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Content:

We are evaluating a variety of food functionality of
agricultural products of Tokushima as follows. We think
about the delicious processed foods well to the body
using farm products of Tokushima.

Growth inhibition of cancer cells

Growth inhibition of food poisoning bacteria
Growth stimulation of lactic acid bacteria
Cytoprotection,

DPPH radical scavenging activity

SOD (Super-oxide Dismutase) activity
AOU(Anti Oxidant Unit)

lymphocyte blastoid transformation

NK activity
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