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Patents of Nitta Gelatin
Abstract
Protein-containing food and drink ingredients and protein-containing beverages containing modified 
non-coagulating gelatin modified by the action of fermenting microorganisms. A protein-containing 
food and drink material and a protein-containing beverage characterized by adding saccharides to an 
aqueous non-coagulating gelatin solution together with fermented microorganisms and maturing the 
non-coagulating gelatin to modify the non-coagulating gelatin and containing the modified 
non-coagulating gelatin obtained.
A collagen-added food or drink obtained by adding a low-molecular-weight collagen peptide (average 
molecular weight of 4000 or less) obtained by reducing the molecular weight of collagen to a food or 
drink containing no acidic milk component.
A peptide molecule body effective in suppressing various diseases such as osteoporosis, osteoarthritis, 
and pressure ulcers, particularly a dipeptide that is easily absorbed into the body in the intestinal tract, 
and that contains the dipeptide as an essential dipeptide. A disease suppressing agent containing a 
collagen peptide and the dipeptide as an essential active ingredient is provided. A collagen peptide 
according to the present invention is characterized by containing a dipeptide having a Hyp-Gly 
structure as an essential dipeptide. The dipeptide according to the present invention is characterized 
by having a Hyp-Gly structure. The disease suppressing agent according to the present invention is 
characterized by containing a dipeptide having a Hyp-Gly structure as an essential active ingredient.
A material for improving bone toughness comprising, as an active ingredient, a peptide obtained by 
hydrolyzing collagen and/or gelatin with a protease derived from at least one selected from 
Aspergillus yellow mold and bacteria of the genus Bacillus.
An effervescent drink containing saponin, collagen peptide having an average molecular weight of 
20000 or less, and pectin contained in at least one selected from the group consisting of fruits and 
citrus fruits.
A chewable tablet obtained by compressing a raw material powder mixture containing collagen 
peptide in an amount of 25% by weight or more relative to the total amount, wherein the collagen 
peptide has an average molecular weight of 4000 or less, and the N-terminal amino acid is occupied 
by glycine. A chewable tablet characterized in that the proportion is greater than 65 mol %.
Collagen peptides with an average molecular weight of 200 to 1500 obtained by subcritical water 
treatment under conditions of treatment temperature of 180 to 220°C, treatment pressure of 10 to 24 
MPa, and treatment time of 30 to 120 minutes are used as cosmetic active ingredients. A cosmetic 
composition containing collagen peptide.
Production of decomposed gelatin powder by hydrolyzing gelatin to obtain decomposed gelatin so 
that the average molecular weight according to the Pagii method is 10000 to 30000, and then drying 
and pulverizing the sol containing the decomposed gelatin without gelling.
Three or more selected from Glu-Hyp-Gly, Glu-Hyp, Leu-Hyp-Gly, Pro-Ala, Ser-Hyp, Ala-Hyp-Gly, 
chemical modifications thereof and pharmaceutically acceptable salts thereof containing collagen 
peptide mixtures and Glu-Hyp-Gly, Glu-Hyp, Leu-Hyp-Gly, Pro-Ala, Ser-Hyp, Ala-Hyp-Gly, 
Pro-Hyp-Gly, Leu-Hyp, Ile- At least one selected from the group consisting of Hyp, Ser-Hyp-Gly, 
Gly-Pro-Hyp, (Pro-Hyp-Gly) 5, Pro-Hyp, Hyp-Gly, Pro-Gly, Pro-Pro and Ala-Hyp Peptides of the 
species, chemical modifications thereof, or pharmaceutically acceptable salts thereof have DPPIV 
inhibitory activity and/or GLP-1 secretagogue activity, and are therefore effective as therapeutic or 
preventive agents for diabetes.
p-Gly-Glu or Glu-Lys-Asp-Gly-His-Pro-Gly-Lys-Pro-Gly-Arg- A peptide consisting of an amino acid 
sequence represented by Hyp-Gly-Glu or a pharmaceutically acceptable salt thereof.
Hyp-Gly, Pro-Ala-Gly, Gly-Pro, Glu-Hyp-Gly, (Pro-Hyp-Gly) 5, (Pro-Hyp-Gly) 2, Pro-Hyp-Gly, 
Glu-Hyp, Ala- A peptide selected from the group consisting of Hyp-Gly, Ser-Hyp-Gly and Phe-Hyp 
or a pharmaceutically acceptable salt thereof is useful as a whitening promoter or an atopic dermatitis 
ameliorating agent.
An object of the present invention is to provide an elastin production promoter that is superior to the 
prior art and can prevent and improve wrinkles and sagging of the skin. [Solution] Glu-Hyp-Gly, 
Ser-Hyp-Gly, Ala-Hyp-Gly, Glu-Hyp, Leu-Hyp-Gly, Ala-Hyp, Pro-Hyp-Gly, Leu-Hyp, Pro-Hyp, An 
elastin production-enhancing agent comprising a peptide selected from the group consisting of 
Pro-Ala and Hyp-Gly or a pharmaceutically acceptable salt thereof.
A peptide selected from the group consisting of Ala-Hyp-Gly, Hyp-Gly-Pro, Leu-Hyp, Glu-Hyp, 
Gly-Pro-Hyp, Pro-Ala, Hyp-Gly and Pro-Hyp or a pharmaceutically acceptable thereof The salt 
obtained has a myoblast differentiation promoting effect superior to that of the prior art.
An object of the present invention is to provide a composition for inhibiting the formation of 
hypertrophic scars. Kind Code: A1 A hypertrophic scar formation suppressing agent comprising at 
least one polypeptide consisting of an amino acid sequence having a dipeptide sequence represented 
by Pro-Hyp or Hyp-Gly, a chemical modification thereof, or a pharmaceutically acceptable salt 
thereof. Composition.
Epidermal intercellular function-enhancing agent that enhances intercellular functions in the 
epidermis by containing a specific peptide. [Solution] The epidermal intercellular function enhancing 
agent is Pro-Hyp, Hyp-Gly, Glu-Hyp, Gly-Pro, Pro-Hyp-Gly, (Pro-Hyp-Gly)2, Pro-Ala-Gly, Glu - 
containing one or more peptides selected from the group consisting of Hyp-Gly, Ser-Hyp-Gly, 
Pro-Ala, Phe-Hyp, Ala-Hyp and Ala-Hyp-Gly, derivatives thereof or salts thereof.
An object of the present invention is to provide a collagen peptide-containing tea beverage that does 
not cause turbidity or sedimentation. A collagen peptide-containing tea beverage containing a 
collagen peptide having a weight average molecular weight of 9,600 to 15,000 and an isoelectric 
point of 4.0 to 6.0, and added to the tea beverage , a collagen peptide having a weight average 
molecular weight of 9,600 to 15,000 and an isoelectric point of 4.0 to 6.0. 
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Title
Protein-Containing Food and Beverage 
Material, Protein-Containing Beverage 
and Method for Producing These

Collagen-added food and drink 

Disease suppressant (Bone, Joint, 
Pressure ulcer)

Materials for improving bone toughness

Effervescent beverages and beverage 
foaming agents

Chewable tablet

Collagen peptide-containing cosmetic 
composition and method for producing 
the same
 
Method for producing degraded gelatin 
powder and degraded gelatin powder

Therapeutic or prophylactic agent for 
diabetes

Disease suppressant (Joint, bone and 
pressure ulcer inhibitors by oligopeptides)
Whitening promoter and atopic dermatitis 
improving agent

Elastin production promoter

Myoblast differentiation promoter

Composition for inhibiting hypertrophic 
scar formation

Epidermal intercellular function enhancer

Collagen peptide-containing tea drink
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