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Screening study to search for antioxidative compounds in food materials.
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A hot water extract of herbal tea from the seed with hard shell of Trapa japonica

Flerov. showed moderate antioxidative activity against the rat brain homogenate model. We isolated the an
tioxidative compounds in the hard shell by chromatography, and examined the OXY-adsorbent test (hypochloro
us acid scavenging model) and the BAP test (the ferric-reducing model), for the first time. These compound
s were showed more potent as ascorbic acid.

We also analyzed the carotenoids in heat cooked (steamed, grilled, fryied, and microwaved) Atlantic salmo
n fed mixtures of astaxanthin, adnirubin, and canthaxanthin, using HPLC, and compared with carotenoids con
tained in raw salmon for the first time. As a result, the cis-carotenods derived from salmon fed carotenoi
ds were clearly increased by heat cooking. We also examined the singlet oxygen quenching activities of the

isolated trans- and cis-isomer carotenoids, and concluded that there were no significant differences betw
een trans and cis-isomers.
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