SR LY THRMOTHT-

HE

FI=HOBERTIX, IRV LT E ST B IC OV THIE LT, SRV AVIISES FRREREZEFICHEAT
B, OB ELLRTHZEDEN LN LMo TS, FAT=HIE, SRULTZRE T/, I
FLZVIDRKBE R DOREMRICHERCTEDEB X T, TZTCINVLVEREEL ThEIRAE LI vF —%AF
ST, BRITEE D7 v — R TREA DI b T ki o7z, IRV LR 352812
DDV | VA AR T DML BN 2K U 72, SRY LIS ES ERMEENDH L1280 | FFIC k- TR
iR AR, BBENE DI DD % I MEET HZETID R VIRV ATV B AIELI LN TELLEE X

7»
—o

1 HHREHM

L%ON DN TRAELIDRBEAR L
RIREA~OLFER L CR BB REM A L
UIFFEZAT > TS| ZDEFETIRY LT D
A E T2, SR LT B LITERSN
IRWEMTHLH, ZDOREAO HS &R Al
HER BM CThDHRITR B CHENTE
0. MERFRICERCEDEB 272, £ TR
HOERIIIIRV AT 2R L, SRV AV Z4
BIEUCTHWZBHE, £33 8 O HI1EZ 78
L7,

2 MBHETFIE

IZUOIZRT=BIIIRY AL DR R AL
7o ML ST M EHETFIFRIRY L AR
X7 A 6-10-5, 2L~y MRV, KIEK ] TH
5o FPHIDIRY LS ZAKE KD AST-~3y
FMRMUIZAND, ZOEEIRY LT DK F O
FITISTHIRL 2N LD, AKITEKE TR 5

NEEMBA DL TONFIREEAT), TDH
AR I A% N, (OATR T 7 ATo0
Ll OB IFHETA TRE) E A D T2
JONIZL TR D, TDORw%E B IO Y755
T HE RFALE L, IR R e L TR e
mEOLIZOIT 1T B 1 EHEET 5, B HIEIE 3
T o7, 3%, BRI ORREI R
BB R LVB IR 2o T2 e D, IR A
OB PRI LI LRI LT, RICELZ B
IRVAVERAG LIZ7 v —2 R LTz, MEHZ
[Ty, "Z— WbHE, N IRULT I THY
W DT y%— OB EARRIZIZFIC Th
Do TP INVATEZFYTF L _R—/X—TJEL .
AEHIZ 0.1g FREEDIRY AT EVIAATE, 1L
THIZHY 180°COA—T7 2T 15 73V =,
e 772 H O D72 DIZIRV AV ZR AL
TNy —b Bk LT, (X530 A
P53 FR-IRULL 7y —)




3
3

TRIRIZ ASTZIRY A Al 9 DRI
DFMIDD D30T, ZDTD 7% —D R
ERSINY AV EIRA T HIENTE Do
7o IRUAL ORI A UGET ULV FRH]
ZNTTIZIRV AV EHIRE LT EED L
WTELHEEZDLND, SIRVLAVERA LTy
F—1X, IBAEL QO RN DIZHERTREZE N
FEaAEL TR, BBRITIE SO E R -
720 BIROIEY D B CHLREDETHUEL

ONTZZENHREMEL TOINRY LUTTE R DI

Abstract

WHDTEEE ZHIND,

4 B

AENIINY AL O BEERHRAICL Tr % —
EVES TN IRV AT O EFIETZ
ETORBRDOEACEFEND DM ER DD, V0¥
—UAMIHFRIC 3 BICHRDANDZENTE
%, HFAC S IR E D FERIIIRV AV ERA T
5L, ZLDNZESTHITRBIMERDES
2170 F12 AW IRY AT LIIBIOFE)
TFAET D20, D 2 FOSRFEH , AN, i
BRI EZ LTl 2 OBMITELTZIRY
LR EELZENEAETHH I THD,

SE X

https://www.euglena,jp
https://note.com/lifewithlights/n/n380ae0f905
5

This study explores Euglena-based Food . Euglena contains a wide variety of nutrients and a greater amount of

them compared to other ingredients. We thought that food mixed Euglena could contribute to solving the

potential future problem of nutrient deficiencies. We cultivated Euglena and made cookies mixed with it. The

taste had a slight bitterness like tea. We found that extracting Euglena is difficult, and it is necessary to

explore better methods. There are different types of Euglena, so we need to investigate how the nutrition,

cost, and flavor vary depending on the type.
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