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High Temperature Reaction Products of Phenolic Acids
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We studied whether cooking and processing operations from food ingredients
to food products produce functional properties. Roasting was assumed as the cooking and processing
method, and phenolic acids, which are polyphenols abundant in grains, were targeted as food
ingredients. Under high-temperature heating conditions around 200° C, the roasting temperature, the
above phenolic acids were transformed into various substances, and as a function, the xanthine
oxidase inhibitory activity (XOl), which contributes to the reduction of gout, was expressed or
enhanced. Caffeic acid produced phenylindane-type substances, and ferulic acid and sinapic acid
produced 1,3-diphenylbutane-type substances. The XOl measurements of the identified compounds showed

that the phenylindanation of caffeic acid and the higher polymerization of ferulic acid enhanced
the X0l activity.
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