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"Ternatin" functional food Functional ingredient : Anthocyanin (Ternatin) derived from butterfly pea
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The blue pigment in butterfly pea is an anthocyanin called
“Ternatin." Anthocyanins are a type of polyphenol that have
been used as a natural food coloring. Human trial have
shown that butterfly pea’s“Ternatin" inhibits lipase,
amylase, and glucosidase. Taking 23mg of “Ternatin”
suppresses the rise in blood sugar levels after meals, and
taking 46 mg of Ternatin suppresses the rise in blood sugar
levels and neutral fat levels after meals.
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Ternatin 23 mg reduced blood glucose levels after
sucrose ingestion and also reduced the IAUC of plasma
insulin concentration. It was also suggested that Ternatin
does not cause hypoglycemia during fasting.
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*1) Acute effect of Clitoria ternatea flower beverage on glycemic response and antioxidant capacity in
healthy subjects a randomized crossover trial
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Ternatin 46mg
Ternatin 23mg
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Ternatin 46 mg was taken, the amount of glucose in
postprandial plasma was reduced. Glutathione

Change in plasma ghucose (mg/dL)
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peroxidase activity (a type of antioxidant and an
e (i) important enzyme that protects cells from oxidative
stress) is significantly higher. High glutathione
peroxidase activity reduces the risk of diseases and aging
caused by oxidative stress.

*2) Clitoria ternatea Flower Extract Attenuates Postprandial Lipemia and Increases Plasma Antioxidant
Status Responses to a High-Fat Meal Challenge in Overweight and Obese Participants
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Slows the rise in post-meal blood sugar levels
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Slows the rise in post-meal fat levels / Slows the rise in post-meal blood sugar levels
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What is the blue pigment "ternatin" in butterfly pea?

Butterfly pea is a blue flower that looks like a butterfly. This blue pigment is
an anthocyanin called "Ternatin." In Thailand, it is called the blue herbal tea
for beauty and health. "Ternatin" has been confirmed to inhibit lipase, amy

lase, and glucosidase, and taking 23mg of “Ternatin” suppresses the rise

in blood sugar levels after meals.

Blue First Tea

Herbal tea granules are the processed
food made from butterfly pea powder.
We call this Blue Matcha. Each stick

contains 23mg of ternatin. It is a
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delicious and healthy combination of
enzymes and stevia (sweetener).

Drink one cup daily.

Just dissolve in a cup of lukewarm
or cold water and enjoy.

Blue Fast Latte

Latte is a powdered soft
drink made from butterfly
pea powder. Each stick
contains 23mg of Ternatin.

Drink one cup daily.

Dissolve one stick in a cup of hot water and enjoy.

The powder is in granular form, but if it
does not dissolve completely, pour
lukewarm water or cold water into the
cup again and drink all the granules at
the bottom of the cup so that no blue

powder remains.

Latte containing 23mg of Ternatin Regular blue latte
7 7

Blue Fast Chocolate
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"Blue Chocolate that Brings Happiness" is colored dark
blue with butterfly pea powder. The dark blue color is
"Ternatin."

Enjoy 5 per day .

Blue Fast Tablets
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"Blue Tablet of Happiness" is colored dark blue with
butterfly pea powder. The dark blue color is "Ternatin."

Take 5 tablets daily without chewing.
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What is the blue pigment "ternatin" in butterfly pea?

Butterfly pea is a blue flower that looks like a butterfly. This blue pigment is
an anthocyanin called "Ternatin." In Thailand, it is called the blue herbal tea
for beauty and health. "Ternatin" has been confirmed to inhibit lipase, amy
lase, and glucosidase, and taking 46 mg of Ternatin suppresses the rise in
blood sugar levels and neutral fat levels after meals.

Blue Matcha

Herbal tea granules are the processed
food made from butterfly pea powder.
We call this Blue Matcha. Each stick
contains 23mg of ternatin. It is a
delicious and healthy combination of
enzymes and stevia (sweetener).

Drink two cups daily.

Just dissolve in a cup of lukewarm
or cold water and enjoy.

Blue Latte

Latte is a powdered soft
drink made from butterfly
pea powder. Each stick
contains 23mg of Ternatin.

Drink two cups daily.

Dissolve one stick in a cup of hot water and enjoy.

The powder is in granular form, but if it
does not dissolve completely, pour

lukewarm water or cold water into the

cup again and drink all the granules at

F—
the bottom of the cup so that no blue =

powder remains.

Latte containing 23mg of Ternatin Regular blue latte
7 7

Blue Smart Tablet

"Blue Tablet of Happiness" is colored dark blue with
butterfly pea powder. The dark blue color is "Ternatin."
Take 10 tablets daily without chewing.

This is an easy-to-eat peach-flavored stick jelly.
Each stick contains 46mg of Ternatin.

Please eat one daily.
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u’“ a The function of the blue pigment of butterfly pea "Ternatin"

The blue pigment of butterfly pea is an anthocyanin called "ternatin." Anthocyanin is a type of polyphenol that has been
used as a natural pigment to color foods. Anthocyanin is said to have the effect of maintaining eye health and antioxidant
properties. The antioxidant effect helps improve your lifestyle and immune function.

Taking 23mg of “Ternatin” suppresses the rise in blood sugar levels after meals.

Taking 46 mg of Ternatin suppresses the rise in blood sugar levels and neutral fat levels after meals.

We will explain how it woks.

‘ @ Lipase Fat A Ternatin
What is lipase inhibition?

Lipase is a digestive enzyme that breaks down fat.

Lipase breaks down fat

Lipase breaks down fat and aids in digestion. Without

lipase, food would not be properly digested or absorbed, 7
and this is called lipase inhibition. By inhibiting lipase, Accumlation .
fat absorption from the intestinal tract is suppressed, a N

Sted without
ecomposed

lowering neutral fat levels. O

What is amylase inhibition?

Have you ever had your serum amylase level pointed out during a health check? Amylase is a type of digestive enzyme. It is primarily

Absorbed into the’body

used in the gastrointestinal tract to break down carbohydrates, but is also secreted by the salivary glands and pancreas. Measuring
amylase levels in the blood is It is used to detect and evaluate diseases of the digestive tract, especially pancreatic diseases.
Amylase can only break down carbohydrates (such as starch) and does not react with proteins or lipids. Amylase inhibition helps lower

neutral fats and blood sugar levels by inhibiting the breakdown of carbohydrates such as starch into disaccharides.

[Without inhibition]

e Starch ( polysaccharide ) N

- amylase _b @
Eat carbohydrates ( Breaking starch bonds ) ( Decomposed into disaccharides )

When food enters the body, carbohydrates are broken down by the amylase enzyme into disaccharides such as sucrose (sugar), which
are then converted into glucose by the enzyme a- glucosidase, which is absorbed into the bloodstream and causes blood sugar levels

to rise. By inhibiting a- glucosidase, the absorption of sugar into the bloodstream can be delayed, slowing the rise in blood sugar

levels after a meal.

[Without inhibition]
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Absorbed into Increased blood
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