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Prediction of lipid metabolism regulation in fresh produces by lipidomics
leading to the development for freshness evaluation methodology

NAKANO, Kohei

32,500,000

To develop the quantitative freshness evaluation technology for fruits and
vegetables, the changes of bio-membrane lipids, carbonyl and volatile compounds during senescence
were clarified by a mass spectrometry-based metabolomics. Especially in soybean sprout, we proposed
abscisic acid as a freshness marker metabolite because it increases with the increase of cumulative
respiration. Moreover, we have introduced a non-destructive freshness identification technology
based on the spectroscopy such as near infrared and fluorescent fingerprinting.
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