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Quality Study on Vegetable Soybean by Optimal Heating, Cooling and Quick-freezing Treatment
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TANG Jun! SUN Zu-dong®:*
(1.Cash Crop Institute, Guangxi Academy of Agriculture Science, Nanning 530007, China
2.College of Agriculture, Shanghai Jiaotong University, Shanghai 201101, China)

Abstract The results showed as follows: After the fresh vegetable soybean was heating in 92 100 water for 80 100
seconds, itkeptpodandgrainemerald green, lost fat oxidase activity, and tasted nicely with nobean smell . Hence heating in 92
100 water for80seconds, cooling inthree0, 5and10 water respectively ,thenfreezedat 18 ,thereisnosignificantdifference
on the contents of crude protein and fat of dry vegetable soybean between different heating and cool ing temperature.
Key words green soybean heating cooling quality
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Table 1 Effect on colour and lustre,taste and activities of enzyme of vegetable soybean after heating
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Fig.1  Effect on the content of crude protein of vegetable
soybean of heating temperature
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Table 2 Variance analysis on the content of crude protein
and fat of vegetable soybean of treating or varieties after heating

DF
MS F M S F

4 7.32 17.9™ 2.05 3.69
5 0.31 0.75 0.36 0.64
20 0.41 0.56
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Fig.2  Effect on the content of crude fat of dry vegetable
soybean of heating temperature
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Fig.3 Effect on the content of crude protein of
vegetable soybean of different cooling temperature after heating
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Fig.4 Effect on the content of crude fat of
vegetable soybean of different cooling temperature after heating
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Table 3  Variance analysis on the content of crude protein 17.0 « ! ! ! ! :
and fat of vegetable soybean of cooling or heating treatment <
DF IR Q
MS F MS F
3 0.67 1.21 0.09 0.19 6
4 0.23 0.41 0.41 0.82 Fig.6  Effect on the content of crude fat of freezing
12 0.34 0.62 0.27 0.5 vegetable soybean of different cooling temperature after heating
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. . . . Table 4 Variance analysis on the content of crude
36.5 « protein and fat of vegetable soybean after freezing and cooling
)
S DF
~ “ Q M S F M S F
3 0.52 1.19 0.10 0.22
5 4 0.53 1.21 0.17 0.39
Fig.5 Effect on the content of crude protein of freezing 12 0.27 0.62 0.42 0.95

vegetable soybean of different cooling temperature after heating 40 0.44 0.44




2006, \ol. 27, No. 06 227

(ClO))

( 271018)
(C102) ABA I1AA GA:
Cl0: 20mg/L  40mg/L Cl0:
I1AA  GAs ABA I1AA/ABA

Effects of Chlorine Dioxide Gas Treatments on Endogenous Hormones Levels

of Red Globe Grape during Storage

FU Mao-run CHEN Qing-min DU Jin-hua*
(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018, China)

Abstract The effects of chlorine dioxide gas treatment on endogenous hormones contents of ABA, 1AA and GA3 of Red Globe
grape berry during storage were studied in this paper. The conclusion indicated that 20mg/L and 40mg/L chlorine dioxide
treatments are favorable to keeping the contents of 1AA and GA3, which benefit to grape storage. On the contrary, the content
of ABA that would promote senescence and falloff is less than that of the control, while the ratio of 1AA to ABA is higher than
thatofcontrol .

Key words chlorine dioxide red globe grape endogenous hormones
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