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Detection of highly functional polyphenols produced in the reactions of food
cooking and processing and their application for the prevention of life-style
related diseases

Masuda, Toshiya
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Food cooking and processing are essential processes from raw foodstuff to

eatable food. This study was carried out regarding that such processes are the conversion reactions

of the constituents of foodstuff to food functional substances. Among various cooking and
processing, roasting was selected and coffee was also selected as the food which required roasting
as its important processing. Epidemiologic studies have shown that the coffee drinking habit can
reduce the risk of gout and hyperuricemia, therefore, xanthine oxidase (X0) inhibitory activity,
which was related to prevention of gout, was examined in detected new substances in the roasting
reaction. As the results, various chlorogenic lactones, pyrogallol, and vinylcatechol oligomers were
detected and their XO inhibitory activity were evaluated.
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