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Analysis of Nutritional Components in Numayama-Daikon: A Traditional
Vegetable in Akita Prefecture

Yuko Yoshizawa'?, Seiko Yoshio?, Nobuichi Tsubaki®, Kai Miyakoshi*, Kenji Sakurai®*

!Akita Prefectural University
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Numayama-Daikon is one of the traditional vegetables produced in Numayama area, Yokote city, Akita Prefecture. The production of
Numayama-Daikon was once discontinued due to the decrease in the number of farmers, and was re-started recently by a different area in Akita
prefecture, resulted in that the Daikon is not yet well known. It has a pungent taste in its raw form and has been used as a spice. It is commonly
used in the production of pickles (Tsukemono), and occasionally sautéed, both of which have a rich flavor and taste of Umami. This study
examined the nutritional components to specify the characteristics of this Daikon. Our study found that Numayama-Daikon richly contains
potassium, manganese, and vitamin C compared with the normal Daikon. Furthermore, almost all kinds of amino acids were found in higher

concentration than in Daikon, suggesting that the rich taste of Numayama-Daikon is caused by the blend of high content amino acids.
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