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Abstract.

After being cooked and gelatinizing, as time passes, the hardness, whiteness, and syneresis rate of starch
based foods increases and retrogradation sets in. Confectionary that is cooked using flour that contains starch,
or contains starch itself, is prepared by using sugars, which help to suppress retrogradation and limit the
amount of damage caused when cooling or freezing. In this study it was decided to examine the effect that
partly or completely substituting sucrose with trehalose has on the physical properties and sensory evaluation
of warabimochi (bracken starch cake), kuzukiri, kuzumochi (kudzu starch cake), dango (sweet dumplings),
mushi-yokan (steamed sweet bean jelly), imo-yokan (sweet potato jelly), biscuit, muchi-kasutera (steamed
sponge cake) and pie filling. The effect that using trehalose has on preventing retrogradation and reducing
damage when cooling, freezing and defrosting the confectionary was also measured. The results of the findings
showed that when trehalose is added to starch based foods retrogradation when cooling or freezing is



dramatically reduced, compared to when sucrose is added. However, the level of effectiveness differs not only
depending on the amount of trehalose added, but also on the type of starch and the amount of used, water
amount and preparation method.
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Abstract
Oyster, Crassostrea gigas, decreased cholesterol and triglyceride concentrations in serum and liver of SD

rats, and their effects were thought to be in part exerted by taurine and lipid components such as n-3
polyunsaturated fatty acids and plant sterols. Feeding defatted oyster lowered serum triglyceride and liver



cholesterol and triglyceride levels. Hypolipidemic activities of oyster may be ascribed to both the lipid and the
non-lipid fractions. Oyster high-molecular-weight extract fraction hydrolyzed by proteases reduced serum
cholesterol concentration, and oyster low-molecular-weight extract fraction effectively induced
hypotriglyceridemic effect. Oyster and its extract improve lipid metabolism, and it shows promise in the
development of novel physiologically functional food for preventing cardiovascular disease.
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