Searchig for Physiological Functional Components in Various Foods Made
in lwate Prefecture

KISHI Atsushi and OHSAWA Junya

IwatePrefecturehasseveralspecialproductssuchas millets andseaweeds. But almost allof
them areeaten simplybypeoplewhoaretakingcare ofhelth.Tomakethemmorepopularandmore
use,wehavebeensearchingforusefullmaterialswithphysiologicalfunctons. Inthis study, extractsof
milletsandseaweedsundervariousconditionsoftemperatureandpressurehadbeenaccomplishedandthe
both effects ofantiallegicandantioxidantofextractswere examined. Additionally,supercriticalHO
fluidextractionmethodhavebeen used, and causedgoodresultsinthisstudy.
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