The Effect of Blue Light (445nm) Irradiation on the Antioxidant

Capacity and Total Polyphenol Content of Yamatomana
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Questionnaire to Seisho students and parents (n=204)
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Do you know Yamatomanana: Do you know how to cook Do you often eat
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Previous research
| ® Blue light (445nm) is effective
antioxidant substances
It increased Yamatomana’s
soluble polyphenols

Foods with Functional Claims earnings

Aim: To examine whether blue light increases Yamatomana’s
insoluble polyphenols and antioxidant capacity or not
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Experiment 3

The antioxidant capacity of the sprouts
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