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The structure and bioactivity of antioxidant ingredients from Blue cheese and
development of functional cheese to decrease oxidative stress

Igoshi, Keiji
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In order to develop a functional cheese that can decrease oxidative stress, the
antioxidant activities of commercial cheeses and the ingredients responsible these activities were
studied. A relatively high activity was observed in mold type and bacterial surface type cheeses. In Blue
cheese, 4-hydroxyphenyl acetic acid was found as the ABTS radical scavenging ingredient, and adenine and
isoguanine were found as superoxide radical scavenging ingredients.

The ripening rate and antioxidant activity (ABTS and DPPH radical scavenging activity) were higher in
Gouda cheeses ripened with the extract obtained from the co-cultivation of Penicillium roqueforti and
Lactococcus lactis ssp. cremoris compared with those in the Gouda cheese ripened without the extract
(control).
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Antioxidant ECo (M)

Assays Isoguanine Adenine HGA ~ HPA

Catechin ~ Trolox

Superoxide 048 1319 022 2115 432 S0<
DPPH 50< S50< 1673 9.01 1452 3929

ABTS 50< S0< 2609 1108 10.94 3

1)The Superoxide radical scavenging activity was expressed as ECsy,the sample concentrated
50% radical scavenging activity.
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