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Development of the functionally superior fermented seaweed foods and promotion
of them in regular diets
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2,300,000

Among the Japanese traditional fermented seaweed foods including misoduke,
nukaduke and koujiduke, I have focused on the nukaduke because of the higher content of lactic acid
bacteria in addition to the functional ingredients specific for seaweeds.

Because the questionnaire survey for young people revealed that the seaweed species taken on a daily
basis as well as the cooking methods of them were remarkably limited, | have developed not only the
recipes for the fresh seaweeds preferred by young people, but also those for seaweed nukaduke.
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