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The Study of Heat-Treatment Condition of Typha latifolia L.

ZHOU Yun- hua, ZHANG Min
(School of Food Science and Technology, Southern Yangtze University. Wuxi 214036, China)

Abstract: By analysis of the retention activity of peroxidase, chromatic aberration, shear intensity
and shear power, the effect of different blanching time on the peroxidase, surface color and
texture was studied. The result showed that the activity of peroxidase decreased with the increase
of blanching time at 100 'C, while the regeneration amounts of peroxidase after storaging for 2
days increased first and then decreased, with the maximum regeneration value occurred when the
blanching time was at the range of 1 to 1.5 minutes, When blanching time was 4 minutes, the
peroxidase in Typha lati folia L. were mostly inactivated, the texture and the surface colour can
be well retained.
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The effect of blanching time on the activity of
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Fig. 1
peroxidase in Typha latifolia L.
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Fig.2 The regeneration of peroxidase during storage at
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Fig.3 The regeneration of peroxidase during storage at
37°¢C
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Fig.4 The effect of blanching time and storage temper-

ature on the regeneration of peroxidase
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Fig.5 The effect of blanching time on the shear intensity and shear power
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Fig. 6 The shear figure of raw material Typha latifolia L.
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Fig.7 The shear figure of Typha latifolia L. blanched

for 2 minutes
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Tab,1 The effect of blanching time on the surface colour of
Typha latifolia L.

R
<8y

R 50.37 54.96 38.71 74.13 —4.88

x ¥ z L a b

17. 82
B®E30s 38.97 42.86 27.96 65.47 —5.19 17.95
#&E 1 min 40.39 45.80 27.54 67.67 —8.74 20.81
®E 2 min 41.54 47.00 30.09 68.56 —8.65 19.35
B 3 min 42.55 47.88 26.09 69.20 —8.11 23.83

& 4 min 36.89 41.07 25.24 64.09 —6.38 19.16
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Tab,2 The relationship between heat-treatment time and col-

or change in o-phenylediamine solution
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