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Evaluation of the Proximate Components and Antioxidant Activity of Yamatoyasasz,
the Traditional Vegetables of Nara
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The contents of water, ash, ascorbic acid, and total phenol in 12 Yamatoyasai samples, the traditional vegetables
of Nara, were measured. The antioxidant activity, 1, 1-diphenyl-2-picrylhydrazyl (DPPH) radical-scavenging activity
and oxygen radical absorbance capacity (ORAC) of the samples were also measured. The water and ash contents
were not significantly different between Yamatoyasai and common vegetables, while the ascorbic acid content of
some Yamatoyasai samples was lower than that of common vegetables. The total phenol contents of the
Sensujimizuna and Hanamyouga samples were respectively 1.8 and 1.5 times higher than those of Mizuna and
Myouga. In respect of the antioxidant activity, the DPPH radical-scavenging activity of Sensujimizuna and
Homamyouga was also higher than that of common vegetables. A 1.5-2 times higher ORAC value was found in
Udakingobou, Hanamyouga, Kaorigobou, Yamatokikuna, and Sensugimizuna than that in common vegetables. It
is clear from the results of this study that a substantial number of Yamatoyasai show higher antioxidant activity than
common vegetables.

*—7—FK :HiFE{tH Antioxidant activity ; T ¥ # VIE#RIEM  Radical-scavenging activity : ORACfE Oxygen

radical absorbance capacity ; ') 7 = / —J Polyphenol ; 7 A I )V Ascorbic acid ; {A#tEF 3

Traditional vegetables

*

VEAE, MU CAERE L B A iR CIHE S A [HEH
W] ~NOEEWEE > TV B, HERIL, HEEDR
WIS R LEROE T ) SEEEORFTIL — b
DAL T, WEELEEEZHEUOT, EREHR
O FICEBRT AWML E LTHFER TS, 20
I T, BHTHOLTPIBERENTHAIREELIRD
HZ UBHICRE S & T ABI X I RS E L AL L &
3 LT BIEEIDEEAN o TETWEYY, TS DEHE
FOMBIFET R, RETONBEOAL LT, S, +
& MTOSHTHLREIED S, EEE L il
HEZEANT E & QICALOMAKIZ O KR E 2xE 2 A
72Tkl Tnb,

ZBE TSRS LAFETFFE LT, 2005 4 10
HICKFE A RE Sz, KRB [RMOMEHRE 3
ETKRAOZ b VEE| O 2010583, BREO
el LCHFDEMAT E— L ENTWBEY, [ KAIDEH

* e
(Niigata University)
* BREFKRFE
(Nara Women's University)
T BRER¥XREGLY Y-
(Nara Prefectural Agricultural Experiment Station)
= R RE
(Kansai University of Welfare Sciences)
§EMSE ITBRFEAHES - HERER (BEER)
T 050-2181 FETWEXE A 2 OHT 8050
TEL 025(262)7166 FAX 025(262)7166

il

B 3SR RRERCEEIHRINTwLIMmETS
n, HIBOBEERLbE ZIT IR0 i L o
ThR, &Y, HE, REL IO 0 I N TS,
FAEIEWREOMTENS {, KEHRE, WmiE ERET
OEHOEL XN, Wk, FEEOFESERLCS
X DRI AR - BB LTS ERE R D,
EEBIT TR D0oHh o7 —F, [KRMDZ7E
DO EE | MEREZUNOFETH Y, PHERHRICF
2T THRBERLBW L S 2WINSELHEBLUERR
DA FNVEETDH 5,

KHFFEOEELDE, HEEIIHT ST E—VREEA
Ny FTOEELZEIZLY)RHEEOAN AT v 7K
S, EEENHEML, FEERERER ETOHEE - i
FEBIWARLTWEY, L LAWES, KRHMEEORERLH
BEICET A EMIZITE A LTSN TV, 2%, KHE
¥EAERSGHERNE X HICHEL T 2ok, %
no OERIBEDSIR %2R b,

ZZCTANIZE T, KT EORET O S L Pk
IEh%xBTLZEFHME L, ANMOEHKESE (FEE
JiES, KAZER&wH D, BDLEIPLL, BEIHIDPDH
L, A &I, /AL ID, EEATH, KMEL R,
KT %, THATER) BIOKMOIZb )3 (A
EwHh, FYIIFH) OO EITol. SMEEIEE, K
g, KgE, TAINE VEBE, BR) 72/ —-VEDB
LUHBRIL I & LTz 20K, HBOIHRE 2 0155 — i
FEAFL, MROSHTZITo72,

(197) 27

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

Vol 45 No. 3 (2012)

o A
X

WWW.
prefnarajp &£ U 51H)

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

KINEFE D — % B X O PLEE b)) O FFHM

ES P2

1. HEEFRE

KHFE12HE (K1) EFERHREM BLUOERTA
DA—IN—<—4 v bL D, ZhENOEORE (Fy I
29 LFREE£TIZHIE~6 8, ¥HEWw ) D ERM=R
EwI)DII56~TH, DbLIVPHLLEREIDVSLIET
H, A LML 8, /AL EH2NL9~10 A, gt
HEKMELRFI2A, RAEHETFHATRITIZA~
1H) ALK, —&BE (TKY, Fav1), YT h
v, 2avd, vauk, FEAX, ar¥s, avv
F. I XF) BERTHNORA—/S—<—4 v LD, ®%
ElR BARMEEE FEHICEA L. 2o DBROKS
BBLIUT7AINVE VBERBARERLPIZNEL, Th
5SSO RSB L OB b3 B R L - llE L 72,
2. #H¥E

1,1-Y 7 2= v-2-¥2 ) vk F5 Y0V (DPPH), 2.4-
vmtnz7zzZ Ve F5Y Y (DNP), L-7TAINVE V&
EFHIAT AT R BORERRAE, 7=/ -Vl (¥
VST BEMER) LEETBREITIIATAZ BRHEDD
D, 2227 VYR 2-7 IV T7TuxNy) ZIHEMRIE
(AAPH) 3 fICHMETER O S O, 6-Hydroxy-
2.5,7,8-tetramethylchroman-2-carboxylic acid (Trolox)
1T Aldrich 8o 3 @, fluorescein 1% Sigma DO b D% ZFh
FRER L. Z0MOREL, TR £ 723 EER
thra< 75 7HERW, ERICH LKL, $XT
MILLI-Q Labo (HAI URT () 12X )RS L7k

KTH5b,
3. KPEDAE

105C DEETZIEED 12X D ITo 72,
4, RPEDAE

BEHEKAGEY 12X 01T o 72,

5. 7XIILELBOAE (DNP-HPLC &)"?
APPSR 5% A7) Y30 mIHHTHRESF A XL
%, FEOSEE (15,000%g, 4T, 2043) %41o72. %o
rrEERTANEY— (GAEFAATANT—W, 0.45
pm, 13mm, FTHIAFAZ ) [CHEL THAEERE
L7 CORMAENZ DNP E IG5 & 12X YRR
L2k F5 Y /75: HPLC 7347 L 725

HPLCIZ X 2 &M LT O@EY TH S, 7 T Ll
COSMOML5a8—AR<46x%0mm,ﬁdr74717
(BR)), BEHIZ0.1% M) ZF LTIy E2EL50% 7 & b
= PUVER (A1) YERIZT pH3.5 IZFA%E), aRIE 1
mi/min, AHEFEIZ 505 nm, SVHREIZERE L.
6. BERUTz/—ILEBOEE?

B IESE 0.05 g ZFFELL, A%/ —V36mlBE
5% BER KA 0.4 ml # N2 C 1 g L/-%, 5C
T60 D HFIG &8 RWT, & Lo (4T, 1,500x%

Q,m%)%ﬁ“.ﬁ%ﬂtL%%ﬁﬁkﬁﬁ@7(»?—
W L CRBHAR & L7z

SHEAEE 200 ul PELL, S ZIZT7.5%REEF ) T A
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o N 5.1£0.5 FAF 25.1%2.2 i ol N 390.6+50.7 HFAF 522.0% 21.1
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