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Research on Blanching and Color Protection of Green Soy Bean

SUN Jin—cai', YU Ning®, ZHANG Min™
(1. Ningbo Haitong Food Science and Technology Co., Ltd. Cixi 315300, China; 2. The Key Laboratory of Food
Science and Safety, Jiangnan University, Wuxi 214122, China)

Abstract: In this manuscript,the blanching treatment technology with color fixation was
investigated to develop an efficient process for keeping color stability of green soy bean during
processing and storage. According to the response surface methodology ,the optimum conditions was
determined and listed as follows blanching temperature 100 °C ,blanching time 3 min, ,the zinc
acetate concentration 0.06% and the ascorbic acid concentration 0.14% . under the optimum
conditions , the peroxidase activity was inhibited and the stability of food color was ensured.
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1

Tab.1 Main nutrient content of green bean

I S

1% 68.2+2.1
1% 42405
1% 13.8+0.8

1% 4.9+0.2

/(mg/hg) 4.9+0.4
C/(mg/hg) 26.5+1.2
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Fig.1 Blanching effect of adding a single color protection
agent at different levels
2

Tab.2 Factors and levels in response surface design

min

-1 2 0.03 0.10
0 3 0.05 0.15
1 4 0.07 0.20

3

Tab.3 Experimental designs and results

Hue Angle

1 0 0 0 160.00
2 =1 =1 0 108.13
3 =l 0 1 118.19
4 1 =l 0 110.44
5 0 0 0 159.23
6 =l 0 =l 126.79
7 1 0 -1 124.08
8 1 1 0 132.33
9 0 —1 —1 114.94
10 0 =1 1 102.51
11 0 1 1 119.54
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Tab.4 ANOVA of response surface methodology

Model 6 397.91 710.88 60.62 <0.000 1
X, 14.95 1 14.95 1.27 0.296 1
X, 119187 1 1191.87 101.64 <0.000 1
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