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Study on the food function of insoluble polyphenols in fruit and the processing
condition that accelerates their formation
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Processing of proanthocyanidin (PA)-rich fruits sometimes cause
insolubilization of PAs, in other words, the formation of non-extractable PAs (NEPAs). In this
study, superiority of NEPAs as a food components and the NEPA forming conditions during processing
are investigated. Strong bile acid-excretion effect has been shown in the mice fed NEPA fraction
prepared from dried persimmons. Potential health benefit to the intestinal environment of NEPA-fed
mice was also suggested. The NEPA formation in fruit was observed by drying, boiling,
homogenization, cooking, or freezing. In case of drying of quince pieces, drying with 60° C cause a
large NEPA formation. While association of Chinese quince PA to the fiber components in a suspending

solution was accelerated under the high temperature and low pH condition.
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