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Preventing the decomposition of allyl isothiocyanate in wasabi

by controlling the amount of enzyme

Akihiko Hashimoto and Yasushi Aoyama

Allyl isothiocyanate (AITC) is a volatile, pungent compound found in wasabi ( Wasabia Japonica Matsumura). Wasabi

contains AITC precursors in the form of glycosides (sinigrin), and AITC is generated from these glycosides when wasabi

is grated. Since AITC is unstable, it is difficult to use grated wasabi in processed foods.

Heated and non-heated grated wasabi mixtures were stored to prevent AITC decomposition. AITC in the mixed

grated wasabi was more stable than in the non-heated grated wasabi.
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Fig. 1 Time dependence of allyl isothiocyanate concentration in
wasabi mixture of heated and non-heated

¢, heated : non-heated =0:100 ; 0, 90:10; A, 20:80; o, 50:50 ;
m. 100:0.
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Fig. 2 Preheat temperature dependence of allyl isothiocyanate
concentration in wasabi mixture
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