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WHZesERE4L (%) Investigation study of cookery and food process methods to improve
the physical characteristic and antioxidative ability.
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WEFER S OMEBE (Z£30) : The suppressive effect by various saccharides on the decrease in
the amounts and food functionality during the heating process was elucidated. Both
external and internal heating resulted in various saccharides showing a suppressive
effect on the radical scavenging activity of ascorbic acid and epigallocatechin gallate.
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