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The Enhancing Effect of Gamma-amino Butyric Acid(GABA)Concentration and Angiotensin I-Converting Enzyme
(ACE) Inhibitory Capacity in Varieties of Brassica
NORIMURA Naoko, Genta KOBAYASHI, Yutaka KOMATSU, Minoru MAEDA, Tetsuyoshi MAKI and Kenji SONOMOTO
(Fukuoka Agricultural Research Center, Chikushino Fukuoka 818-8549,Japan) Bull. Fukuoka Agric.Res.Cent. 28:11-16(2009)

In order to create a new vegetable foodstuff from varieties of Brassica, which are some of the specialty vegetables
grown in Fukuoka Prefecture, these varieties were fermented with addition of botanical lactic acid bacteria. The
fermentation liquids derived from the process were analyzed to determine the concentration of y-aminobutyric acid
(GABA) and angiotensin I-converting enzyme (ACE)inhibitory capacity.

‘Miiketakana' ,Katsuona' and‘Yamashiona, are the varieties of Brassica that have been selected as candidates for
the new foodstuff material, because these have been found to have high concentrations of GABA, glutamic acid and ACE
inhibitory capacity. These varieties were fermented with lactic acid bacterium. As a result, eight strains proved to have
high levels of antioxidative action, GABA concentration and ACE inhibitory capacity. These strains were identified to be
two Lactobacillus brevis, two Enterococcus gallinarum and one Enterococcus Asseliflavus.

The high GABA concentration and ACE inhibitory capacity were obtained from the lactic acid fermentation. The
GABA concentration of the fermentation liquid remained unaffected for four weeks at 30°C. Such findings appear to
support these varieties to be promising as the new food material.

[Keywords: Brassica, plant origin lactic acid bacteria, Gamma-amino butyric acid(GABA), Angiotensin I-converting

enzyme (ACE), inhibitory capacity]
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