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Alternative protein?
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protein protein protein protein protein meat

www_agro.ku.ac.th



O Food Science & Technology :
| v r— |
I AGRO-INDUSTRY laannaneLdaue? FOOD SCIENCE

Kasetsart University &TECHNOLOGY

KASETSART UNIVERSITY

Banana peel really?
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Crispy banana peel bacon for your firm
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Gallic acid

peak number
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Ellagic acid

Anti-aging?

retention time (min)

13.41
13.63
14.01
14.65
14.91
15.77
16.61
17.97

H
HO
HO Cnrilagin
[M — H]™ (m/z) MS? ions (m/z)
291 247, 205, 161
291 247, 205, 161
633 463, 301, 275
387 369, 207, 163, 119
469 425, 301
611 397, 301, 229
477 462, 301, 169
197 169, 125
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Geraniin

compound

unknown

unknown

corilagin

p-coumaric acid glycoside
(S)-flavogallonic acid

ellagic acid derivative
methyl-ellagic acid glucopyranoside
ethyl gallate

J. Chenet al.
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Isovitexin
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Concentrations of phytosterols in coffee silverskin.

0 02040608 1 1214 16 18 2 22 24 26 28 3 32 34 36 38 4 4

Compounds Unit Levels®
Campesterol mg/kg 10,9 + 2.1
Stigmasterol mg/kg 99+16
p-Sitosterol mg/kg 77.1 + 2.8
A5-Avenasterol mg/kg 0.5+ 0.1

2 All the experiments were carried out in three replicates (n = 3) and the re-

sults are expressed as mean + standard deviation (SD).
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81 compounds  flavonoids and phenolic acids

C. Andressa Almeida Farias et al.
Phenolic compounds provisionally identified in the 11 bamboo leaves.

Attempted identification B. Vulgaris  Merostachys sp.  D. Asper  P. Chusquea sp.  G. Trinii  P. Aurea  D. Latiflorus  P. Pubescens  Pleioblastus sp. B, Tuldoides
Japonica
Hydroxybenzoic acids
Hexoside methyl dihydroxybenzoic acid X
5-0-[apiofuranosyl- (1 — &) glucopyranoside] protocatechuic acid N N X X
Protocatechuic acid X* X= X* X* X= X* X= X* X* X* X*
4-Hydroxybenzoic acid xX* X= X* X* X= X* X= X* X* X* X*
Hexoside dihydroxybenzoic acid X X xX* X X= xX= X X X x= xX*
Dihydroxybenzoic acid hexoside pentoside X X X X X X X
Vanillic acid X+ xX= X+ xX= xX* xX= xX* X* X X*
Syringic acid X+ xX= X+ X* xX= xX* xX= xX* X* X X*
Hydroxycinnamic acids
Chlorogenic acid X+ X* xX= xX* X X X*
Calffeic acid xX* x= X* x= X* X= X* X= X X*
5-0-feruloylquinic acid X x= X X* x= X X X* X= X X*
Pentoside hexoside coumaric acid X X xX* X X X X
p-Coumaric acid X X= X* X* X= X* X= X* X* X* X*
Ferulic acid X X= X* X* X= X* X= X* X* X* X*
4-0O-glucuronide dihydroferulic acid X X X X X N X X N X X
Flavones
0-hexosyl-C-hexolyl luteolin or isomer X X N N X X X X X X N
0-hexosyl-C-hexolyl luteolin orlsomer X X X X X
6-C-glucoside-8-C-arabinoside luteolin X X X X X X X
6,8-di-C-glucoside apigenin X X X X X X X X
6-C-arabinoside-8-C-arabinoside luteolin X X X X X X X X X
7-0-glucosyl-6-C-glucosyl apigenin X X X X X X X X
B-C-xylosyl-6-C-glucosylApigenin X X X X X X
Methoxy-trihydroxyflavone-O-glucuronide X
4**.0-xylosyl-isoorientin X X X X X X X X X
6-C-p-D-xyloside-8-C-a-L-rhamnosyl-(1 — 2)-p-D-glucoside apigenin X
Schaftoside (6-C-glucoside-8-C-arabinoside apigenin) X X X+ X X X X X X X X
Orientin (8-C-glucoside luteolin) X X* 4 X X X X X X X 4
2*.0-rhamnosy] isoorientin X X X X
C-hexoside O-hexoside chrysoeriol X X X X X
Isoorientin (6-C-glucoside luteolin) X X X
6&-C-f-D-glucoside-8-C-a-L-arabinoside chrysoeriol X X X
6-C-it-L-arabinoside-8-C-p-D-glucoside chrysoeriol X X X X X X X X

6,8-di-C-arabinoside luteolin X X X X X X X
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* Mastery harvest
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LC Orbitrap MS
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Compound

Red Vein Green Vein Maeng Da

(2R)-2,3-Dihydroxypropanoic acid

(2R,3S,4S,5R,6R)-2-(hydroxymethyl)-6-(2-phenylethoxy)oxane-3,4,5-tri

(+)9-HpODE

12-oxo Phytodienoic Acid

18-B-Glycyrrhetinic acid

2-Amino-1,3,4-octadecanetriol

2-Furoic acid

0N OAW|IN|F

4-Coumaric acid

9S,13R-12-Oxophytodienoic acid

Alverine

Asiatic acid

Azelaic acid

Benzidine

Betulin

Bis(2-ethylhexyl) phthalate

Chlorogenic acid

Coumarin

D-(+)-Proline

D-(+)-Pyroglutamic Acid

D-(+)-Tryptophan

D-(-)-Quinic acid

D-Saccharic acid

DEET

Dibutyl phthalate

DL-Glutamine

DL-Lactic Acid

Fumaric acid

Galactonic acid

Gluconic acid

Hexadecanamide

Kaempferol

L-Phenylalanine

L-Tyrosine

Methyl 19-methyl-2-oxoformosanan-16-carboxylate

Mitragynine

Nicotinic acid

Oleanolic acid

Oxepanone

Palmitoyl ethanolamide

Pimelic acid

Protocatechuic acid

Pyruvic acid

Quercetin

Quercetin-3p-D-glucoside

Rauwolscine

Rutin

Salicylic acid

Tolmetin

Valine

Yohimbine

Varieties of kratom

Mitragynine
concentration (mg/g)

FRAP
(mgTE/g wet besis)

Red Vein 1.30 + 0.05°
) b
Green Vein 1.55 + 0.04
Maeng Da 1.33 + 0.01°
Varieties DPPH
of kratom (mgTE/g wet besis)
Red Vein 0.34 £ 0.01°
Green Vein 0.39 * 0.02°
Maeng Da 0.41 £ 0.03°

0.49 * 0.02°

0.79 * 0.05¢

0.59 £ 0.02P
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7-OH-mitragynine
concentration (mg/g)

0.03 £ 0.012
0.06 £ 0.01b

0.02 + 0.012

TPC
(mgGAE/g wet besis)

16.42 * 5.35°
24.39 * 3,122

18.15 * 1.30°
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LC Orbitrap MS - ,. .

LB 200 FGy
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o

Daphnoretin i 98,108, 11R-trihydroxy-12Z-octadecenoic acid
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- aszuMswaLRas sd Laeluldaiusau (Non-thermal food pasteurization processes)

- asvanumsuaalaalduseeu (High hydrostatic pressure processing)
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