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Traditional Vegetables in Kyoto

Yasushi Nakamura,” Emi Sucanuma, ™ Naomi Kuvyama, Kenji Sato, 0) gﬁé & % 0) J:I: Ej-z ( 1 998 £E )

and Kozo OHTSUKI

Depar tment of Food Sciences and Nutritional Health, Kyoto Prefectural University, Table I. Antimutagenic Capability of Common Vegetables and Traditional Vegetables in Kyoto
Shimogamo, Sakyo-ku, Kyoto 606-8522, Japan == = 2
Common type Traditional Kyoto type
RS DT - - - - — Relative value
Cultivar Fraction ID,, Yield Yield/ID IDy, Yield Yield /1D of yield/ 1D,
(mg/plate) (mg/kg) 4 (mg/plate) (mg/kg) "'
Sweet pepper (Fushimi)
CHCl, 1.17£0.34 1040 889 (677-1,290) 3.32+0.30 1110 334 (307-367) 0.4
EtOAc 3.52+1.64 867 246 (168-460 inactive 2230 no value -t
Egg plant (Kamo)
n-Hexane  1.43+0.42 221 155 (119-219) 0.79+0.32 423 535 (381-900) 3.5
CHCl, 2.76+1.51 252 91.3 (59.0-202) 2.01£0.34 338 168 (144-203) 1.8
EtOAc 2.73+1.21 259 94.9 (65.7-171) 0.70+0.41 408 610 (377-1,590) 6.4
M Katsura
pickling melon  n-Hexane  0.90%0.47 30.2  33.4(21.9-70.2) 0.78£0.36 303 391 (266-737) 1
CHCl,4 2.91%1.59 251 86.3 (55.7-191) 1.41£0.35 347 246 (197-328) 2.9
EtOAc 2.87+0.39 174 60.6 (53.4-70.1) 1.24+0.42 646 521 (388-791) 8.6
Pumpkin (Shishigatani)
CHCl, inactive 1557 no value 4.53x0.41 241 53.2 (48.8-58.5) =5
EtOAc inactive 1042 no value 1.78£0.30 638 258 (307-431) =N
Edible burdock (Horikawa)
n-Hexane 0.60£0.18 40.0 66.7 (51.5-94.3) 1.32+0.82 61.0 46.2 (28.5-122) 0.7
CHC, 1.86+0.27 140 75.3 (65.8-88.0) inactive 99.0 no value -
EtOAc 1.79+0.61 820 458 (342-694) inactive 571 no value -
Taro (Ebi)
Aqueous 0.60+£0.37 22,600 37,700 0.84+0.40 45,900 54,600 1.5

(23,400-37,100) (36,900-105,000)

1Dy, and yield/ 1Dy, values are presented with the 95% confidence interval and its range in parentheses, respectively.

The relative value of yield/IDg, is the ratio of the vield/IDq, value for the traditional vegetables in Kyoto against that for the common vegetable.
—* Unable to calculate. IDs, is shown for the common vegetable alone.

—>= Unable to calculate. IDg, is shown for the traditional vegetables in Kyoto alone.
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Antimutagenic; differentiation-inducing; and antioxidative effects of fragrant *:l: 2 ") /:\. J'jz T D % 75\ A :_l:[ﬂ
ingredients in Katsura-uri (Japanese pickling melon; Cucumis melo var. conomon) ﬂ%” 3?)]% (;];J.La'n %,K_-E \,“: =X
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Fig. 3. Products made from Katsura-uri fruit. (A) Kasu-zuke (traditional) prepared by soaking immature Katsura-uri fruit. (B) Katsura-uri juice (contemporary) prepared by fully

ripened Katsura-uri fruit.
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Contribution of Katsura-uri (Japan's Heirloom Pickling Melon, 3 160F g 50
Cucumis melo var. conomon) at the Completely Ripe Stage e
to Diabetes Control Tl :
<20 —
Azusa SAsAK1, Yasushi NAKAMURA'#** Yukiko KoeavasHI', Wataru Aor?, Sonl L
Takako NAKAMURA', Koji SHIROTA®, Noboru SueTome®, Michiaki Fukur?, 0 30 60 90 120 . -
Tomoaki MATsuo?, Shigehisa OKAMOTO®, Yuri TASHIRO?, Time (min) #.@u'“ﬁ
Fun Young PARK!® and Kenji SATo" e
70
1 Graduate School of Life and Environmental Sciences, Kyoto Prefectural University, e i
Shimogamo-Nakaragi (Hangi), Sakyo, Kijoto 606-8522, Japan =
2 Department of Japanese Food Culture, Faculty of Letters, Kyoto Prefectural University, fE: S0
Shimogamo-Nakaragi (Hangi), Sakyo, Kyjoto 606-8522, Japan % 40
* Horticultural Division, Kyoto Prefectural Agriculture, Forestry and Fisheries Technology Center, @ 30 .
Amarube, Kameoka, Kyoto 62 1-0806, Japan g e
4 Graduate School of Medical Science, Kyoto Prefectural University of Medicine, 3 £
Kajii, Kamigyo, Kyoto 602-8566, Japan
3 Department of Food Science and Biotechnology, Faculty of Agriculture, 0 i
Kagoshima University, Korimoto, Kagoshima 8908580, Japan M ﬂ‘g}.ﬁﬁ
¢ Department of Food and Nutrition, Division of Food and Nutrition, Korea Christian University,
Gangseo-gu, Seoul 07661, Republic of Korea Fig. 4. Blood glucose response curve (A), blood glucose
7 Graduate School of Agriculture, Kyoto University, Yoshida-Honmachi, Sakyjo, Kyoto 606—8501, Japan area under the curve (AUC) (B), and glucose spike (C}
(Received July 23, 2019) after oral administration of two drinks in ten diabetic

volunteers. (O) 240 g of Kafsura-uri juice, (@) 240 g
of muskmelon julce. Each value represents an average

~ \ X 1A = _ + f 1 . Values followed by asterisk
REESYDERFEEFABMADERAMEDIZET (20204F)  gmicanty tfcrent <005, a5 anlyred nsing St

dent’s t-test.
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Chemical and molecular bases of dome formation in o ﬁ’gzo’[t% H) f_j %Ef@%
human colorectal cancer cells mediated by sulphur 727 R8—FIZ&k 5 #EBH
compounds from Cucumis melo var. conomon (20204F)

Miyu Kamimura', Azusa Sasaki®?, Shimpei Watanabe?, Shiho Tanaka?, Akiko Fukukawa?,
Kazuya Takeda?, Yasushi Nakamura??, Takako Nakamura?, Kouji Kuramochi?, Yui Otani’,
Fumio Hashimoto’, Kanji Ishimaru®, Tomoaki Matsuo' and Shigehisa Okamoto’ O

1 Laboratory of Plant Life Science and Technology, United Graduate School of Agricultural Sciences, Kagoshima University, Kagoshima, Japan R1 R2 R3
2 Laboratory of Food Science, Graduate School of Life and Environmental Sciences, Kyoto Prefectural University, Kyoto, Japan \ S // O /
3 Department of Japanese Food Culture, Faculty of Letters, Kyoto Prefectural University, Kyoto, Japan

B MTA (h) c MTA (h) Table 1. Analogues of MTPE and MTAE with dome-formation-inducing activity. M, relative molecular mass.
6 12 18 6 12 18

= Compound no. Mame R Ha Ha EDsg® (mm) M,
4 | - Mercaptopropionic acid ethy| ester H CH, CaHg 1.32 134
3 — — 2 MTA CH, - H 0.13 106
Q) — 3 Methylthicacetic acid methyl ester CH, - CH4 0.38 120
£ 0 B e MTAE CH, - CoHe 0.61 134
g = Log, scale 5 Methylthicacetic acid propyl ester CH; = C3H, 0.39 148
-2 — 6 3-Methylthiopropionic acid CH, CH, H 0.35 120
4 = 7 Methylthiopropionic acid methyl ester CHs CH, CH4 0.50 134
= 8 MTPE CH, CH, CoHe 0.71 148
0 6 12 18 == g 3-Methylthiopropionic acid propyl ester CH, CH, C.H, 0.52 162
MTA (h) = 10 4-Methylthicbutyric acid CHa C2He H 1.66 134
e 11 Ethylthioacetic acid CoHsg - H 1.07 120
: 12 Ethylthinacetic acid methyl ester CaHs it CH4 1.72 134
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U RS LR OFKGT o E (20204 E)

HFRAATE (ng/100 g FiE )

MTAE MTPE AMTP BA EU
7L Rk ArikE RLAERE UvRIE Zo—T
o UDRE (F578, HmiR) 0 0 30 0 0
BT 0 0 >0 0 0
A= (v RALE) 0 0 0 0 0
A7 Uy VEARE) o R o . R 0
o U B3 (—E, &Ny 7 ) 0 0 66 0 0
Pa—Ll (KT I Ry Z73ED) 106 >0 (8) 0 146 357
Pa—1 UNT IRy 73ED) 204 190 0 0 438
Ba—L (@EHANY 75D, Ao 175 264 >0 (0.6) 61 >0 (1)
VIRATT)
Pa—1l (BH Ry 73w, Ao 705 186 0 560 0

BRI




RAA T — T L OFEY U REDIEHE & FLRTEDZEL (ng/100 g FrfE R L H)

e G rgsiE™) MTAE MTPE AMTP BA EU
U URE (X7—U3) <10 <10 <10 <50 <10
HEUIURE (RT7—U4) 190 450 4,520 9,710 160
HEUIURE (A7 —U5) 1,050 1,510 6,580 25,560 330

* Sasaki A, Nakamura Y, Kobayashi Y, Aoi W, Nakamura T, Shirota K, Suetome N, Fukui M, Matsuo T, Okamoto S, Tashiro

Y, Park EY, Sato K; Contribution of Katsura-uri (Japan’s heirloom pickling melon, Cucumis melo var. conomon) at the
completely ripe stage to diabetes control, J. Nutr. Sci. Vitaminol., 66, 261-269 (2020)
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