L 7=1E / Ashitaba is a tradifional vegetable
native fo Japan.
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The yellow substance contained in Ashitaba is a chalcone compound, xanthoangelol 4-hydroxyderricin.
It is a functional substance and is contained in large quantities only in Ashitaba.
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In Japan,Ashitaba has long been eaten as a functional healthy vegetable,and

has been used as a folk medicine for hypertension, cancer prevention
antibacterial,anti-allergic,and intestinal regulation effects.

Functional effect research at mane universities has been published in the Nature
Communications,and many disease resistance at effect such as anti-diabetes,
anti-dementia,and anti-osteoporoses have been presented at academic
conferences.lt is delicious and easy to use in any dish,and it is on the national
herbal medicine list,so it can be used as ingredient in medicinal dishes.
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New variety Ashitaba variety: Rie 14641 Breeder
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