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It was found that the filtrate from “five-spice seasoned pork™ (a popular Thai
dish consisting of pork boiled for a long period of time) did not have a mutagenicity
when tested with the Ames test using Salmonella typhimuriun TA 100 (without S-9
mix). However, when the filtrate from five-spice seasoned pork reacted with nitrite
in an acidic circumstance (pH 3-3.5), it showed a direct mutagenicity towards the
bacteria. The same result was obtained when only the spices were used without the
pork. It was also found that cooking five-spice seasoned pork using a conventional
method for four hours at 100°C reduced the mutagenicity from the reaction of food
sample and nitrite when compared with pork cooked using an air-limited method.

The study also showed that oolong tea itself had no mutagenicity when it was
treated using the same methods that were used to cooked the pork or when it was
brewed for 5 minutes and for 30 minutes. But oolong tea showed direct mutagenicity
on the bacteria when it was pre-exposed to react with nitrite.

The study also showed that oolong tea can cause antimutagenicity. If a lot of
tea leaves were boiled with the ingredients used to cook five-spice seasoned pork then
the tea could reduce the formation of the precursor which could further react with
nitrite to produce a direct mutagenic product which would react against the bacterial
tester strain. However, a large amount of tea leaves may change the flavor and taste of
the food. This study also showed that the aqueous extracts from oolong tea leaves
(brewed for 5 or for 30 minutes) could inhibit the mutagen formation which occurred
during the reaction between filtrate from five-spice seasoned pork and nitrite.
Interestingly it also inhibited the mutagenic product which formed from this reaction.
The findings from this study suggest that tea should be drunk after eating a meal to
minimize the risk of exposure to a mutagen precursor formed during the normal
cooking process.
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