤ 

20 200819054 2008/5/1 ᅿёׯ๓ᗲ٢ύխࣝፓԋҽࢬѨޑᗲ٢ᇙݤ  

21 I302442 2008/11/1 ᅿёภϷੱংဂޑᐒૈ܄ࠔಔԋނϷځᇙݤ 

22 I316545 2009/11/1 ᅿཥᑉ܄Ⴕᑗ٢ఎϷځжᖴౢޑނҔ  

23 200948277 2009/12/1 ᅿёගϲǵ٢ౢрޑᇙำ 

24 201004569 2010/2/1 ᅿёफ़եطཞϐᓬႀ٢ಔӝނϷځᇙݤ 

25 201029659 2010/8/16 ᅿεلᴏ两ᇙБݤ  

26 I334336 2010/12/11 ᅿёගϲǵ٢ౢрޑᇙำ 

27 201043143 2010/12/16 ཥᑉ٢ޑለϷᔈҔ  

28 201100088 2011/1/1 ᅿڀԖፓफ़ՈᑗՈિаϷિެޑطӭਏፄБ१ࠔಔӝϷځ

ӚનϐܜрБݤ  
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ಃѤ ӄౚᆘૡҾၗݩރ 

வϦљձϩύ࣬ޑჹࣴวૈΚϩǴᆘૡ࣬ᜢౢޑᓪᓐ߮ࣁᛥථ

ȨKVASENKOV OLEG IVANOVICHȩϷВҁȨKAO CORPȩǴҗၗᡉҢ

߮ᛥථȨKVASENKOV OLEG IVANOVICHȩǴഌഌុុගрԖᜢ݀এϷ݀

ᙵޑᇙБݤϷڜଢ଼ඹжࠔ࣬ޑᜢࣴزǴಃጇӧ 2005ԃ 1ДਡϦ

ճϦ໒ဦ RU2003123448AǴ ȨMETHOD FOR OBTAINING JELLY 

MARMALADE ȩගрϐԖᜢ݀এϷ݀ᙵޑᇙБݤǴஒᆘૡǵᎉਪǵߎ

࿈ǵ݀ǵᆺǵᐊηҜǵЕҐǴаКٯǴӆуΕᆢғનᔼᎦံкᏊǵ

ᘗᘔለǵ٢ለયޑᑗዀǴӆճҔᑗՊՉхᙟǴԜೌמёගܹ१ࠔπϷᑗ

݀ౢޑวǴԜᑗ݀уڀԖғᡏޑ܄ࢲᆢғનϷϺฅނڗǴёၲډ

གڙ٦ޑ۔ϷගଯيᡏޑճҔǶ 

ӧ 2010ԃ 8ДਡϦճϦ໒ဦ RU2397666C1Ǵ ȨPRODUCTION 

METHOD OF FLAVOURED COFFEE DRINK "ODINTSOVSKIY"ȩගрԖᜢ

ӆуΕεࡕڗՉϩᚆݨǴஒᆘૡճҔనᄊේϷషӝࠔඹжޑଢ଼ڜ

ഝǵഓጪ݀ǵഝǴа ՉᅄǴճݨӆуΕషӝࡕՉషӝٯКޑ2:2:1

ҔຬᖏࣚڗǴᇙԋό֖ڜଢ଼ӢࠅԖڜଢ଼ښၰ଼ޑநౢࠔǴӕਔၲډαགޑ

 ԋҽǶ܄ࢲޑЪ֖ᙦڙ٦

 

 

 

 



 

 93 

ಃΒӜࣁВҁȨKAO CORPȩЦިҽԖज़ϦљǴӧᆘૡϐڗᇙמ

ೌ(IPC: A23F003)ϷࣁЬाࣴزวБӛǴഌഌុុගрԖᜢᆘૡޑמڗ

ೌϷᆘૡӧϷϯ֩ޑࠔၮҔǶಃጇӧ 1986ԃ 12ДਡϦճϦ໒

ဦ JP61280414AǴ ȨHAIR COSMETICȩගрϐԖᜢᆘૡӧᓐᎳϯ֩ࠔ

ᔈҔǶӧޑ 2009ԃ 4ДਡϦճϦ໒ဦ CN101420862AǴ ȨProcess for 

producing purified green tea extractȩගрӃஒᆘૡуΕᚌለ䁙ೀࡕǴӆճ

ҔԖᐒྋᏊکН (፦ໆКࣁ 60/40-90/10)ՉڗǴԜБݤёаቚуٽૡન

 Ƕښǵ෧ϿधᔴࡋǴ٠फ़եೈқ፦ᐚࡋᐚޑ

ಃΟӜࣁऍ୯ȨNEW CHAPTER INCȩࢂऍ୯ߚதޕӜޑᆘՅԖᐒ଼ந

१ࠔࠔจǴϦљޑᡫሲΓࣁނᆒઓੰᏢ௲ȨNEWMARK THOMASȩϷѦ

ࣽဍዦᙴৣȨSCHULICK PAULȩǴճౢрҹኧࣁ 27ҹǴӧ 2001ԃ໒ۈ

໒วǴ2010ԃԖޑΕᆘૡౢ 6 ҹճౢрǴځύکᆘૡ࣬ᜢޑख़ा

ճӵ߄ΟΜϤ܌ҢǴϦљ҂ٰЬाวБӛࣁᆘૡکӈဏزࣴޑ଼ߥǴԖ

7 ҹճౢрǴځԛڋጤ፦҆ಒझዦࣴزǴԖ 4ҹճౢрǶ 
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 ߄ΟΜϤ NEW CHAPTER INCϦљख़ाճ 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 CORPȩངफಹϼѳࢩਲ਼ԄޗǴᕴ

Տܭᗬ୯२ᅟǴࢂৎவ٣ϯ֩ࠔᇙޑϦљǴࣁᗬ୯ಃεϯ֩ࠔ

იǴᄡΠᏱԖΜӭঁៈጥǵϯ֩Ϸ३НࠔจǴхࡴើǵIOPEǵഓذǵ

Նํࣕ(३Нࠔจ)Ǵӧ 2008ԃΕᆘૡ३Нޑ໒วǴԃԖ 8ҹճౢ
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рǴճҔؼׯྋᏊݤڗǴᇙբၨଯୃӳޑᆘૡ३НǴӧᆘૡౢ࣬ჹࣴว

ૈΚ 50%Ƕ 

ಃϖӜࣁВҁȨITO EN LTDȩҲᛯ༜ਲ਼ԄޗǴܭ 1966ԃബҥǴᕴ

Տ٧ܿܭǴࢂВҁৎᇙǴЬाғౢᇙᆘૡǴᏱԖ 4 ໔πቷǴ

ӧ 1989ԃ൩ԖᆘૡճౢрǴӧ 2009ԃၲډଯঢ়ǴԃԖ 8 ҹճౢрǴ

ගрԖᜢ෧Ͽᆘૡ؈ᐘނϷፃᡂޑวғǴջ٬հ٩ࠅฅёаߥᆘૡޑ॥

ଢ଼Ӣ֖ໆϐൂᑗᜪ֖ໆϐֹڜǴගрᆘૡଳᔿૡယᕴख़ໆϐૡữለ֖ໆᆶښ

ऍКٯǴᇙբрҒౡёαޑᆘૡǶ 

ಃϤӜࣁВҁȨTAIYO KAGAKU CO LTDȩϼϯᏢਲ਼ԄޗǴԋҥ

ܭ 1948ԃǴࣁВҁޕӜѱޑ१ࣴࠔวϦљǴπቷᕇள ISO-9001ᇡǴҞ

วΓǴԃᔼᚐଯၲࣴޑԖຬၸԭϖΜᎩՏ 334ሹВჾаǴӧ

1989ԃ 8 Д໒ۈΕᆘૡޑނڗᇙǴബȨSunPhenonȩࠔจǴ1991

ԃ 1 Дӧ१ࠔύᔈҔೌמ໒วǴᕇளύВౢೌמዛکύВཥᆪޗዛǴӧ

1994ԃ 5 ДᖐᒤȨૡЎϯᆶࣽᏢȩ୯ሞࣴǴ1998ԃ 4 ДȨૡӭ⇌ޑ໒

วȩᕇளВҁࣽᏢೌמ䑫۔ߏዛǴ11ДȨSunPhenonȩӧ FTEᕇዛǴӧ

2010ԃ 2 ДᆶᆘৱғϯࣽިמҽԖज़ϦљӝբǴڗள଼ந१ࠔፁ଼१ӷ

ಃ A00179ဦǴڀԖխࣝፓфૈǴҗϦљᐕԃᖿ༈ϩٰ࣮ǴԜϦљჹᆘ

ૡౢࢂԐයޑ໒วޣǴӧ 1991ԃԖ 2 ҹճౢрǴ1996ԃၲډଯঢ় 5ҹ

ճౢрǴගрԖᜢૡữለޑᇙБݤǴૡữለࣁᆘૡҒޑښЬाԋϩǴࢂ

ᆘૡж߄ϐ१ނ३ޑښख़ाނ፦Ǵ٠ёᆶڜଢ଼Ӣ܌ᇨวยᠱלڀբҔǶځ

วܴࢂճҔ Pseudomonas citronellosis GEA ଷൂझǴڀԖ͋-كữㄽ୷ᙯ౽

ϸᔈޑૡữለғౢǴ٬ҔكܭữㄽữᆶΌữషӝނύǴܭ pH 9 – 12 చҹ

ΠǴԖਏᇙૡữለǶ 
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ಃϖ ᆘૡҾوӛᔈݙཀୢᚒ 

ҁࣴزၸӦკճᖿ༈ϩǴа୯ϣѦӭᅿճၗǴග࠼ٮᢀǵӭ

วወΚനεࢂǶၗᡉҢȨፓՈᑗȩزࣴӦჹᆘૡѱՉΑϩࡋف

ၮҔሦୱǴфਏճҹኧѝԖೌמᆘૡޑ 10ҹǴೌמࢂೀζӦǴЪғڮ

ຼයឦೌמԋߏයǴᆶፓՈᑗԖᜢޑճӵ߄ΟΜΎ܌ҢǴᆘૡଛӝҒ

ǵԮηߙҜǵ⃯ǵဟҒ៛ᆫᑗǵ࢘ǵယǵယٰᛙۓՈᑗǴӧ 2010

ԃ 04ДਡϦճϦ໒ဦ TW201014838ǴВҁȨΟளճިҽԖज़Ϧљȩ

ගрᆘૡύؒޑ१ηٽૡનؒ१ηለ✊ 3 ᆫނϷ֖ؒ߄१ηٽૡનؒ१η

ለ✊ᆫӝނϐ α-ဟᑗ㧿䁙ߔᘐᏊǶᙖҗ α-ဟᑗ㧿䁙ߔᘐբҔǴٰڋ

Ծ१ޑᐘણǵӭᗐϐᑗϩޑϩှǴڋᑗ֎ԏԶߏයޑ܄Ⴃٛᑗֿੰϐ

१ࠔǴՠॶளݙཀࢂޑ 2006ԃᗬ୯ YunΓගрॄय़ޑൔᏤǴࣴࡰزр

ԖᑗֿੰޑεႵǴϺ٬Ҕ 5 డլ/ϦАޑ EGCGǴೱុ 4 ϺǴϸԶԋ͊

ಒझᝄख़ڙཞϷՈᑗޑቚуǴܴ EGCG ჹીન͊ޑಒझࢂᒃ਼բҔǴ

ჹՈᑗԋόᛙۓ(Yun et al 2006)Ƕӧ 2009ԃ 03 ДਡϦճϦ໒ဦ

KR20090027180AϷ 2010ԃ 07ДਡϦճϦ໒ဦ US2010178365A1Ǵ

ගрᆘૡύޑ EGCGϷ ECG٬ಔᙃಒझჹဟᑗޑ֎ԏΚफ़եǴϷԶ٬ߦ

ՈᑗϲଯǴճҔೌמڗஒᆘૡύޑ EGCG ǵECGǵၭᛰЃ݊ѐନǴٰ

ቚуᆘૡჹՈᑗޑᛙۓǶᆘૡӧፓՈᑗфਏᔈҔࡐࢂԖወΚǴՠाձ

੮ཀځфਏ҅ࢂय़ॄ܈य़وӛǴᗉխၗߎΕᒱᇤǴԋၗྍੁǶ 
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 ߄ΟΜΎ ፓՈᑗख़ाճ ߄

Table 37.  Important patent in blood sugar  
 
ճဦዸճဦዸճဦዸճဦዸ ϦВයϦВයϦВයϦВය ճӜᆀճӜᆀճӜᆀճӜᆀ 

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 ଼ߥ࢘Ӈआૡ܈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 αɡဟᑗߔᘐᏊ 

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᛬ 

 

 

 

 

 

 

 

 

 



 

 98 

ಃΎകಃΎകಃΎകಃΎക ่ፕϷࡌ่ፕϷࡌ่ፕϷࡌ่ፕϷࡌ 

. ่ፕ 

ҁࣴزа 1976ԃ~2010ԃӧѠǵऍ୯ǵВҁǵεഌǵኻࢪճֽၗ

ҙፎਡճࣁၗٰྍǴᙖҗճϩᆘૡวᖿ༈ᆶౢၮҔǴ

٠ၸೱᑉࣽמϦљ܌໒วޑȨճሦૐȩ (Patent Guider 2008)Ϸ

ȨPatentTechȩسՉှǴаගౢٮ҂ٰࣴวೕჄᆶೌמႣෳϐୖԵǴ

่ፕӵΠ: 

1. ᆘૡೌמޑғຼڮයೀזܭೲԋߏයǴᡉҢቷჹܭᆘૡѱሽॶᢀԖ

ཥޑᇡޕϷΕεໆၗྍǶ 

2. ҞШࣚӚ୯ჹܭճߥޑៈࣣࢂ௦ȨឦӦߥៈЬကȩǴࡺճΓ

ೌמᆘૡౢزࣴࢂΑှύ୯ᆶВҁ௦ख़ᗺ୯ৎҙፎǴҗ୯ৎձϩࢂ

ӧύ୯ᆶВҁΒঁ୯ৎᓬӃԵቾࡌШǴୢࠔԖ࣬ᜢౢޣε୯Ǵऩޑ

ҙፎǴаၲډၨӳޑᔮਏǶ 

3. ᆘૡ҂ٰࣴวख़ᗺࢂȨᆘૡϐᛰᇙᏊȩ࣬ޑᜢೌמǴձӧȨፓ

ՈᑗȩǵȨፓխࣝȩǵȨፓᡏख़ȩфਏϷȨሇનڗȩϷؼׯȨԖᐒ

ྋᏊڗȩࢂೌמ҂ٰวወΚനεޑᆘૡೌמၮҔሦୱǶ 
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Β. ࡌ 

Ѡӄऊ 36,000ѳБϦٚޑय़ᑈϣǴଯξޑय़ᑈऊ՞ 68.7ʝǴӢଯξ

ংհథǴԐఁᜦ᠈Ǵѳ֡ВྣอǴ٬ளૡᐋޑғߏᖿܭᄌǴᡣૡယ

ϒѠᅿૡ፟ࡆᓬᗺǴޑჴǴ݀ጤ፦֖ໆଯࠆ೬ǴယԺࢋယԖڀ

ബཥૈΚࢂѠᆘૡౢᎁၶୢᚒȩǴՠҞࠆԾฅᕉნǴёᒏȨளϺᐱޑ

ϷࣴวૈΚၨࣁόىǴόճᆘૡౢϲભိᡂǴࡌёᆶ౦่ӝวǴග

ଯၭᙯࠠޑሽॶǴᆶ୯ϣ࣬ᜢറγΓωவ٣ࣴวǴ ่ӝύᛰၮҔӧȨፓ

ᡏख़ȩǵȨፓՈᑗȩǵȨፓխࣝȩфਏǴڐշ୯ϣೕኳၨλޑቷǴර

ӛ଼ߥ१ࠔϷϯ֩ࠔวǴᙖҗଯᕇճޑวኳԄǴа୯ϣᆘૡౢว

Ƕ 

Ѡᆘૡౢϝೀೌמܭ࿉යǴࣴวૈΚόىǴϝሡҗ۬ࡹΕኟ

ٰගϲᆘૡౢࣴޑวૈΚǴ٠ᆶ୯ϣᏢޣӝբǴරӛౢǵ۔ǵᏢӝբኳԄǴ

ѫػрڀ୯ሞᝡݾΚࠔౢޑǶ 

୯ϣճ࣬ᜢΓલЮǴफ़եΑڗளճᐒǴႴᓰࣴزΓҙፎ

ճǴନΑᏢೌว߄ϐѦǴΨᔈႴᓰڐ٠շஒೌמځҙፎճߥៈǴӵԜёа

ዴೌמۓό୯Ѧቷ٬ҔǴऩཱུࣁჴҔೌמǴ׳ԖёૈࣴࣁวΓزࣴ܈

ൂՏٰ࣬ԏΕǴΨёᡣౢࣚݙཀࢂډցԖჴҔೌמޑёаౢࠔϯǴ

ԶೌמڗݾǴගߎٮᒲၗշ٬ᚈБϕᆾځճǶ 

ኳү୯Ѧԋфᡍᆶύ୯ࢂᝡݾᆶӝբᜢ߯ǴӧӄౚᆘૡౢೌמǴύ

୯ࢂᆘૡวޑख़ᗺୱǴԋфᆶύᛰ่ӝ٠ቶݱၮҔӧΓᡏфਏǴᏢ

ಞჹ۞ϐҽวᡍǴݮ٠ॠᅱ࿎ύ୯αᛰϐࠔ፦ǴബᚈគᐒǶ 
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ಃΐകಃΐകಃΐകಃΐക ߕᒵߕᒵߕᒵߕᒵ 

 

 

კ  ٽૡનਸૈ۔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 2006ԃ୯ౢӚᜪૡᜪᎍ୧ໆϩѲ  

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

ၗٰྍǺიݤΓ १ࠔπวࣴ܌ز 



 

 126 

 

კ Ѥ 2007ԃѠӦޣӚᜪૡᜪԃសձϐදϷ 
Figure 4. Analyses of penetration ratio for various tea drinks by age in Taiwan 
consumer in 2007 
ຏ 1Ǻҁ߄аᡏኬҁ (N=1200) ࣁ୷ᘵीᆉǶ 
ຏ 2ǺᡏදϷǺᆘૡ 70.8%ǵਜ਼ᓪૡ 62.2%ǵआૡ 49.3%ǵѪૡ 46.6%ǵ
݀ૡ 33.1%ǵૡ 24.8%Ƕ 
ၗٰྍǺ2007ԃѠ१ࠔፓीԃ᠘Ƕ 

 

კ ϖ 2007ԃѠޣᆘૡԃសձϐୃӳКٯϷදϷ 
Figure 5. Analyses of preference ratio and penetration ratio for various tea drinks 

by age in Taiwan consumer in 2007 
ຏǺҁ߄аᡏኬҁ(N=1200)ࣁ୷ᘵीᆉǶ 
ၗٰྍǺ2007ԃѠ१ࠔፓीԃ᠘Ƕ 
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კ Ϥ ᆘૡճҹኧᐕԃᖿ༈ϩ 

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

 

კ Ύ ᆘૡճҙፎΓ-ೌמғຼڮයϩ 

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

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

 

კ ΐ ᆘૡճ୯ৎҹኧϩ 

Figure 9. Analysis based on countries green tea patents 
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კ Μ ᆘૡճ୯ৎҹኧᐕԃᖿ༈ϩ 

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

 

კ Μ ᆘૡճ୯ৎ- IPCҹኧϩ 

Figure 11. Analysis based on countries-IPC green tea patents 
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კ ΜΒ ᆘૡճϦљҹኧᐕԃᖿ༈ϩ 

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

 

კ ΜΟ ᆘૡճϦљ- IPCҹኧϩ 

Figure 13. Analysis based on companies -IPC green tea patents 
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კ ΜѤ ᆘૡճวܴΓҹኧϩ 

Figure 14. Analysis based on inventor green tea patents 
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კ Μϖ ᆘૡճวܴΓҹኧᐕԃᖿ༈ϩ 

Figure 15. Trend analysis based on quantity distribution of calendar inventor 
green tea patents 



 

 132 

 

კ ΜϤ ᆘૡճ IPCճϩᜪϩკ 

Figure 16. Analysis based on IPC green ta patents 

 

კ ΜΎ ᆘૡճ IPCҹኧᐕԃᖿ༈ϩ 

Figure 17. Trend analysis based on quantity distribution of calendar IPC green 
tea patents 
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  १ࠔ酚 ύᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● ፓխࣝ酚

4 (6) 5 (10) 2 (2) 2 (2) 1 (1) 

● ● ● ፓᡏख़酚

8(12) 4 (8) 1 (5) 

    

● ● ● Ⴃٛဍዦ酚

3 (4) 6 (7) 1 (1) 

    

● ● ● ● ● ЈՈᆅ଼ߥ酚

4 (4) 7 (11) 2 (2) 1 (1) 1 (1) 

酚଼ߥфૈط ● ● ●
2 (2) 3 (3) 1 (1) 

    

● ● ፓဉगфૈ酚
5 (5) 5 (5) 

      

● ● ● α๚଼ߥ酚

1 (1) 1 (1) 

    

6 (16) 

● ● ● ● ፓՈᑗ酚
3 (3) 3 (3) 

  

1 (1) 1 (1) 

● ● ● ● ● Ꭶᚑऍ酚

5 (8) 5 (6) 1 (1) 9 (18) 5 (6) 

酚଼ߥӈဏ ● ●   
1 (1) 1 (1) 

    

კ ΜΖ ೌמ/фਏϩթკ 

Figure 18. Technical / efficiency distribution  
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१ࠔ酚 ύᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● 

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

კ Μΐ ೌמᔈҔϩթკ 

Figure 19. Technical Application distribution  

 
 
 
 
 
 

ፓխࣝ酚 ፓᡏख़酚 Ⴃٛဍዦ酚 ЈՈᆅ଼ߥ酚 酚଼ߥфૈط

● ● ● ● ● 

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

ፓဉगфૈ酚α๚଼ߥ酚 ፓՈᑗ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 ύᛰᔈҔғຼڮයკ 

Figure 23. Life cycle analysis based on herbal application 

 

კ ΒΜѤ ύᛰᔈҔᖿ༈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 ऍߥᎦࠔᔈҔғຼڮයკ 

Figure 27. Life cycle analysis based on cosmetics application 

 
 
კ ΒΜΖ ऍߥᎦࠔᔈҔᖿ༈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 ፓխࣝфਏғຼڮයკ 

Figure 31. Life cycle analysis based on immune efficiency 

 

კ ΟΜΒ ፓխࣝфਏᔈҔᖿ༈კ 

Figure 32. Trends on immune efficiency 
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კ ΟΜΟ ፓᡏख़фਏғຼڮයკ 

Figure 33. Life cycle analysis based on obesity efficiency 

 

კ ΟΜѤ ፓᡏख़фਏᖿ༈კ 

Figure 34. Trends on obesity efficiency 
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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 ፓဉगфਏғຼڮයკ 

Figure 41. Life cycle analysis based on gastrointestinal efficiency  

 

კ ѤΜΒ ፓဉगфਏᖿ༈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 ፓՈᑗфਏғຼڮයკ 

Figure 45. Life cycle analysis based on blood sugar efficiency 

 

კ ѤΜϤ ፓՈᑗфਏᖿ༈კ 

Figure 46. Trends on blood sugar efficiency 
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კ ѤΜΎ Ꭶᚑऍфਏғຼڮයკ 

Figure 47. Life cycle analysis based on beauty efficiency 

 

კ ѤΜΖ Ꭶᚑऍфਏᖿ༈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 ύᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● ፓխࣝ酚
2 (6) 2 (10) 2 (2) 2 (2) 1 (1) 
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● ● ● ● ● ЈՈᆅ଼ߥ酚
2 (4) 2 (11) 2 (2) 1 (1) 1 (1) 

酚଼ߥфૈط ● ● ●
2 (2) 1 (3) 1 (1) 

    

● ● ፓဉगфૈ酚

5 (5) 3 (5) 

      

● ● ● α๚଼ߥ酚

1 (1) 1 (1) 

    

4 (16) 

● ● ● ● ፓՈᑗ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 

 
 
 
 
 
 



 

 151 

 
 

१ࠔ酚 ύᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍߥᎦࠔ酚 ВதҔࠔ酚

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

 

კ ϖΜΒ ୯ৎձೌמᔈҔϩթკ 

Figure 52. Technical Application distribution in country 

 

ፓխࣝ酚 ፓᡏख़酚 Ⴃٛဍዦ酚 ЈՈᆅ଼ߥ酚طфૈ଼ߥ酚

● ● ● ● ● 

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

ፓဉगфૈ酚 α๚଼ߥ酚 ፓՈᑗ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 ୯ৎձύᛰᔈҔКٯკ 

Figure 56. Ratio on herbal application in country 

 
 
კ ϖΜΎ ୯ৎձύᛰᔈҔᖿ༈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 ୯ৎձऍߥᎦࠔᔈҔКٯკ 

Figure 60. Ratio on cosmetics application in country 

 
 
კ ϤΜ ୯ৎձऍߥᎦࠔᔈҔᖿ༈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 ୯ৎձፓխࣝфਏКٯკ 

Figure 64.  Ratio on immune application in country 

 
 
კ ϤΜϖ ୯ৎձፓխࣝфਏᖿ༈კ 

Figure 65. Trends on immune application in country 
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კ ϤΜϤ ୯ৎձፓᡏख़фਏКٯკ 

Figure 66. Ratio on obesity application in country 

 
 
კ ϤΜΎ ୯ৎձፓᡏख़фਏᖿ༈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 ୯ৎձፓဉगфਏКٯკ 

Figure 74. Ratio on gastrointestinal application in country 

 
 
კ ΎΜϖ ୯ৎձፓဉगфਏᖿ༈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 
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კ ΎΜΖ ୯ৎձፓՈᑗфਏКٯკ 

Figure 78. Ratio on blood sugar application in country 

 
 
კ ΎΜΐ ୯ৎձፓՈᑗфਏᖿ༈კ 

Figure 79. Trends on blood sugar application in country 
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კ ΖΜ ୯ৎձᎦᚑऍфਏКٯკ 

Figure 80. Ratio on beauty application in country 

 
 
კ ΖΜ ୯ৎձᎦᚑऍфਏᖿ༈კ 

Figure 81. Trends on beauty application in country 
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კ ΖΜΒ ୯ৎձӈဏфਏКٯკ 

Figure 82. Ratio on prostate application in country 

 

კ ΖΜΟ ୯ৎձӈဏфਏᖿ༈კ 

Figure 83. Trends on prostate application in country 
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  १ࠔ酚 ύᛰᇙᏊ酚 ᛰࠔᇙᏊ酚ऍߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● ፓխࣝ酚
6 (6) 10 (10) 2 (2) 2 (2) 1 (1) 

● ● ● ፓᡏख़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) 

    

● ● ፓဉगфૈ酚
7 (5) 7 (5) 

      

● ● ● α๚଼ߥ酚
1 (1) 1 (1) 

    

9 (16) 

● ● ● ● ፓՈᑗ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 ύᛰᇙᏊ酚 ᛰࠔᇙᏊ酚 ऍߥᎦࠔ酚 ВதҔࠔ酚

● ● ● ● ● 

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

კ ΖΜϖ ϦљձೌמᔈҔϩթკ 

Figure 85. Technical Application distribution in company 

 
 
 
 
 

ፓխࣝ酚 ፓᡏख़酚 Ⴃٛဍዦ酚 ЈՈᆅ଼ߥ酚 酚଼ߥфૈط

● ● ● ● ● 

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

ፓဉगфૈ酚α๚଼ߥ酚 ፓՈᑗ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

● ● ຬᖏࣚڗ酚
5 (7) 

    

1 (2) 

    

● ● ● ● ● ● ԖᐒྋᏊڗ酚

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

● ● ਸᏔ፦酚   

1 (1) 

    

5 (7) 

  

● ● ● ● ሇનڗ酚

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

    

● ● ● ● ● եྕڗ酚
1 (1) 3 (4) 1 (1) 1 (2) 2 (3) 

  

酚ڗߕ֎ ● ● ● ● ●
3 (7) 3 (9) 5 (8) 1 (2) 1 (2) 

  

კ ΖΜΎ ೌמ/фਏϩթკ 

Figure 87. Technical / efficiency distribution  
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ຬᖏࣚڗ酚 ԖᐒྋᏊڗ酚 ਸᏔ፦酚ሇનڗ酚 եྕڗ酚 酚ڗߕ֎

● ● ● ● ● ● 

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 ຬᖏࣚڗғຼڮයճკ  

Figure 90. Life cycle analysis based on supercritical extract technology 

 

კ ΐΜ ຬᖏࣚڗᖿ༈კ 

Figure 91. Trends on supercritical extract technology 
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კ ΐΜΒ ԖᐒྋᏊڗғຼڮයճკ  

Figure 92. Life cycle analysis based on solvent extract technology 

 

კ ΐΜΟ ԖᐒྋᏊೌמڗᖿ༈კ 

Figure 93. Trends on solvent extract technology 
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კ ΐΜѤ ਸᏔ፦ғຼڮයკ  

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

 

კ ΐΜϖ ਸᏔ፦ᖿ༈კ 

Figure 95. Trends on special container materials technology 
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კ ΐΜϤ ሇનڗճғຼڮයკ  

Figure 96. Life cycle analysis based on enzyme extract technology 

 

კ ΐΜΎ ሇનೌמڗᖿ༈კ  

Figure 97. Trends on enzyme extract technology 
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კ ΐΜΖ եྕڗճғຼڮයკ 

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

 

კ ΐΜΐ եྕೌמڗᖿ༈კ 

Figure 99. Trends on low temperature extract technology 
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კ ɄɄ ֎ߕڗճғຼڮයკ 

Figure 100. Life cycle analysis based on adsorption extract technology 

 

კ Ʉ ֎ߕೌמڗᖿ༈კ 

Figure 101. Trends on adsorption extract technology 
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კ ɄΒ ቚуᔼᎦނ፦ᐚࡋճғຼڮයკ 

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 



 

 179 

 

კ ɄϤ फ़եڜଢ଼Ӣճғຼڮයკ 

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॥ښճғຼڮයკ 

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) 

● ● ਸᏔ

፦酚
  

1 (1) 

    

2 (7) 

  

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

    

● ● ● ● ● եྕڗ酚
1 (1) 1 (4) 1 (1) 1 (2) 2 (3) 

  

酚ڗߕ֎ ● ● ● ● ●
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 
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ຬᖏࣚڗ酚 ԖᐒྋᏊڗ酚ਸᏔ፦酚 ሇનڗ酚 եྕڗ酚 酚ڗߕ֎

● ● ● ● ● ● 

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 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 185 

 

კ Ύ ୯ৎձຬᖏࣚڗКٯკ 

Figure 117. Ratio on supercritical extract technology in country 

 

კ Ζ ୯ৎձຬᖏࣚڗᖿ༈კ 

Figure 118. Trends on supercritical extract technology in country 
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კ ΐ ୯ৎձԖᐒྋᏊڗКٯკ 

Figure 119. Ratio on solvent extract technology in country 

 

კ ΒɄ ୯ৎձԖᐒྋᏊೌמڗᖿ༈კ  

Figure 120. Trends on solvent extract technology in country 
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კ Β ୯ৎձਸᏔ፦Кٯკ 

Figure 121. Ratio on special container materials technology in country 

 

კ ΒΒ ୯ৎձਸᏔ፦ೌמᖿ༈კ  

Figure 122. Trends on special container materials technology in country 
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კ ΒΟ ୯ৎձሇનڗКٯკ 

Figure 123. Ratio on enzyme extract technology in country 

 

კ ΒѤ ୯ৎձሇનೌמڗᖿ༈კ  

Figure 124. Trends on enzyme extract technology in country 
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კ Βϖ ୯ৎձեྕڗКٯკ 

Figure 125. Ratio on low temperature extract technology in country 

 

კ ΒϤ ୯ৎձեྕೌמڗᖿ༈კ 

Figure 126. Trends on low temperature extract technology in country 
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კ ΒΎ ୯ৎձ֎ߕڗКٯკ 

Figure 127. Ratio on adsorption extract technology in country 

 

კ ΒΖ ୯ৎձ֎ߕೌמڗᖿ༈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 
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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 
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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) 

● ● ਸᏔ

፦酚
  

1 (1) 

    

9 (7) 

  

● ● ● ● ሇનڗ酚

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

    

● ● ● ● ● եྕڗ酚
1 (1) 2 (4) 1 (1) 1 (2) 2 (3) 

  

酚ڗߕ֎ ● ● ● ● ●
1 (7) 1 (9) 4 (8) 1 (2) 1 (2) 

  

კ Ѥ Ϧљձೌמ/фਏંତკ 

Figure 141. Technical / efficiency distribution in Company 

 
 
 
 
 
 
 
ຬᖏࣚڗ酚 ԖᐒྋᏊڗ酚ਸᏔ፦酚ሇનڗ酚 եྕڗ酚 酚ڗߕ֎

● ● ● ● ● ● 

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 GDPᆶ१ࠔวᜢᖄ 

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 ӭữᆘૡᇙБݤ 

Figure 146. Method for Producing Polyamine Tea 

(Funakawa et al 2010) 
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კ ѤΎ ύ҇୯ཥࠠճ ᆘૡߎౚхᙟး 

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


