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Table 1 E4BROA L AUENE

Food Chromogranin A level
Stress reduction (%) | P value (vs water)

Water 234 -
No intake 16.5 0.265
A soft candy supplemented with
cacao extralct mpili]whe:f protein 735 0.006
Milk chocolate-I 423 0.072
Milk chocolate-1I 571 0.034
Cacao extract 36.1 0.068
Milk -3l 0542
Cheese 3.7 0.015
Whey protemn 411 0.035
GABA 2719 0.131
Theanine 43 0472
Chewing gum 321 0072
Chewmng zum (Clorets) 50.8 0.158
Cocoa 406 0.101
(Green tea 218 0233
Coffee 400 0.143
Raw royal jelly 19.3 0249
Hard biscuit 413 0.049
Boiled zreen soybeans -1.7 0.665
Caramel supplemented with 67 0013
powdered tea
Milk caramel 48.1 0.070
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Chapter 111
Evaluation system for stress-reducing capacities (hit product creator)
based on subconscious impulses useful for creating hit products

Shuichi HASHIZUME
ldea-Creating Lab (ICL) (Yokohama-City, Japan), Director
hashizume.shu@nifty.com

Abstract: Since the worst enemy of human beings is illness and it is said that almost all diseases are
triggered by stress, lowering stress is considered to be very important to maintain good health. Food has
primary (nutritional), secondary (sensory), and tertiary (physiological) functions, and stress, in a broad
sense, is a key concept in each of these three functions. Therefore, we focused on stress to evaluate foods
comprehensively. Stress-reducing capacities were measured by salivary chromogranin A levels, which
are controlled by the involuntary sympathetic nervous system. We tested more than 200 foods and
demonstrated that almost all of them had some degree of psychosomatic stress-reducing capacity. On the
other hand, we compared four stress-reducing properties of Tai Chi Quan exercises for health
improvement, stamping on an uneven floor mat, smelling aromas, and ingesting food, and found that
ingesting food showed the strongest stress-reducing capacity. When ingesting food, there may be three
effective ways to reduce stress, namely chewing, consuming the stress-reducing ingredients and enjoying
the spices.

Furthermore, our data indicate that products with higher stress-reducing capacities as measured by
salivary CgA levels have higher numbers of sales than those with lower stress-reducing capacities and
that there is a strong correlation between the number of sales and the objective stress-reducing capacities.
On the other hand, there is no correlation between the subjective stress-reducing capacities and the sales
numbers. These data demonstrate that people select and buy foods based on their subconscious impulses
rather than conscious decisions. This evaluating system of stress-reducing capacities (hit product creator)
can be applied to business strategies, namely creating hit products in various fields, including cars, houses
etc. and in finding personalized foods.

Keywords: hit product creator, subconscious impulses, objective stress-reducing capacities,
personalized foods, chromogranin A



