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The Functionality of Ume & Umeboshi
(pickled Ume)

Promotion of saliva secretion

Umeboshi (pickled Ume) contain a lot of citric acid,
so when your tongue senses its sourness, it causes
a lot of saliva to be secreted.

Ume are an alkaline food

Ume are a food rich in alkaline minerals such as
potassium, calcium, magnesium, and iron.

It helps to improve the modern diet, which is full of
acidic foods such as processed foods, and helps to
keep the blood slightly alkaline.

Citric acid, which is found in large
quantities in Ume-plums, is expected to
reduce fatigue, improve blood flow, and
promote calcium absorption.

Ume contain one of the highest amounts of citric
acid among vegetables and fruits.

In addition to increasing appetite, citric acid has
been reported to reduce fatigue during daily life and
after exercise when taken continuously.

It has also been shown to inhibit platelet
aggregation, potentially improving blood flow.

In addition, it promotes the absorption of calcium
and iron, and is expected to have a preventive effect
against osteoporosis and anemia.

The beta-carotene contained in Ume
acts as an antioxidant and helps prevent
arteriosclerosis.

Beta-carotene is converted to vitamin A in the
animals and humans bodies.

It also has an antioxidant effect that reduces active
oxygen in the body, preventing arteriosclerosis
caused by lipid peroxides produced by active
oxygen.

Due to its functionality, it is thought to be effective
against aging and the development of cancer.

Ume polyphenols are expected to have
antiviral effects.

It has been found that the polyphenols contained in
Ume-plums and Umeboshi have strong antiseptic
and proliferation inhibitory effects on influenza
viruses and the new coronavirus, even in small
amounts, and are also highly safe.

Even if you consume Ume or Umeboshi, it does not
mean that you will not be infected with these
viruses or that you will be able to prevent infectious
diseases.
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