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Examination of cooking conditions to reduce allergens in fruits considering
nutrition and antioxidant properties
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Among fruit allergies, bananas and apples are easily available and often
eaten. Therefore, we made bananas and apples under different cooking conditions, and investigated
their effects on hypoallergenicity and antioxidant properties. The antioxidant properties of bananas

were significantly higher with baking and oven heating than with unheated. That of apples was high
in the heated sample. As a result of SDS-PAGE of bananas, all bands disappeared by the microwave
oven heating method, and the bands became lighter by other heating methods, and it was expected that
allergens could be reduced by heating. Jam with added sugar had a lighter SDS-PAGE band color than
unheated bananas, and there was a possibility that jams with a high sugar content could be reduced
to allergens, especially when heated in a pan.
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YAMADEN RHEONER CREEP METER RE2-33005S
SDS-PAGE

Minute TM Total Protein Kit for Plant SD-009(invent
BIOTECHNOLOGIES INC. SDS-PAGE TEFCO 8-16%
18mA 110 CBB
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