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Study on effect of changes in food ingredients on the catalytic activities of
arachidonic acid-metabolizing enzymes
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We investigated how the changes in food ingredients caused by heat treatment
of foods affect the catalytic activities of arachidonic acid-metabolizing enzymes. Heated Grifola
frondosa strongly inhibited the catalytic activity of 5-lipoxygenase, which is involved in the
exacerbation of allergic diseases, as compared with the unheated Grifola frondosa. And then, we
tried to examine the elucidation of active component(s) contained in the heated Grifola frondosa.
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