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Development of Functional Food with “Ibigawa Yomogi ” (1)

Shigemi IMAIZUMI and Hisashi SUZUKI
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Abstract

Possibility of steam blanching as a method of preliminary
processing of “Ibigawa Yomogi ” (“yomogi” is Japanese name
of Japanese mugwort, Artemisia princeps PAMPAN.) and
changes of aroma of the Yomogi through the processing were
examined. The steam-blanched Yomogies maintained higher
contents of chlorogenic acids than those blanched in boiling
bathes, however, they showed higher yellownesses derived
from the pheophytinizations. Terpenes and terpene esters were
detected as main components of aroma of the fresh Yomogi.
The aroma was changed by the processing because of
volatilizations of the several components.



