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Changes of Carotenoids in Food Caused by Cooking and Associated Anti-oxidative
Activities

Ayako, Osawa
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We analyzed carotenoids contained in 6 sweet potatoes (lpomoea batatas),
and 1identified various carotenoids other than b-carotene or lutein. We also analyzed the
carotenoids extracted from heat-cooked beni-masari (grilled, fried, steamed, microwaved, and steamed
+ sun dried) and compared them with those of uncooked potatoes, for the first time. As a result,
one of the hydroxyl carotenoids decreased and 4 epoxy carotenoids clearly increased by heat cooking.
These carotenoids were decreased by immersing cut sweet potatoes in acidic water, however, these
decreases could be inhibited by immersion in alum solution.

We also examined the anti-oxidative activity (singlet oxygen quenching activity) of carotenoids
extracted from cooked and uncooked sweet potatoes. The cooked samples showed weak activity up to
four-fold compared with uncooked samples, although it varied with cooking processes.
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