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Food Functionality and Processing Property of Red Bayberry

Shingo Mutoh
Department of Nutrition and Dietetics, Kamakura Women’s University

Abstract

In this study, we examined the food functionality of the red bayberry extract. We investigated parameters including

Brix, Sugar—acid ratio, polyphenol content, antioxidant activity, and angiotensin-converting enzyme inhibitory activ-

ity. Red bayberry extract showed antioxidant activity and angiotensin-converting enzyme inhibitory activity. In addi-

tion, we made a prototype of a foamy confectionery that changes its color depending on the pH level. We evaluated

the foam stability of the confectionery.
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