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Is cooking capable of producing bio-functional components?
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It was found that oxo-octadecanoic acids (ODA) are produced during the production
process of tomato products such as juice. The aim of the present study is to know the effects of cooking
or food processing condition on the amount of ODA in final products of tomato and other vegetables.
Tomato sauce was made from tomato, onion, ginger and olive oil by cooking under various conditions. The
amount of ODA was increased by chopping tomato with an electric mixer and keeping chopped tomato at 40
before mixing tomato with other vegetables and the final heating. Sensory testing revealed that the sauce
with the highest amount of ODA was also evaluated as the best with respect to the acceptability or
preference. These results indicate the possibility that the delicious and healthy final products are made
from vegetables by controlling the cooking condition.
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