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Relations between Enzymatic. Browning Reaction

and Soaking Udo (Aralia '_Cordata Thunb.) in

Water before Cooking
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(Shi_kuko Kurosawa)

Distributions of polyphenolic substances and polyphenolox1dase (P. O) in Udo was inves-

tigated in relation to the browning.

The concentration of polyphenolic substances was higher in the surface than in the internal

‘ part, and it was lower in the middle part than in the proximal and in the distal.
The activity of Udo P. O. was higher in the surface part than in the internal part.
By the soaking of Udo in water before cooking, the polyphenol contents and also the
browning reaction were decreased, and as to the latter, there were significant sensory differences.
The optimum pH of Udo P. O. was about 8.0 and the optimum temperature was 30°C. As

to the substrate specificity, the highest activity was found with chlorogenic acid. This enzyme

was not inhibited by NaCl.
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The browning reaction was inhibited by ascorbic acid.
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