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Abstract

The purpose of this study is to compare and study water-soluble vitamin losses before and after
cooking pumpkin and Japanese radish (daikon) with a steam convection oven (SC cooking) and a
vacuum-packed pouch (V-P P cooking). Pumpkin was cut into 2.5 cm cubes and daikon into 2.0 cm
cubes. For SC cooking, pumpkin was heated for 15 minutes and daikon for 60 minutes with liquid
seasoning. For V-P P cooking, pumpkin and daikon were vacuum-packed with liquid seasoning
and heated under the same conditions as SC cooking. For pumpkin, percentages of niacin, folic
acid and pantothenic acid in uncooked samples, as well as those cooked by SC cooking and V-P P
cooking were compared. For daikon, percentages of vitamins By, Bo, B¢ and C, niacin, folic acid and
pantothenic acid in uncooked samples, as well as those cooked by SC cooking and V-P P cooking
were compared. Setting the percentages of vitamins remained in uncooked samples as 100 %, those
in SC and V-P P cooked samples of pumpkin were calculated as follows: niacin 93.1 %, 85.4 %; folic
acid 84.0 %, 74.4 %; and pantothenic acid 97.9 %, 89.1 %, respectively. Percentages of vitamins in SC
and V-P P cooked samples of daikon were as follows: vitamin B; 97.4 %, 94.0 %; vitamin By not
detected, not detected; vitamin Bg 66.6 %, 65.2 %; vitamin C 43.3 %, 52.2 %; niacin 80.0 %, 66.7 %; folic
acid 37.7 %, 37.7 %; and pantothenic acid 72.0 %, 654 %, respectively.

These results indicated that vitamin losses measured in this study were attributable to the
cooking process, suggesting that the degree of vitamin losses due to the cooking process varied

according to the characteristics of vitamins and cooking methods.
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