©
2014 2016

Research on variation of the functional ingredients in food by high-hydrostatic
pressure treatment and the processing conditions

FUJITA, Tomoyuki
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The functional ingredients such as polyphenolic compounds and vitamins were
shifted from bran layer to rice endosperm by the processing of high-hydrostatic pressure (HP)
treatment to brown rice at 100MPa. To improve the functionality of food with HP processing, the
suitable conditions for the processing to some materials such as brown rice, buckwheat, and unripe
plum fruit was investigated in this study. We clarified that the functional additives such as folic

acid penetrated into rice endosperm by HP treatment. The effect of HP processing was different
depending on the food stuff, but the enzymatic activity and the permeability of the components in
the outer layer would be changed at the HP treatment compared with atmospheric pressure treatment.
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