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Development of the new seasoning which carried out enzyme decomposition

of the insoluble tea protein

Makoto KODAMA, Masami MIZUTANI and Kazuhiko TAKASHIMA
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DPPH
22g/100g
15¢/100g
2300mg/100g
560mg/100g
mg/100g
Asp 221.0 174.4 143.0 190.8
Ser 133.0 80.7 67.0 94.4
Glu 330.6 254.1 202.5 380.5
The 2,295.6 560.5 284.9 953.3
Asp 1,882.7 1,837.5 1,565.4 1,450.2
Thr 897.9 894.1 765.7 694.1
Ser 1,020.6 987.0 841.4 784.0
Glu 3,563.0 2,485.3 2,058.5 2,264.5
Gly 1,051.8 1,047.0 884.9 804.8
Ala 1,104.6 1,087.2 929.3 840.4
Cys 100.3 98.0 79.0 68.5
Val 989.3 986.3 837.5 730.3
Met 377.6 400.0 336.5 311.7
Ile 821.5 821.5 690.8 590.2
Leu 1,669.5 1,690.7 1,434.3 1,283.5
Tyr 718.4 696.8 606.8 539.1
Phe 926.8 943.7 806.3 723.3
His 479.8 481.6 397.1 349.9
Arg 1,473.6 1,183.0 980.8 963.4
Pro 918.0 941.9 800.8 709.6

22,556.0 19,020.5 15,903.1 15,532.2
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mg/100g mg/100g

12 40.1 2.04 1.160 0.447 56.9 21.9 3,412.9 528.6

25:1 12 40.2 2.04 1.109 0.410 54.4 20.1 3,113.1 502.6

4:1 12 41.2 1.93 0.937 0.307 48.5 15.9 2,387.6 368.9

4:1 12 39.6 1.85 0.854 0.260 46.1 14.0 2,090.2 332.4
1:1 12 40.6 1.64 0.358 0.127 21.8 7.8 1,061.5 113.8
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