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

KISHI Atsushi and OHSAWA Junya

IwatePrefecturehasseveralspecialproductssuchas millets andseaweeds. But almost allof
them areeatensimplybypeoplewhoaretakingcareofhelth. Tomakethemmorepopularandmore
use,wehavebeensearchingforusefullmaterialswithphysiologicalfunctons.In this study,extracts of
millets andseaweeds under variousconditionsoftemperatureandpressurehadbeenaccomplishedand
thebotheffectsofantiallergicand antioxidant ofextracts wereexamined. Additionally,theextraction
methodwithhigh-temperatureandhigh-pressurewaterhavebeen used,andcausedgoodresultsinfood
processing -
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