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Generation of y-Aminobutyric Acid in squash
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Squash is one of the plants in which glutamate decarboxylase (GAD:EC 4.1.1.15) activity is very strong. GAD is
an enzyme that synthesizes y-aminobutyric acid (GABA) from glutamic acid. In this research, squash GAD was
quantified by GABA and the GAD activity was the strongest in the peel. Furthermore, more than 260 mg of GABA
were synthesized in 100 g of squash peel under optimum conditions in which the pH and temperature were 6.2 and 60°C,

respectively.
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A:Fruit near the seed

B:Fruit in the middle part

C: Fruit near the peel

D:Peel

10cm

Fig. 1 Sampling site of squash
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Fig.2 Amount of GABA before and after reaction Fig. 3 Quantity of GABA in various pH
A fruit near the seed, B: fruit in the middle part, Data are expressed as mean + SD.

C: fruit near the peel, D: peel

Data are expressed as mean + SD.
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Fig. 4 Quantity of GABA in various reaction temperature Fig. 5 Quantity of GABA in various reaction time
Data are expressed as mean + SD. Data are expressed as mean + SD.
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