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Research on the changes of flavonoid content by cooking procedure and the
antioxidant biomarkers in human after ingestion of flavonoid for utilizing food

functionality.
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For proffering flavonoid intake methods that can be used in food service
business and home replacement meal, we measured changes in flavonoid content, antioxidant ability of
foodstuffs by five different cooking methods using a steam convection oven, which is commonly used
in commercial kitchens, and compared the results with those of general cooking methods. Flavonoid
content significantly decreased in "boiled" cooking, while it significantly increased in "baked" and
"steamed" tofu.

We also examined the effect of short-term continuous consumption of flavonoid-rich meals on
inflammatory indices in a human study. In the obese group with BMI >25 kg/m2, blood flavonoid levels
significantly increased and significantly decreased gene expression of inflammatory cytokines such
as IL-1B in whole blood cells after 7 days of continuous intake. The results showed a significant
decrease in gene expression of inflammatory cytokines such as IL-13 in whole blood cells.
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