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I nfluence of Polyphenol and Ascorbate Oxidases during Cooking
Process on the Radical-Scavenging Activity of Vegetables
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The influence of polyphenol oxidase and ascorbate oxidase on radical-scavenging activity
and contents of total phenol, chlorogenic acid, and ascorbic acid in vegetables during the
cooking process were investigated. In the case of burdock and lettuce, which have a high
activity of polyphenol oxidase, the radical - scavenging activity and the content of total
phenol and chlorogenic acid decreased drastically within 1 min. In the case of broccoali,
however, only a small decrease of radical-scavenging activity was observed, and total
phenol and chlorogenic acid decreased almost not at all. The decrease of the activity in
broccoli depended on the oxidation of ascorbic acid by ascorbate oxidase. None of these
compounds decreased after the enzymes had been inactivated by heating.

Keywords: radical-scavenging activity, polyphenol oxidase, polyphenol, chlorogenic acid,
ascorbic acid, ascorbate oxidase




Citpd

JSFLink Canter
[PDF (106K)] [References]
Download Meta of Article[Help]
RIS
BibTeX

To citethisarticle:

Influence of Polyphenol and Ascorbate Oxidases during Cooking Process on the
Radical-Scavenging Activity of Vegetables Tomoko YAMAGUCHI, Mamiko
KATSUDA, Yuka ODA, Junji TERAO, Kazuki KANAZAWA, Shunji OSHIMA, Takahiro
INAKUMA, Y ukio ISHIGURO, Hitoshi TAKAMURA and Teruyoshi MATOBA, FSTR.
Vol. 9, 79-83. (2003) .

doi:10.3136/fstr.9.79
JOI JST.JSTAGE/fstr/9.79

Copyright (c) 2007 by Japanese Society for Food Science and Technology

gy IETIEN _
E:T;tfij w:!_-!sn_ﬂj JST Link Center

Japan Science and Technology Information Aggregator, Electronic .@Tﬁ&



