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Food Chemical Studies on Mushrooms and Vegetables

Yasuo AOYAGI*

Abstract

This review presents an overview of our work that began with dried shiitake and extended to wild

mushrooms, wild plants, vegetables, and soba.

For dried shiitake, we elucidated the composition of eritadenine, free amino acids, and low molecular

weight peptides, and proposed an optimal re-hydration method based on the changes in the amount of free

amino acids and 5-GMP when shiitake was soaked in water. For fresh shiitake, we elucidated the changes in

umami components of different mushroom varieties and different cooking methods. For wild mushrooms, we

identified novel non-protein amino acids and collected data on the general components and free amino acids.

Studies on the blood pressure-lowering ACE inhibitor demonstrated the presence of nicotianamine

with strong activity in many types of vegetables, and we hypothesized that this substance is partially

responsible for the health benefits of vegetables. Moreover, we demonstrated the presence of its analog

2"-hydroxynicotianamine in soba and asparagus for the first time.
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