A Secvef
From Asia.

For centuries, Asian cultures have enjoyed a
variety of health benefits. Compared to people
in the West, Asians have lower rates of chranic
illness and degenerative health conditions. They
live longer, are healthier, and stay more active
throughout life. Although many cultural and
physiological forces are at play, scientists
attribute these health benefits to a diet rich in
isoflavones. Isoflavones are abundant in soy-
beans and products made from soybeans,
staples in any traditional Asian diet. The chem-

ical makeup of soybeans is at the heart of

Genistein Combined Polysaccharide (GCP).
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What is GCP? Why fermented soy? WAt is the end resunlt?

GeniKinoko™ contains GCP,
a novel functional health
food produced by the fer-
mentation of soybean
isoflavone extracts with
basidiomycetes mush-
rooms. GCP is an acronym
for Genistein Combined
Polysaccharide and is
derived from organic, GMO-
free soybeans developed in
Japan. GCP offers a rich
content of isoflavone agly-
cones, especially genis-
tein, as well as a rich con-
tent of polysaccharides from basidiomycetes.

Fresh soybeans znd other legumes contain isoflavones Introducing the glucosidase enzymes from the mush
in a natural, glycosylated state. The hydrolosis of fer- rooms to soy isoflavone glycosides requires an innova:
mentation changes glycosylated isoflavones into agly- tive technology recently developed in Japan. But once
cones. Isoflavone aglycones are more readily absorbed proper fermentation is complete, the outcome is a sut
by the body than in the natural state. These aglycones stance containing a rich level of isoflavone aglycones,
are abundant in fermented soy products such as miso especially genistein, as well as polysaccharides from
and natto. Much like culturing cheese, the bacteria used the | . GCP is well absorbed from the small
to ferment the soy determines the final product. intestine and is taken up by the liver where genistein
Introducing Saccharomyces rouxii to soy creates miso in aglycone form enters circulation.
and Bacillus natto creates natto. Introducing basid-

iomycetes mushracms to soy creates GCP. HO\V doe&' GCP ﬁﬁeﬂ%
immine response?

(G.CP)

Dintary Supplament

In the human immune system, the task of immune
surveillance belongs to T-cells, T-cells are capable of
recognizing and distinguishing mutated cells from
normal cells. Mutated cells, however, can escape from
the immune surveillance system when the system is
pp 1. Restori pp i T-cell function is an
important activity in maintaining immunity and health
Polysaccharides are reported to support immune res-

Amino Up Chemical Company's innovative technology has
allowed successful transformation of isoflavone glycosides
into isoflavone aglycones by using glucosidase enzyme,
the fermentation product of basidiomycetes.

ponse.” GLP contains a rich content of polysaccharides

GCPis:

All natural and 100% organic

® A fermented soybean product rich in isoflavone HO\\/ safe is GCP?
aglycones
®  Especially rich in genistein content Very. GCP is a natural and organic soy product and is
; b at vol e mush- i i
®  Derived from certfied organic GMO-FREE soybeans Wf‘\ 'f' GII; d?}% A considered a functional food. Soybeans and soybean
i ¥ roducts have been consumed by millions of people fo
™  Produced by a proprietary fermentation process Yooms P e 3 ; o L
thousands of years with great health benefits and no
m ins basidi )
ontains basidiomycetes mushrooms In traditional folk medicine, basidiomycetes mush- significant side effects. Similarly, basidiomycetes
®m  Supported by clinical research rooms are useful against immune suppressive conditions. mushrooms, such as Lentinus edodes and Ganoderma
™ Well documented in peer-reviewed research papers Today, scientists attribute this quality to their polysac- lucidum, have also been used in culinary and medicina
®  Sourced from Japan charide content. In addition, some basidiomycetes mush- ways for thousands of years. There have been no seri-
rooms are known to produce glucosidase enzymes when ous adverse effects reported of GCP in humans.
fermented. Glucosicase enzymes have the unique ability
NOTE: i have a medical conditi: i or musho i i 5= MGG e
nn#/arjzﬂw!emrxe o my‘;{ m‘ffz::’ fﬂfﬂ{w‘"’:m’;{yw eteon. tolconuert isoflavone glycosides into glucose and genis e safaets e ot b evlted by the Food 30 g
your healthcare professional before ustng GCP. tein aglycones. Admil - This product s not intended to diagnose, IFEIR, ire o
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