2019 2021

General nutrition ingredients and phytochemicals characteristics of cowpea
cultivated in Japan and the effect of general cooking process
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The objective of this study was to investigate the characteristics of
general nutrition ingredients and phytochemicals in cowpeas grown in Japan. In addition, to clarify
the fluctuation of phytochemicals in cowpeas by the processing of domestically representative beans
and to present an efficient method for quantitative and qualitative intake of phytochemicals. The
cowpeas grown in Japan may be characterized by sodium in general nutrition ingredients and
anthocyanin composition in phytochemicals, which may differ from those of foreign. It was also shown

that in the general cooking process of beans, roasting is one of the most efficient methods to
intake phytochemicals, as the amount of phytochemicals remaining after heating is high, by the
execution of the study.
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