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Changes in functional compounds and their control during processing

WFFER R OB (Fn30) - BEREMERC /Y 2 £ LTe Y o OB L& 4 R4 BRI T, &AM
STOMBMC K D2AL &, INBVIN TS0 5B - HRREVE 2 ~72, BT T v o7 = 2 2854y
g s, &R, ZVMNVBEENBIORAZENSED L LB, X7 Froapfbe
By Fibz b 726 Lic, Bukfiith= X 220t U —B JORKA K Z VIR ~— 2 |
~OMTNE, & HIT 2—4 R ORKFFNEUZ K0 B Rt M L3 2 & B2 b,

WFFER R OEE (J£30) : To identify suitable conditions for thermal processing of Chinese
quince fruit which maximize the effect of the functional compounds, changes in
semi-purified components during heating and evaluation of the quality and functional po-
tential of thermal-processed products were investigated. Heat treatment caused break-
down of procyanidin polymers that resulted in the increment of low molecular compounds,
free radical scavenging capacity and red color intensity as well as solubilization and de-
gradation of pectin. Quality and functionality of jelly and paste made from Chinese quince
seemed to be improved with extended boiling times of 2—4 hours.
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Yasunori Hamauzu & Yukari Mizuno (2011)
Non—extractable procyanidins and lignin
are important factors in the bile acid
binding and radical scavenging properties
of cell wall material in some fruits. Plant
Foods for Human Nutrition 66: 70-77. &3¢
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