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Components of Perilla and Its Change at Application to Food
YOSHIMURA Yukie and ITO Shigeru

Abstract We investigated the components and anti-oxidative activity of perilla currently grown
at high land district in Aichi.

Vitamins, minerals and polyphenols in perilla were higher than numerical value as high in
standard of nutrition labelling. And 1,1-diphenyl-2-picrylhydrazyl(DPPH) radical activity was
high.

We investigated the method of pretreatment of application to food of perilla, parching of seeds
to raise the flavor, and dryness or preserving in salt of leaves to preserve. Flavor of perilla
seeds were the best at heating for 5 minutes at 180 . And functional components and the
DPPH radical activity of seeds were changeless after parching, while of leaves were decreased

after dryness and preserving in salt.

Key Words: Perilla, Functional Components, DPPH Radical Activity, Parching, Dryness,

Preserving in salt
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DPPH
100
(mg) (mg)
K Ca Fe Mg - E C (mg) (mg) (%)
1007 407 45 595 0.2 235 — 443.1 — 43.3
428 136 1.4 553 0.2 275 — 378.4 — 41.4
487 193 2.4 92 13.7 54 119 413.5 290.7 —
858 545 6.4 490 7.9 51 136 351.2 171.3 —
' ca 180mg Fe 3mg B 6001U(=1.08mg)
CcC 15 E 3mg
! 760mg 460mg
DPPH
(14 mol Trolox/100g)
21
76
21
2633
1858
4239
4599
DPPH w
3990 pu mol 17951 pa mol
7360 ja mol
3
L a b

150
15
20
25
180
10
15
20
200
10
15
20

40.69 3.19 1465

48.36 596 2361

10 46.55 3.43 18.16
46.73 3.61 19.07

47.57 338 1911

48.24 507 23.64

5 46.63 6.80 25.86
43.63 730 2426

35.99 9.82 2347

36.00 9.19 2243

5 30.56 8.32 18.63
29.27 8.55 17.17

29.07 8.70 17.29

21.17 596 10.00
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