(®)
2021 2023
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The effect of postharvest processing for various plant-based food materials
on health-related digestive attributes was examined in this study. The following findings were
obtained: 1) It was clarified that the starch digestibility of rice changed depending on the degree
of rice polishing and the addition of fat. 2) The functional substances of salted red perilla
(shiso), which is added when processing pickled apricots, were identified, and it was confirmed that

derived from red perilla have a significant influence on the health-related properties of pickled
apricots. 3) The heating method, structural attributes of grain foods, and the structural
characteristics of the gel network affected the protein digestibility and functionality of
seed-derived food products. 4) The scale of the tea processing machine influenced the quality of tea
leaves and the health functionality of green tea infusions.
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