PO1-3pm-12 BAEE B101ESES (2021)

MEPOEEELF )Y/ —ILOWEERICK D12 VERDAE
BA

(1 ZATHEAS = n P FEERY) 4L Fnk+ !
Vanillin production by the interaction between oryzanol and lipid during heating (1.National
Agriculture and Food Research Organization Food Research Institute) OWakako Tsuzuki'

Cereal brans sometimes are heat-treated for the purpose of improving their storage stability.
We confirm that vanillin is produced in the roasted wheat bran. This vanillin was predicted to
be a decomposition product of the oryzanol components (steryl ferulates, SF) located in wheat
bran. In this study, SF and various lipids (triacylglycerols) were heated simultaneously. After
heating, the amount of lipid oxidation, the antioxidant capacity of SF, the amount of SF
reduction, and vanillin production were analyzed. SFs showed an antioxidant ability to lipids
oxidation. However, less than 1% of SF were oxidized due to the involved lipids radicals and
vanillin was resultantly produced. We also investigated the effects of structural lipids with a
different binding position of unsaturated fatty acid on vanillin production from SF by heating.
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