HEAT-STABILIZATION OF FOOD ANTIOXIDANT ABSTRACT

[Object] An object of the present invention is to newly develop a system
for imparting thermostability in a retrogradation preventing agent for food
(particularly a retrogradation preventing agent for food containing
pamylase as an active ingredient). [Means for Resolution] The above
object was achieved by developing a thermostability imparting material
which is in a retrogradation preventing agent for food containing

p-amylase ag-an agtive inaredienticharacterized i that itbeomprises at
least one member selected from a processed yeast material, yam powder
and a modified cellulose and imparts thermostability at 90C or higher.
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[ObJject] An object of the present invention is to
newly develop a system for imparting thermostakbility in a
retrogradation preventing agent for food (particularly a
retrogradation preventing agent for food containing pB-

amylase as an active ingredient).

[Means for Resolution] The above object was achieved
by develcoping a thermostabllity imparting material which is
in a retrogradation preventing agent for food containing B-
amylase as an active ingredient, characterized in that it
comprises at least one member selected from a processed

yveast material, vam powder and a modified cellulose and

imparts thermostability at 90°C or higher.
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