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Analysis of Molecular Cookery Change of Softened Konbu and Control Mechanism of
Development of Metabolic Syndrome

Yamagishi, Azumi
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This studg was conducted the experiments of the effect of different boiling
conditions on the softness of konbu and hijiki and the effect of characteristic konbu, processed
konbu (tororo konbu&, and hijiki on metabolic syndrome. As a result, the softness was different from
tsukudani-treated konbu and dashi-treated konbu within the same boiling time. Tororo konbu
suppressed intraperitoneal fat accumulation compared with the use of other seaweeds in this study.
This result suggest that the shape of food is important for expression of functionality.
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