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Q@ /\ THRIEIZEINBNIAT/AOUMNETE Hatcho miso has a dark color = Rich in melanoidins
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The polymers make the constituting dietary sugars and fats[citation needed] unavailable to the normal carbohydrate and fat metabolism.
Dietary melanoidins themselves produce various effects in the organism: they decrease Phase | liver enzyme activity and promote
glycation in vivo, which may contribute to diabetes, reduced vascular compliance and Alzheimer’s disease. Some of the melanoidins are
metabolized by the intestinal microflora. From Wikipedia, the free encyclopedia



INT SR D Features of Hatcho Miso
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