TQF s2zeezarne

Associati Total Quality Food Association
ssociation

BAREEETRELE
TAF Bl 8§ S FHRE 5
$ gamma-i= i 7 B (GABA) & %5 A1 A

— ~ 3 ?%Fﬂ

A E AR Y 2t 2§ gamma-¥&4k 7 4 (gamma-aminobutyricacid » GABA) % 4 2. & &>
¢ 355 GABA 7 1t %iﬁtr ( GABA enrichment technology ) /&2 18 fl = 2. & &> 77 i * 30 7% 4o
§ 5 AR GABA Rt L G

S &
(- ) gamma-#=L 7 f& (gamma-aminobutyric acid » #j f GABA) :

GABA ERE - O %‘rﬁ;w X ARRARE o R FANES iR A o H o

+ 3% % CAHINO2: i} 5 7 pepisaz. gamma =% # 7 "%z (-NH;)»» + £ 5 103.12>
YhELE A EL S w) L 203.7°C¥2 247.9°C- B WM R 2 GABA MR TR J ichb k& A
3ok (G332 & i 130g/100mL) 0 A R 3TERE ~ BE F o J¢h > GABA £ G @B R
P A RBBE S F I KT o P GABA “,%Z‘fﬁ»f@;’* TEdnEs & Em‘— s8R AL
Foifdede o T Y S AEAR R A RSB R AR b S - R S 2P R
7 o

(=) GABA 7§ it # ¥ ( GABA enrichment technology ) :

4w Y 2 GABA § B - p Cdp o B R RIE S S (T 4
CH A ATER S PH EE ) ,;ffg)}ﬂgxwf 4] > ¢ GABA fmpF R
,%%’&ﬁlwmAﬁﬂf Ewwt“*’ﬂ“ﬂﬁﬁuiniGMM"*aﬁfﬁﬁﬁ@
J _El

FA% > %% GABAzZ A § o

= o)
L‘S>A~‘_,~>12
ia

T—i‘l \vnb

T

—

(Z) 1 5 fa /4 2 WP GABA R :

Ry A AR (0T AR ) &4 > ¥ I * Lactobacillus hilgardii & Lactobacillus
G

brevis & & if § 2 FEEHMTLE B F > 4 2 GABA Rt o

() AR idp2 § gamma-reh ™ BLSI LS 0 ¢ §EEH S H T L 8 S oo
Fed - FE (GABAtea) 2 B ERIREEEH L p2 N ARALE L4
d FURL A P2 GABA Rl & & o

R R

(=) “HEisk

Z@E'iglﬁ—ﬁi&“;\igf%’Zf )@*P(\%J\ p% j’l“%ﬁ.’gi\;ﬂiﬁ;ﬁo
FEBRSEEER SR 1/4 TQF-FQS-102(2)

2026/06



TQF s2zeezarne

Associati Total Quality Food Association
ssociation

o A
BRLsEEFTRARAR
()= r 37 &
Lofhii S § RS BN B A SRR 2 3 R
2. A A1 (A mn) T k2 SR A2 8 SR y-rRh T O (y-
Aminobutyric Acid)z_ i * U4 % 7 . E_ > 7 Lactobacillus hilgardii & Lactobacillus
brevis 3 fE P~ & %R GABA 2. § B 0 # @ K3 20% 2 & p &% *TE 5 11 GABA
2+ % 100 mg -

3. ’;P“ 9%«&—} BEREL B A ST gamma iRk T 7 £ EE 15mg/100g A & L B E
% (GABAtea) * gamma-“i?ﬁ&" fe 7 8 /8 150mg/100g & &1 ¢ o }f@ =

iﬁ%#ﬁﬁéi °
(2) Hed 2

M R R & FimdniAp B R o
() =445

AR T RE R E ARV MR T o
(I)RERTFFE

BERTEFERD L FwRIVIPM A T -
() B ERYTFFE

Toft AT EFERG EFAmI AR MR
(=)@ %

¢ ERRFRR EFARTVIP M R -

T RS 2 AP K F A
(-) Bir A 5F %95 gamma-"R4 7 @ 5§ 0 640 xxmg/100g & xxmg/ > £ &7 3 54 o
(Z) TR BT 6 FART AR MR
(Z) TQF-FF & &1+ TQF-FF 53 @i a s 2 5 82 g1 Rpastete &
(z) & * Lactobacillus hilgardii & Lactobacillus brevis 3 % # B~2_ GABA i* 5 Rtz 8 &% &

B T XA SRELFEEFRIRY Hi R EF 2 FREER 26 B
B FHFAFFEOTRY ) 2EFFE

I ~ Bt sk 2

(<) % s i

g AR L e 2

L LR D e
Eo R S BATRA L L S hodr KBB AR

B2 sk ™ 2 PG FEIT o

SRS B E R g SR 2/4 TQF-FQS-102(2)
2026/06



1()Fé%%§ﬁ%%@%@

Total Quality Food Association

Association
BRAESESTRRAR
A B ' %
gamma-*= 7 |FARIN E k%R E — 9 5 ¢ gamma-i=iL 7 & (gamma-aminobutyric
iFd acid) ¥k 2 iEk > % '}%‘E ( TFDAA0104.00 )
His 8 B2 X 2165% 7% P & FAR700 MR 2782 -

Ao Mt IEE R

(-) F2 2R - RTIREL ARG L LA D R ELATL R -

(Z) FARIN G B R 22 thoh > £ % 5 HPLC 2 - 27 »Zhao & ¢ (2011) I * #8% = ° ff
(o-Phthalaldehyde > OPA) & {7 & H ¥ B~% ¥ GABA 2z /74 i &Jd® » ¥ i * 3 sk 4p k&
15-% £ ¥ Bl;# (High-performance liquid chromatography-fluorescence detection » HPLC-FLD )
17 GABA 2. T & - % ¥ # * AgelaVenusil AAC18 ¢ 1LiE {7 GABA 4 3t » i 12 230nm
(% ) /450 nm (*x bt ) B (7§ kP2 GABA T8 » 17 - Lee & 4 (2015) & * 3 »%
Ak 7-% sk B2 (high-performance liquid chromatography-ultraviolet detection >
HPLC-UV )it (74 fif 15 4 & & ¢ GABAZ T B A 45-F % ¥ 3 * INNO®C18 # $1i& {7 GABA
LB oo ¥R 1EE S 280 nm ¥ b ki o 12 iE 7 GABA 2o T 4 17 o Al-Taher ¥2 Nemzer
(2019) I * #8 % = 7 fg (o-Phthalaldehyde » OPA) 272 L 3 ol FE s+ »
GABA 2_ jim# 1 32 > T 1 % F At Ap A 47-2 ML 5B e ¥ R RZ (high-
performance liquid chromatography-diode array detection/fluorescence detection > HPLC-
DAD/FLD) i£{7 GABA z T & ~ ¥7 - F %% » # * Zorbax Eclipse AAA C18 ’g 11.:8 7 GABA
A B oo WP IR 2 45 DAD iRl & 338 nm ¥ FLD i ipJiE 2 230 nm (% ) / 450 nm
(3xéf) > 1iE {7 GABA 2. T & & 17 ° Pencheva & % (2023) 41* Dansyl chloride i& {7
8 FEEY P GABA 2 jTd YR > I * F iR AR -4 b e Rk R
(HPLC-UV) i£ {7 GABA 2. T & ~ ¥7 - @ % * # * Poroshell 120 EC-C18 ’g 11i8 (7 GABA &
oo ¥eiBLE 5 254nm > 1B (7 GABA 2. TE A 7 o

NN

o

() BX= ~2F - BFFIFS - FEg - AV#F 02018010 4 28 HPLC 2 Rl H E X
gamma-"&fA 7 fehz £ o 8 SfLE 239 1 256-260 °

CE)PFe B -R2E-FFE A PP EESZ R %“.,;{702012°gamma-9i?
ATREEEEGR G ZaE2 o §EF 2T ERPIFIF 23:33-39 -

(=) Al-Taher, F. and Nemzer, B. 2019. Determination of gamma-aminobutyric acid (GABA) content
in grains and cruciferous vegetable seeds. J. Food. Res. 8: 49-54.,

(= ) Dhakal, R., Bajpai, V. K., and Beak, K. H. 2012. Production of GABA (gamma-aminobutyric acid)
by microorganisms: a review. Braz. J. Microbio. 1230-1241.

(¥ ) Hou, D. Z., Tang, J., Feng, Q. Q., Niu, Z. T., Shen, Q., Wang, L., and Zhou, S. M. 2024. Gamma-
aminobutyric acid (GABA): a comprehensive review of dietary sources, enrichment
technologies, processing effects, health benefits, and its applications. Crit. Rev. Food Sci. Nutr.

SRS FE B ORIETT 3/4 TQF-FQS-102(2)
2026/06



1()Fé%%§ﬁ%%@%@

Associat Total Quality Food Association
ssociation

BRiPEsESRTRARAR
64: 8852-8874.

(+) Lee, D. G., Cho, S, Lee, J., Cho, S. H., and Lee, S. 2015. Analysis of gamma-aminobutyric acid
content in fermented plant products by HPLC/UV. J. Appl. Biol. Chem. 58: 303-309.

(= ) Ngo, D. H. and Vo, T. S. 2019. An updated review on pharmaceutical properties of gamma-
aminobutyric acid. Molecules. 24: 2678.

() Nishiyama, T., Sulistyaningdyah, W. T., Ueda, K., and Kusakabe, H. 2020. GABA enzymatic assay
kit. Biosci. Biotechnol. Biochem. 84: 118-12.

(1 ) Pencheva, D., Teneva, D., and Denev, P. 2022. Validation of HPLC method for analysis of
gamma-aminobutyric and glutamic acids in plant foods and medicinal plants. Molecules. 28:
84.

(=) Sahab, N. R. M, Subroto, E., Balia, R., and Utama, G. L. 2020. gamma-Aminobutyric acid found
in fermented foods and beverages: current trends. Heliyon. 6: e05526.

(- - ) Tufail, T., Ain, H. B. U., Virk, M. S., Ashraf, J., Ahmed, Z., Khalil, A. A., Rasheed, A., and Xu, B.
2025. GABA (gamma-aminobutyric acid) enrichment and detection methods in cereals:
Unlocking sustainable health benefits. Food Chem. 464: 141750.

(+ =) Zhao, M., Ma, Y., Wei, Z. Z., Yuan, W. X,, Li, Y. L., Zhang, C. H., Xue, X. T., Zhou, H.J. 2011.
Determination and comparison of gamma-aminobutyric acid (GABA) content in pu-erh and
other types of Chinese tea. J. Agric. Food Chem. 59: 3641-3648.

SRS BB 6 R 4/4 TQF-FQS-102(2)

2026/06



