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ABSTRACT 
�
� This paper describes the research on the nutritional characteristic of Kelowna’s hascap berries 
and the development of its processed food, which research purpose is to be introduced in the Japanese 
domestic market and to promote the activity for coming into well-known fruit as Canada hascap in Japan. 
The study found that Kelowna’s has the superiority over the Hokkaido’s and ordinary strawberries, 
which are already come into market, for the comparison data of protein, potassium, vitamin A and 
vitamin C.  And also found that the jam made as the trial proceeded food is able to preserve under 
normal condition in a long time. (Kelowna in Canada is a sister-city of Kasugai in Japan) �Tateo�
Matsumoto  
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1. ケロウナ産ハスカップの栄養成分の特徴 

 
（1）栄養成分の分析結果 
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（2）北海道産ハスカップ、ブルーベリーの栄養成分との比較とケロウナ産ハスカップの特徴 
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2. ハスカップ加工品の開発と保存安定性 
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