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Effects of Steam Blanching High Temperature Short Time( HI-ST)
on Enzymes and Nutrients of Boletus aereus

HUANG Jurrli, ZHANG Min"
( State Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: In this manuscript, effects of steam blanching ( high temperature short time, HT-ST)
on enzymes and nutrients of Boletus aereus were studied, the most important nutrients including
total phenols, solube total sugar, ascorbic acid and soluble protein were compared with the
different treat conditions, such as time, material volume and vapor pressure. Through the single
factor experiment of, based on the single factor experiment result, an orthogonal test was
designed. With the comprehensive evaluation and analysis of effects of enzyme inactivation and
nutrients preservation, the optimum condition was determined.
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Tab. 2 Result of Ly(3%) orthogonal test of steam blanching ( high temperature — short time , HF ST ) on Preferential Value

A B ¢ D POD PPO 100 ¢
/ / / VC /

. ) MPa / % ! % /% /% (mg/ g) mg
1 1 1 1 1 10 15.56 153 1.77 2.19 16.26 0.502
2 1 2 2 2 12.5 6. 39 .36 1.49 2.51 13.77 0.522
3 1 3 3 3 13.75 10 0.8 1. 61 2. 06 15.21 0.37
4 2 1 2 3 10 9.25 0.5  0.83 2. 61 20.99 0.541
5 2 2 3 1 15 9.25 0.67  0.65 1.97 18.43 0.198
6 2 3 1 2 7.5 9.25 2.93 0.9 2.42 13.80 0.660
7 3 1 3 2 9.25 .11 3.87 0.4 3.05 20.38 0.559
8 3 2 1 3 13.75 6. 39 0.37 0.3 2. 11 17.54 0.217
9 3 3 2 1 7.5 11.11 .41 0.32 2.16 17.51 0.373

ky; 0.465 0.432 0 417
ko 0.568 0.312 0.433
k3 0.425 0.479 0. 409

R 0.047 0.256  0.069
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Tab.3 Comparison of qualities among hot water blanching and the best treatment of the orthogonal

/ /(mg/ g) ! % ! % 100 g VC /mg
2.956 4.194 1.227 25.526
5 min 2.079 1.78 1.025 19.115
8 min 1. 105 1.276 0.879 16.769
6 2. 566 1.963 1.225 22.947
%
R , POD PPO
3 & &
30s 300 g Q 3 MPa, ’
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