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All-inclusive utilization of strawberry
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Strawberry 1s Tochigi‘s specialty food. This project aims to develop a system that extracts useful components from various parts of
strawberry and provides them as high value-added products. The supercritical carbon dioxide that is harmless and has high solvent power is
used as a solvent for extracting useful components such as antioxidants from strawberry receptacle and leaves. Furthermore, a system for mass
production of useful components 1s also developed by using living organisms. These systems promote the use of strawberry as a local farm
products, use of waste such as substandard receptacles and leaves and the development of a new equipment industry.
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