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Abstract

The effect of blanching time, blanching water and power settings of microwave oven on the minerals
retention in spinach and broccoli were investigated. The vegetables were blanched for 60, 120 and
180 sec, with water 0 m/, 50 m/ and 100 m/ every 100 g of raw material at two different power settings
(700W, 400W). The retention of minerals(CaK,MgCu,Fe,Na,P) in spinach and broccoli were higher
at the 400W power than 700W power level, regardless of blanching time. At the high power, the
retention of minerals in spinach and broccoli were reduced remarkably as the blanching time increased.
The reason for -this is that the increasing power level results in greater water coming ou from the
vegetable. Also, minerals in vegetable as coming out with this water loss in proportion to the blanching

time.
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Table 1. Experimental Condition for AAS
Hollow Wavelength Slit Band-

Element Cathode (nm) width Flame
Lamp (nm)
Fe Multi- 248.3 0.2 Air-CyH,
K K 766.5 14 Air-C;H,
Na Na 589.0 04 Air-CH,
Cu Multi- 324.8 0.7 Air-C.H,

Table 2. Experimental Condition for ICP-AES

Description Condition

RF. Generator 27.12 MHz

RF. Power 1.2~15kW

Plasma Torch Quartz(High flow/low
flow
torch; with demountable
type)

Nebulizing System fixed cross flow nebul-
zer

Carrier 0.9 L/min
Coolant 15 L/min
Ca(ll) 393.366 nm
Mg(I) 279.553 nm
P(I) 178.287 nm

Flow Rate of Argon Gas

Analytical Line

(I): Atom Line, (II): Ion line
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