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Development of a Method for Increasing the Functional Ingredient in Vegetables
- Effective Use of the By-product of Traditional Fermented Food -

Harumi TAKE, Atsushi TSUJI and Toshihide MICHIHATA

We investigated a method of increasing v -amino butyric acid (GABA) contained in the stem ends and tails of turnips in order to
make effective use of the by-product of the traditional fermented food of Ishikawa Prefecture, ‘Kaburazushi’. As a result of the
investigation, it was found that among the stress conditions, anoxic treatment and heat treatment after freezing and trituration were
effective in the increase of GABA. In addition, we confirmed that the GABA amount was maintained if processed in a retort pouch,
which also provided excellent heat resistance for the GABA. Furthermore, we established a retort pouch cooking process for soup made
from the stem ends and tails of turnips, which can be stored at normal temperatures. It also yielded approximately four times the amount
of GABA of that obtained by the usual cooking process.
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