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Seevaluation of traditional Japanese foods and construction of the program to hand
own

Kubo, Kaori

4,100,000

Nutritive value, functionality and palatability of traditional foods were
analyzed, and they were judged to have the price to hand on. It was able to hold down the intake of salts
by being careful about how to eat. The impact of volatile ingredients on the preference was great. To
devise how to make could match it with the taste of the current life and the youth. The direct sale
places of farm produces and processing groups of farmers helped the tradition of traditional food. We
made agriculture and food educational program for the traditional foods succession, and provided it in
the elementary school. As a results, food education effect was effectual.
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