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Abstract

This study investigated the effects of steaming on the antioxidative activities of ray hydrolysates in vitro. Based on

the results of 1,1-diphenyl-2-picrylhydrazyl (DPPH) assay, steamed ray hydrolysate possessed significantly higher antioxidative
activities than raw ray hydrolysates (p<0.05). The 2,2-azino-bis-(3-ethylbenzothiazoline-6-sulfonic acid) (ABTS) radical
scavenging activity of steamed ray hydrolysate by pancreatin was slightly lower than raw ray hydrolysate at all concentrations.
Raw ray hydrolysate displayed moderate hydroxyl radical scavenging activity, while steamed ray hydrolysate showed a
greater increase in hydroxyl radical scavenging activity than raw ray hydrolysate at concentrations above 21.33 mg/mL, and it
reached 58.21% at 42.67 mg/mL. The results of this study show that ray hydrolysates have potent free radical scavenging
activities and reducing power, and the steaming has a partial impact on the antioxidative activity of ray hydrolysates.
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Introduction

The interest in fish hydrolysates dates back to the 1960s,
with most work being directed towards the use of fish
protein for animal feed and non-dietary purposes, rather
than for human food (1,2). In 1970, Bertullo and Pereira
(3) provided the first investigation into fish hydrolysates
for human consumption. And in recent years, the interest in
their use for human consumption has been increasing (4).
In several studies, it was reported that fish hydrolysates
from black tilapia (5), hoki (6), and tuna (7) acted as
physiological modulators of antioxidant activity. Therefore,
fish hydrolysates derived from ray are possible regulatory
antioxidants as well; however, there are few reports on
their effects or mechanisms.

The health-promoting capacities are dependent on
processing history. Food processing not only improves the
flavor and palatability of foods but also increases the
bioavailability of nutrients, by inactivating antinutritional
factors. It is recognized that the cooking process can affect
the concentration and biological activities of different
compounds present in foods (8). This aspect would seem
very important considering that few ray are consumed in
the raw state and most are processed before consumption.
Ray is usually steamed before eating and steaming could
cause some detrimental effects to its quality.

Steaming may cause the complex physical and chemical
reactions of compositions, including the leaching of water
soluble phenolics, freeing phenolics from bonded forms of
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phenolics, the degradation of polyphenols, the breakdown
and transformation of phenolics, and the formation of
Maillard reaction products, such as formation of complex
products from phenolics and proteins (9,10). It is important
to elucidate the effect of steaming on the components and
bioactivities of ray or ray hydrolysate. Thus, we evaluated
the antioxidative properties of raw and steamed ray
hydrolysates by performing reducing power assays and free
radical scavenging activity, using methods for detection of
the oxidation end-point. 1,1-Diphenyl-2-picrylhydrazyl
(DPPH), 2,2-azino-bis-(3-ethylbenzothiazoline-6-sulfonic
acid) (ABTS), and hydroxyl radical scavenging methods
are common spectrophotometric procedures for determining
the antioxidative capacities of components (11). And the
nutritional characteristics of raw and steamed rays, including
amino acid and fatty acid compositions, were also analyzed.

Materials and Methods

Ray The ray (Ragja kenojei) was obtained live from sea
near Korea. The ray was gutted and deheaded immediately
upon arrival at the laboratory and deboned using a double-
drum fish deboner. The flesh was then washed 3-4 times to
remove water soluble nitrogenous compounds, minerals,
naturally occurring proteolytic enzymes, and pigments.
Subsequently, excess water was drained and the flesh was
packed in polyvinyl chloride (PVC) bags (raw ray). After
fish meat was steamed for 30 min using boiling water, it
was cooled and packed in PVC bags (steamed ray). The
raw and steamed rays were homogenized and freeze-dried,
then the homogenate was stored at —70°C until the
analysis.

Hydrolysate The enzymatic hydrolysate was performed
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using pepsin and pancreatin with their optimal conditions
by the method of Akeson and Stahman (12). The pepsin
hydrolysate was prepared as fellows; The 400 mg ray was
incubated with 1.5 mg of 3,280 U/mg pepsin (EC 3.4.4.1;
Sigma-Aldrich, St. Louis, MO, USA) in 15mL of 0.1 N
HCI at 37°C for 3 hr. It was heated in boiling water for
Smin to inactivate pepsin. Then it was centrifuged at
3,000xg for 10 min, and the supernatants were freeze-
dried, then homogenate was stored at —70°C until the
analysis.

The pancreatic hydrolysate was prepared as follows; The
400 mg ray was incubated with 4 mg pancreatin (EC
3.4.21.4; Sigma-Aldrich) in 7.5 mL of 5mM phosphate
buffer (pH 8.0). The 1 mL toluene was added to prevent
microbial growth and the solution was incubated at 37°C
for 24 hr (13). Tt was then heated in boiling water for 5 min
to inactivate pancreatin. Next, hydrolysate was centrifuged
at 5,000xg for 10 min, and the resultant supernatants were
freeze-dried. Homogenate was stored at —70°C until
analysis.

Assay of chemical components The contents of
moisture, crude fat, crude protein, crude ash, and crude
carbohydrate in raw and steamed rays were determined
according to AOAC Methods (14). Protein (Method 920.39)
was determined by multiplying the nitrogen content with a
factor of 6.25. Moisture (Method 934.01), crude fat
(Method 920.39), and total ash (Method 942.05) were
estimated by the AOAC Official Methods (14). Carbohydrate
was defined as the residue excluding moisture, crude
protein, crude fat, and crude ash.

The amino acids were determined by high performance
liquid chromatography (HPLC, Varian 230; Varian Inc.,
Palo Alto, CA, USA) using the modified method of
Hodgin et al. (15). The analysis was performed with an
ODS-p-Bondapak Cig column (3.9 mmx30 cm, Waters,
Milford, MA, USA) and an HPLC equipped with a
fluorescence detector (Varian L.-2485; Varian Inc.). The
fluorescence intensity of O-phthalaldehyde (OPA)-amino
acid derivatives was detected at 360 nm of excitation and
450 nm of emission. This standard mixture and sample was
diluted to 1:10 v/v with iodoacetic acid solution. Fifty pL
of OPA reagent (16) in an Eppendorf tube at room
temperature were vortex-mixed. After 120 sec (optimun
derivatization time for the reaction) a 10 puL aliquot was
injected. The OPA amino acid adduct eluted from the
column by a gradient elution performed in 45 mins, from
15 to 70% of eluent B in 4 linear steps 1) at a flow rate of
1.5 mL/min. The gradient elution program was followed
by a 10 min washing step, programmed to 100% B, so that
any residual sample components would be cleaned from
the column, before and after every run. The column was
equilibrated with 10% eluent B for 10 min. Eluent A was
a 50 mM sodium acetate buffer, pH 6.8, and eluent B was
methanol. All quantitative analyses were performed by
relating the peak areas of individual amino acids to those of
external standard amino acids (Wako Chemical Co.,
Osaka, Japan).

The fatty acid compositions were determined using gas
chromatography (GC, Varian 3900; Varian Inc.) from fatty
acid methyl esters (FAME) that were prepared according to
the modified method of Surh and Kwon (17). The FAME
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were extracted with 3 mL #n-hexane, dried over sodium
sulfate, and concentrated under nitrogen. A gas
chromatograph equipped with a Innowax capillary column
(30mx0.32mm i.d.; film thickness 0.5 um, Hewlett-
Packard Scientific Co., Folsom, CA, USA). Initially, the
column was held at 180°C for 1 min and programmed to
rise to 230°C at a rate of 2.0°C/min. It was then held at
230°C for 20 min. The carrier gas was helium, and the total
gas flow rate was 50 mL/min. The fatty acid methyl esters
were identified by comparing the retention times with
standards.

DPPH radical scavenging activity The 1,1-diphenyl-2-
picrylhydrazyl (DPPH) radical scavenging activity was
measured according to the method of Cheung et al. (18)
with some modifications. Here, the 0.8 mL of 0.2 mM
DPPH ethanolic solution was mixed with 0.2 mL of ray
hydrolysate. The mixture was vigorously shaken and left to
stand for 10 min under subdued light. The absorbance was
measured at 520 nm.

ABTS radical scavenging activity The 2,2-azino-bis-(3-
ethylbenzothiazoline-6-sulfonic acid) (ABTS) radical
scavenging activity was measured according to the method
of Re et al. (19) with some modifications. The ABTS
radical cations were generated by adding 7 mM ABTS to
a 2.45 mM potassium persulfate solution and allowing the
mixture to stand overnight in the dark at room temperature.
The ABTS radical cation solution was then diluted with
distilled water to obtain the absorbance of 1.4-1.5 at 414
nm (molar extinction coefficient, £=3.6x10* mol/cm) (20).
The 1 mL diluted ABTS radical cation solution was added
to 50 pL ray hydrolysate. After 90 min, the absorbance
was measured at 414 nm.

Hydroxyl radical scavenging activity The hydroxyl
radical scavenging activity was measured by the modified
deoxyribose method of Halliwell ef al. (21). The reaction
was performed in a 10 mM phosphate buffer (pH 7.4)
containing 2.8 mM deoxyribose, 2.8 mM H202, 25 uM
FeCls, 100 uM ethylene-diamine tetraaceticacid (EDTA),
and 250 pg/mL ray hydrolysate. The reaction was started
by adding ascorbic acid to a final concentration of 100 pM.
The reaction mixture was incubated in a water bath at 37°C
for 1hr. After incubation, the color was developed by
adding 1% thiobarbituric acid (TBA) followed by ice-cold
2.8% trichloroacetic acid (TCA) and then heating in a
water bath at 95-100°C for 20 min. After the solution was
cooled, the absorbance was measured at 532 nm.

The free radical scavenging activity (%) was calculated
by the following equation:

Radical scavenging activity (%)
= (1 _Abssample/ Abscontrol) x100

where AbSgmpie is the absorbance in the presence of ray
hydrolysate, and Absouro 1S the absorbance in the absence
of ray hydrolysate, respectively.

Reducing power The reducing power was determined
by the method of Yen and Chen (22). The ray hydrolysate
in 2.5 mL of 0.2 M phosphate buffer (pH 6.6) was added to
2.5 mL of 1% potassium ferricyanide, and the mixture was
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incubated at 50°C for 20 min. After 2.5 mL of 1% TCA
was added, the mixture was centrifuged at 3,000xg for 10
min and then 2.5 mL supernatant was mixed with 2.5 mL
distilled water and 0.5 mL of 0.1% ferric chloride. The
absorbance then was measured at 700 nm.

Statistical analysis All expressed values are the means
of triplicate determinations. All statistical analyses were
performed using the Statistical Package for Social Sciences
version 12.0 (SPSS Inc., Chicago, IL, USA). The #-test was
used to assess the differences between raw and steamed ray
hydrolysates. All data were two-sided at the 5% significance
level and reported as mean=standard deviation (SD).

Results and Discussion

Chemical components The nutrient contents of raw and
steamed ray hydrolysates are shown in Table 1. The
analysis revealed that raw and steamed rays consisted of
50.88-56.25% moisture, 11.42-12.38% crude fat, 31.80-
32.91% crude protein, 4.01-5.02% crude ash, and 0.41-
0.94% crude carbohydrate. The changes of chemical
components were seen with steaming, however, the protein
contents of both 2 type rays were found still to be high.
Cha et al. (23) reported that crude protein in sun-dried ray
was 71.3%. It is thought that ray might be a good source
for protein regardless of processing. The significant
differences of moisture (p<0.05) and crude carbohydrate
(p<0.01) contents were observed between raw and steamed
rays. The steaming caused the increase of moisture and the
reduction of crude carbohydrate. The crude fat, protein,
and ash contents, however, were not significantly affected
by steaming.

As shown in Table 2, ray contained 335.52-340.52 mg/
100 g calcium and could be a good candidate as a
nutraceutical. There were no significant differences on
calcium, phosphorus, and iron contents between raw and
steamed rays. The mineral components were not affected
by steaming.

Amino acid analysis The amino acid profiles of raw and

Table 1. Chemical components of raw and steamed rays

Chemical components

%) Raw ray Steamed ray ~ p-value
Moisture 50.88+4.33"  56.25+3.35 0.014
Crude fat 12.38+1.02 11.42+1.41 0.356
Crude protein 31.80+2.15  32.914+2.23 0.249
Crude ash 4.01+0.68 5.02+0.79 0.185
Crude carbohydrate  0.94+0.03 0.41+0.08 0.002

YData are mean+SD.

Table 2. Major mineral compositions of raw and steamed rays

Minerals
(mg/100 g) Raw ray Steamed ray p-value
Calcium 335.52+18.89" 340.52+17.45 0.405
Phosphorus ~ 235.08+9.69 243.84+10.23 0.344
Iron 1.42+0.05 1.2340.06 0.081

919

steamed rays are summarized in Table 3. Differences were
observed between the amino acid contents of the 2 type
rays, and this may be attributed to the destruction of certain
amino acids by the steaming. Valine was not detected in
raw ray, and cysteine was not detected in both raw and
steamed rays. Steaming significantly decreased serine,
histidine, methionine, phenylalanine, and lysine contents
(p<0.05, 0.01, or 0.001). On the other hand, steaming
significantly increased aspartate, glutamate, arginine,
isoleucine, and leucine (p<0.01 or 0.001). There were no
significant differences between the glycine, threonine,
alanine, and tyrosine contents in raw and steamed rays.
Lysine, which is generally accepted as being an antioxidant
despite its occasional pro-oxidative effect, was the most
abundant amino acid in both 2 type rays. In a study by Cha
et al. (23), the content of total amino acids in sun-dried ray
was 1,773.3 mg% on dry basis and the abundant amino
acids were taurine, lysine, leucine, alanine, glycine,
glutamate, proline, and valine in order.

Fatty acid analysis The fatty acid compositions of raw
and steamed rays are shown in Table 4. Their fatty acid
compositions were examined by evaluating the percentages
of individual fatty acids and correlating the percentages of
the main saturated and unsaturated residues, along with the
sums of saturated fatty acids (SFA), monounsaturated fatty
acids (MUFA), and polyunsaturated fatty acids (PUFA),
and an indicative ratio (PUFA/SFA).

Cis0 was not detected in raw ray, and Cis3 was not
detected in steamed ray. According to the results, steaming
affected severely the fatty acids in ray. With the exceptions
of Cis:1 and Cisz2, steaming significantly increased levels of
SFA, MUFA, and PUFA (p<0.01 or 0.001). Steamed ray
(SFA, 53.72%; MUFA, 23.52%; PUFA, 22.52%) exhibited
a significantly higher total SFA ratio and lower total UFA
(MUFA and PUFA) ratio as compared to the raw ray (SFA,
17.42%; MUFA, 34.32%; PUFA, 48.22%), because

Table 3. Amino acid compositions of raw and steamed rays

Arrégllgg/zc)nds Raw ray Steamed ray p-value
Aspartate 19.53+1.45Y  25.23+1.69 0.002
Glutamate 20.26+1.68 36.40+2.04 <0.001
Cysteine

(hydrochloride) ND ND -
Serine 18.74+1.25 9.17+0.78 <0.001
Histidine 4.21+0.05 1.52+0.09 0.011
Glycine 38.58+2.23 40.67+£2.47 0.063
Threonine 6.27+0.08 8.24+0.19 0.073
Arginine 44.66+3.28 85.11+2.34 <0.001
Alanine 50.24+2.47 52.55+2.63 0.061
Tyrosine 3.51+0.25 2.67+0.17 0.062
Valine ND 32.09+2.04 -
Methionine 52.91+3.44 21.03£1.29 <0.001
Phenylalanine 6.92+0.06 5.92+0.03 0.042
Isoleucine 4.08+0.06 6.56+0.07 0.003
Leucine 8.86+0.56 16.21+1.21 0.002
Lysine 319.78+£14.45 254.81+£16.23 0.007

DData are mean+SD.

"Data are mean+SD; ND, not detected.
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Table 4. Fatty acid compositions of raw and steamed rays

Fatty acids"

(mol%) Raw ray Steamed ray p-value
Ciao ND 2.02+0.08% -
Ciso 9.92+0.08 23.73+1.29 <0.001
C 161 0.32+0.08 1.82+0.06 <0.001
Ciso 6.94+0.09 26.72+2.13 <0.001
Cis 33.92+2.03 20.3+0.68 0.003
Cisa 43.22+2.78 5.87+0.26 <0.001
Ciss 3.81+0.08 ND -

C 200 0.62+0.09 1.62+0.07 0.002

C 204 0.21+0.01 1.54+0.02 <0.001

C s 0.62+0.07 10.82+1.23 <0.001

C i 0.21+0.03 1.41+0.08 <0.001

C s 0.22+0.09 4.41£1.09 <0.001
SFA (%) 17.42+1.12 53.72+3.68 <0.001
MUFA (%)  34.32+2.89 23.524+2.23 0.003
PUFA (%) 48.2242.35 22.524+2.63 <0.001
PUFA/SFA  22.71+0.03 0.42+0.02 <0.001

USFA, saturated fatty acids; MUFA, monounsaturated fatty acids;
PUFA, polyunsaturated fatty acids.
2Data are mean+ SD; ND, not detected.

heating process by steaming might breakdown double
bond of PUFA. Steaming increased the total SFA ratio and
reduced the total PUFA ratio of steamed ray, so its PUFA/
SFA ratio was significantly lower than that of raw ray
(p<0.001). It has long been known that the type of fat in
the diet influences the development of atherosclerosis, in
which the consumption of MUFA or PUFA, as compared
to SFA, decreases the risk (24). Therefore, steaming could
present adverse effects to the quality of ray by changing its
fatty acid composition.

Antioxidative activities The assessment of DPPH radical
scavenging activity was one method used to evaluate the
antioxidative activity of ray hydrolysates. The results are
presented in Fig. 1. In DPPH assay, the steamed ray
hydrolysate by pepsin (26.11%) possessed significantly
higher antioxidative activity than raw ray hydrolysate
(11.16%, p<0.05). Also, the steamed ray hydrolysate by
pancreatin  (26.49%) exhibited more -effective DPPH
radical scavenging as compared to raw ray hydrolysate
(9.33%, p<0.05).

The ABTS radical scavenging activity of pancreatic
hydrolysate ray is shown in Fig. 2. In this study, only
pancreatic ray hydrolysate was examined in ABTS and
hydroxyl assays, because in DPPH assay, they were more
effective free radical scavengers than pepsin ray hydrolysate.
ABTS radical scavenging activity increased with increasing
concentrations. The ABTS radical scavenging activity of
the steamed ray hydrolysate was slightly lower than that of
raw ray hydrolysate at all concentrations; however, there
was no significant difference between the 2 ray hydrolysates.
When comparing the ABTS radical and DPPH radical
scavenging effects of ray hydrolysates, ABTS radical
scavenging activity seems to have been less affected by
steaming,

As shown in Fig. 3, both 2 ray hydrolysates exhibited
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Fig. 1. DPPH radical scavenging activity of raw and steamed
ray hydrolysates by pepsin and pancreatin. Values are mean+
SD of triple determinations.
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Fig. 2. ABTS radical scavenging activity of raw and steamed
ray hydrolysates by pancreatin. Values are mean+SD of triple
determinations.

concentrate dependent hydroxyl radical scavenging
activities, similar to their other antioxidative effects. Above
32.00 mg/mL, steamed ray hydrolysate (32.00 mg/mL,
41.79%; 42.67 mg/mL, 58.21%) showed significantly
greater antioxidative activity than raw ray hydrolysate
(32.00 mg/mL, 29.85%; 42.67 mg/mL, 35.82%) in hydroxyl
assay (p<0.05 or 0.01).

The results of reducing power assay for pancreatic ray
hydrolysate at the absorbance of 700 nm are displayed in
Fig. 4. The reductive potentials of both 2 ray hydrolysates
were concentration dependent within the concentration
range of 0-53.33 mg/mL. Below 21.33 mg/mL,, the absorbance
of steamed ray hydrolysate was significantly lower than
that of raw ray hydrolysate (p<0.01 or 0.05); however,
above 21.33 mg/mL, steamed ray hydrolysate showed a
similar reductive potential to that of raw ray hydrolysate.

It is widely believed that many food antioxidative
components can be significantly lost as a consequence of
industrial sterilization, pasteurization, and dehydration, as
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Fig. 3. Hydroxyl radical scavenging activity of raw and
steamed ray hydrolysates by pancreatin. Values are mean+SD
of triple determinations.
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Fig. 4. Reducing power of raw and steamed ray hydrolysates
by pancreatin. Values are mean+SD of triple determinations.

well as home cooking (25,26). However, processing does
not always result in the destruction of the antioxidant
components. In some cases, processing can induce the
formation of compounds (27). In a study by Gliszczydska-
Swiglo et al. (8), steaming broccoli had an approximate 2.2
fold increase in antioxidative activity when compared to
raw broccoli. A similar effect of steaming was reported by
Turkmen et al. (28) for the antioxidative activity of green
beans. Steaming generally leads to increases in levels of
polyphenols, flavonoids, phenolic acids, and carotenoids
(29-31). Their increased concentrations by steaming are
most likely the result of improved extraction, partly due to
the disruption of complexes between these compounds and
proteins, and the inactivation of oxidizing enzymes (32). A
similar pattern had been reported for ginseng steamed at
100 and 120°C which showed better radical scavenging
activity than air-dried ginseng (33). The increased activities
in steaming ginseng may be contributed by the improvement
of antioxidative properties or formation of novel compounds
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having antioxidative activity upon steaming treatments.
This hypothesis had been verified by the fact that the
content of maltol in ginsengs was remarkably increased in
a temperature-dependent manner by steaming (33). In our
study, steaming also improved the DPPH and hydroxyl
radical scavenging activities of ray hydrolysates. Steaming
induces biological activity as well as changes chemical
constituents. The results obtained from the DPPH, ABTS,
and hydroxyl radical scavenging and reducing power
assays varied for ray hydrolysates. This suggests that the
same type and level of antioxidant in ray could not give the
same response with respect to its DPPH, ABTS, and
hydroxyl radical scavenging, and reducing power effects.
The results of this study show that ray hydrolysates have
potent free radical scavenging activities and reducing
power, and they suggest that the physiological functions of
ray hydrolysates are due to their protective effects against
oxidation. Additionally, one can conclude that steaming
has a partial impact on the antioxidative activities of ray
hydrolysates. Therefore, steaming is recommended for ray
hydrolysate in domestic and industrial processes to preserve
antioxidative components. The changes in the overall
antioxidative properties of processed ray can be attributed
to the synergistic combinations or counteracting of several
types of chemical reactions, leaching of water soluble
antioxidant compositions, and formation or breakdown of
antioxidative compositions. To better understand the role
and fate of steamed ray or ray hydrolysate on stability and
human health, the following chemical composition research
was performed to investigate the molecular mechanisms
responsible for loss or formation of antioxidants.

Acknowledgments

This research was financially supported by the Ministry of
Knowledge Economy (MKE) through the Center for
Traditional Microorganism Resources (TMR) at Keimyung
University.

References

1. Sen DP, SripathyNV, Lahiry NL, Sreenivasan A, Subrahmanyan V.
Fish hydrolysates 1. Rate of hydrolysis of fish flesh with papain.
Food Technol. -Chicago 16: 138-141 (1962)

2. Sripathy NV, Sen DP, Lahiry NL, Sreenivasan A, Subrahmanyan V.
Fish hydrolysates II. Standardization of digestion conditions for
preparation of hydrolysates rich in peptones and proteoses. Food
Technol. -Chicago 16: 141-142 (1962)

3. Bertullo UH, Pereira CR. Protein hydrolysis. US Patent 3, 516, 349
(1970)

4. Yanez E, Ballester D, Monckeberg F. Enzymatic fish protein
hydrolysates: Chemical composition, nutritive value, and use as a
supplement to cereal protein. J. Food Sci. 41: 1289-1292 (1976)

5. Abdul-Hamid A, Bakar J, Bee GH. Nutritional quality of spray
dried protein hydrolysate from black tilapia (Oreochromis
mossambicus). Food Chem. 78: 69-74 (2000)

6. Kim SY, Je JY, Kim SK. Purification and characterization of
antioxidant peptide from hoki (Johnius belengerii) frame protein by
gastrointestinal digestion. J. Nutr. Biochem. 18: 31-38 (2007)

7. Je JY, Qian ZJ, Byun HG, Kim SK. Purification and characterization
of an antioxidant pepetide obtained from tuna backbone protein by
enzymatic hydrolysis. Process Biochem. 42: 840-846 (2007)

8. Gliszczynska-Swiglo A, Ciska E, Pawlak-Lemanska K,
Chmielewski J, Borkowski T, Tyrakowska B. Changes in the
content of health-promoting compounds and antioxidant activity of



922

10.

11.

12.

13.

14.

16.

17.

18.

19.

20.

21.

brocceoli after domestic processing. Food Addit. Contam. 23: 1088-
1098 (2006)

. Xu B, Chang SK. Total phenolics, phenolic acids, isoflavones, and

anthocyanins and antioxidant properties of yellow and black
soybeans as affected by thermal processing. J. Agr. Food Chem. 27:
7165-7175 (2008)

Davies CGA, Netto FM, Glassenap N, Gallaher CM, Labuza TP,
Gallaher DD. Indication of the maillard reaction during storage of
protein isolates. J. Agr. Food Chem. 46: 2485-2489 (1998)

Giillgin I, DagtanA. Synthesis of dimeric phenol derivatives and
determination of in vitro antioxidant and radical scavenging
activities. J. Enzym. Inhib. Med. Ch. 22: 685-695 (2007)

Akeson WR, Stahman MH. A pepsin-pancreatin digest index of
protein quality. J. Nutr. 83: 257-261 (1964)

Bradbear N, Boulter D. The use o f enzymic hydrolysis in vitro to
study the digestibility of some phaseolus seed proteins. Qual. Plant.
34: 3-13 (1984)

AOAC. Official Methods of Analysis of AOAC Intl. 17" ed.
Association of Official Analytical Chemists. Gaithersburg, MD,
USA (2000)

. Hodgin JC, Howard PY, Ball DM. An automated device for in situ

precolumn derivatization and injection of amino acids for HPLC
analysis. J. Chromatogr. Sci. 221: 503-507 (1983)

Ali QG, Fohlin L, Bergstrom J. Application of HPLC to the
determination of free amino acids in physiological fluids. J.
Chromatogr. Sci. 297: 91-100 (1984)

Surh JH, Kwon HJ. Fatty acid content and composition of various
Korean shellfish. Food Sci. Biotechnol. 12: 83-87 (2003)

Cheung LM, Cheung PCK, Ooi VEC. Antioxidant activity and total
polyphenolics of edible mushroom extracts. Food Chem. 81: 249-
255 (2003)

Re R, Pellegrini N, Proteggente A, Pannala A, Yang M, Rice-Evans
C. Antioxidant activity applying an improved ABTS radical cation
decolorization assay. Free Radical Bio. Med. 26: 1231-1237 (1999)
Forni LG, Mora-Arellano VO, Packer JE, Willson RL. Nitrogen
dioxide and related free radicals: Electron-transfer reactions with
organic compounds in solutions containing nitrite or nitrate. J.
Chem. Soc. Perk. T.1 2: 1-6 (1986)

Halliwell B, Gutteridge JM, Aruoma OL The deoxyribose method:
A simple “test-tube” assay for determination of rate constants for

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

E. Y. Jung et al.

reactions of hydroxyl radicals. Anal. Biochem. 15: 215-219 (1987)
Yen GC, Chen HY. Antioxidant activity of various tea extract in
relation to their antimutagenicity. J. Agr. Food Chem. 43: 27-32
(1995)

Cha YJ, Ahn CB, Lee TH, Chung YH, Lee EH, Kim SK. Flavor
components in sun-dried ray. J. Korean Soc. Food Nutr. 14: 370-374
(1985)

Moreno JJ, Mitjavila MT. The degree of unsaturation of dietary
fatty acids and the development of atherosclerosis. J. Nutr.
Biochem. 14: 182-195 (2003)

Jonsson L. Thermal degradation of carotenoids and influence on
their physiological functions. pp. 75-82. In: Nutritional and
Toxicological Consequences of Food Processing. Friedman M (ed).
Plenum Press, New York, NY, USA (1991)

Nicoli MC, Anese M, Parpinel M. Influence of processing on the
antioxidant properties of fruits and vegetables. Trends Food Sci.
Tech. 10: 94-100 (1999)

Nicoli MC, Anese M, Parpinel M, Franceschi S, Lerici CR. Loss
and/or formation of antioxidants during food processing and
storage. Cancer Lett. 114: 71-74 (1997)

Turkmen N, Sari F, Velioglu YS. The effect of cooking methods on
total phenolics and antioxidant activity of selected green vegetables.
Food Chem. 93: 713-718 (2005)

Choi I, Choi S, Nam B, Kim Y, Choi H. Contents of polyphenols
and limonoids in citron (Citrus junos Sieb. Ex Tanaka) seed extracts
and their antioxidant properties. Food Sci. Biotechnol. 17: 373-378
(2008)

Hosokawa M, Okada T, Mikami N, Konishi I, Miyashita K. Bio-
functions of marine carotenoids. Food Sci. Biotechnol. 18: 1-11
(2009)

Zhang D, Hamauzu Y. Phenolics, ascorbic acid, carotenoids, and
antioxidant activity of broccoli and their changes during
conventional and microwave cooking. Food Chem. 88: 503-509
(2004)

Lessin WIJ, Catigani GL, Schwartz SJ. Quantification of cis-trans
isomers of provitamin A carotenoids in fresh and processed fruits
and vegetables. J. Agr. Food Chem. 45: 3728-3732 (1997)

Kang KS, Kim HY, Pyo JS, Yokozawa T. Increase in the free radical
scavenging activity of ginseng by heat-processing. Biol. Pharm.
Bull. 29: 750-754 (2006)



