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Abstract

Retention of ascorbic acid in vegetables as influenced by various blanching methods was
measured and the effects of blanching time, ambunt of water added, and with or without lid on
the retention were compared. It was found that blanching with small amount of water and
without lid generally retained the higher activity of ascorbic acid.

Although steam blanching showed the highest retention of the vitamin, the longer heating
time was needed to blanch the vegetables. Blanching by microwave oven has revealed that
addition of small amount of water did not affect the retention. From the scoring difference test
for texture of blanched spinach, the samples which were indicated as best in texture by the
8-panel members have retained 73~96% of ascorbic acid and samples blanched by microwave
oven for 60 seconds showed highest retention.
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Table 1. Blanching methods, amount of water added and blanching time applied in the experiment

Blanching methods Amount of water (ml) Cover (lid) Cooking time (seconds)

Boiling 150 cavered 30, 60,90, 120
unoivered ”
300 covered” s
uncovered »
Steairing 150 covered "
300 covered »
Pressure 100 covered ”
cooking 150 covered »
Microwave o] in plastic bag »
heating 50 in plastic bag »
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Coporation, Milwaukee, Wisconsin)® 79 &3
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Fig. 1. Retention of ascorbic acid in vegetables blanched in 150 mi boiling water.
—@—@— spinach -~A--A-- cabbage —ll—B— thready stone-leek
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Fig. 2. Retention of ascorbic acid in vegetables blanched in 300 ml boiling water.
—@—@— spinach - -A--A-- cabbage —ll—Ml— thready stone-leek
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Fig. 3. Retention of ascorbic acid in vegetables blanched by steaming.
—@—@— spinach - -A--A-- cabbage —l—B— thready stone-leek
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Fig. 4. Retention of ascorbic acid in vegetables blanched by pressure cooking.
—@—@— spinach —-A--A-- cabbage —l—ll— thready stone-leek
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Fig. 5. Retention of ascorbic acid in vegetables blanched by microwave oven.
~—@—@-— spinach - -A--A-- cabbage —Hll—B— thready stone-leek

Table 2, F-values from ANOVA for sensory evaluatioin
of blanched spinach

Blanching methods

Source of
variance Boilin Steam- Microwave
& ing heating
Blanching
time 127.37** 33.62%% 4.45%%
Panelists 0.50%* 1.55%* 0.13%*

** Significant at the 1% level,
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