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Aim of research and development that was related to control measures
By using the highly original science and technologies in the field of the agriculture and the livestock industries in Tokachi Area, we aim at the construction of regio- 3. Development of functional foods using Chinese yams against the lipid metabolism ] '
nal systems for the advanced utilization of the agricultural materials such as the extraction of functional components, as well as achieving food safety etc. The func- Functional elements of Chinese yam and improvement effect and the liver { o
tionalities and the mechanisms of action in vivo of the special agricultural products and livestock materials in this area, e.g. potatoes, buckwheat, beans, Chinese mechanism of the functions are confirmed disorder was confirmed in the potato
yams and dairy products, would be clarified. These results will be applied for upgrading and adding higher value to the products, for instance, development of for improvement of human intestines and peptide. e
new healthy foods, the improvement of the quality of the products etc. Moreover, we are establishing the systems to evaluate comprehensive functionalities at lipid metabolism systems v

Graph to compare the amount of gene expression
in the liver of a mouse with DNA microarray with
sweet corns and another to contrast

a molecular level with ease promptly in the process of the clarification of action mechanism of the components of food materials in vivo. The results of these
projects will promote sustainable production of high-value-added foods from agriculture and livestock products in Tokachi Area. It will lead to the creation of
new industries and/or businesses in the field of foods and medicines.

Contents of research

1. Production technology development of useful peptide from potato 3. Development of functional foods using Chinese yam
Development of peptide production technologies for potato as the residue An analysis of functional elements of Chinese yam and mechanism of the
from a starch factory, and animal tests for health function was conducted to function in vivo is conducted, and functional ingredients are developed.
identify the lipid metabolic mechanism etc. by potato peptide.

Development of functional food using Chinese yams

Development of technology for useful peptide production from potatoes —
fResidue of starch factory - - - ‘Ch‘”e‘rsl?roysa”éh’?ade % For food product
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Evaluation at animal testing level
Establishing technology to add values and reduce waste

Tokachi brand for export to the world

Sales of functional food material, Functional processed Chinese yam food (e.g. drink)
Rinple ffctof reduction of agrculure industia waste O Functional processed food material (e.g. natural seasoning)

e 4. Improvement in the quality of regional natural cheese and development
of the technology to secure the safety of dairy products

The kit using the Lamp method is developed to detect Staphyrococcus
aureus producing enterotoxin A.

The development of new soft and semi-hard cheeses is performed by
using yeast together with lactic acid bacteria as a starter.

Best Chinese yam in Japan

Nonstandard 3
High quality, Providing throughout a year
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2. Research and development of healthy and functional sprouts of buckwheats and beans
To develop the efficient and stable production of the buckwheat and
beans sprouts, the optimum production condition of the sprouts is
examined, and the technology for producing the sprouts stably is
established for plants. In addition, the variability analysis and the
changes of functional substances during the cultivation of the sprouts are Development of high quality natural cheese and safety assurance technology

analyzed and the functional evaluation of the sprouts are conducted. v oz
Promotion structure of development and research of health functional sprouts of buckwheat and beans g = §§ ‘ — - o _ﬂg § C|al’lflcatlon Ofthe bIO|Oglca| act|0n meChamsm Of funct|0na| mate“als Contamed In fOOd
— S 3y g =3
z % %ﬁ' Development of the starter for g 3 2 5 .
- 5 m RN | cese et b o “yl S8t Development of Technology to AddiValueltollokachi Aglrlcultural and
Watersoaklng Sprounng m hghtenmg S ovion Production at factory 25 2 c'gefslfl:] gaaléra, g g % I i i i
Escerion aidbory el onsceraionat fctory el 1 h e 5 g Livestock Products Which/Increasesithe Functionality
Developmenl of steble productien_technulog_y for sprouts of buckwheat a_nd_beans % 3 § § -§_ §_
el et uani sees, veraion o ggeien) oo, Eisaint o e g 23% Creation of business and vitalization of ocal industris in Tokachi mainly with development of new functional foods
Productization and marketing of functional sprouts g =t
Calculation of ripple economic effect x

26 27



