2019 36(1): 63 -66 Journal of Researches on Dietetic Science and Culture

1 2%
(1. 225127; 2. 225127)
<NaCl
NaCl ;o 10C 2 min
1:3:1 0.4 MPa
3 2 min 8 min
: TS 972.123.2 DA 1 2095 - 8730(2019) 01 —0063 - 04
1
55.7%; 1.1
19% 1.1.1
8.8% » : ;
83.5% . '’ o
1.1.2
o 0.1 mol/L (pH 6.0 2.5%
PVP) : 0.05 mol/L (pH 6.0): 0.1
ot mol /L. o 722 ;
o :HH -8
; YCOOL -2
— —> —> —> —> o
— — — 6-8 o 1.2
1.2.1
. NaCl 1.2.1. 1
— —
1 — o

2018 —08 —23 *
( NY2014006)
(1988 —)
(1963 -)



2019 1

36 133
o 2 min
3 o
o 1.2.1.3
1.2.1.2 . .
— NN o ; 3g
— — — — — o dg dg 300 mL
100 g 200 mL. N N
o NN 3.5%
. N . 1.2.2
. o N N 20
o 1 o !
1
10 N
7 N
5 N
(%) 15 10 20 10 15 15 15
1.2.3
4 ¢ 4 ?5 C PPO (1) = AA XV,
0.5.1.0.1.5.2.0 min At x Vg x W x0.001
( PPO) o 4o tAA ; At
4 1.5 min 85°C. ( min) ; V,
90°C .95 .100°C (mL) ; Vg (mL); W
. (g -
PPO : 4 ¢
0.1 mol/L 20 mL
2.1
-2 10 000 r/min 15 min N
o PPO
0. 05 mol /L. 1.95 mL
0.1 mol/L 0.5 mL o
25°C 50 pL 1 1.5 min
1 cm 3 min o
420 nm o .
(0) 100C .
0. 001 (0) s




2019 No. 1

Journal of Researches on Dietetic Science and Culture

Vol. 36 Sum No. 133

3.

1 PPO
2.2
950C R 3 NaCl PPO
) 2
o 2 min PPO
° 1:2:2 . 7.5
1:4:2 7.0
1:4:1 8.5
1:3:1 N 9.5
1:4:0 5.5
3
2 PPO
2.3 NaCl ( MPa)
3 NaCl 0.1 6.0
1.0% 1. 5% 2. 0% 2. 5% 3. 0% 0.2 6.5
NaCl 3 0.3 7.5
NaCl 0.4 8.5
o NaCl
3 0.4 Mpa
(SoD) . ( POD) . .
( CAT) ’
n 1:3:1 0.4 MPa
o SOD CAT
4
o SOD CAT
SOD CAT ( mi
min)
° 6 7.0
2.4 8 9.5
N N 10 N 7.5
12 6.5
2. 4 8 min o
2 1:
3:1 . 1:3:1, 0.4
2 min . MPa 8 min
0.4 Mpa.



2019 1 36 133

J. 2010 31( 14) :289 —293.
3 6
J. 2006 37(1):81 -
) 83.
' 7
; NaCl PPO o
. J. 2017 38(5):108 -
100°C 2 min
113.

° 8 SONIA Z V DANIELA F O CLAUDIO M M et al.
Quality of Brussels sprouts( Brassica oleracea L. gemmif—
1:3:1 0.4 MPa era DC) as affected by blanching method J . Journal of

3 2 min Food Engineering 2007 80:218 —225.
8 min . 9 SALDIVAR X WANG Y] CHEN P et al. Effects of
. . blanching and storage conditions on soluble sugar con—
tents in vegetable soybean J . LWT - Food Science and

Technology 2010 43(9) : 1368 - 1372.

10 . N
1 J. 6306) 76
. 2017 63(6) :76 —79.
1983(2) : 1 -8. " ! (6)
2 LIUXB JINJ WANG G etal. Soybean yield physi— '
I 2012 (8):398 -401.

ology and development of high — yielding practices in
12 LOPEZM A A ROJASRM COSANO G Z et al.

Nutritional change s in the essential trace elements con—

Northeast China J . Field Crops Research 2008 105:

157 - 171.
3 . I tent of aspa ragus during industrial processing J .
2009( 1) - 38 43, Food Research International 1999 32(7) : 479 —486.
4 . 13
J. 2016 33(2) 148 - 52. I 2015 32(1):
5 . POD 45 -51.

A study on bleaching and processing technology for Xiangzao green soybean

ZHANG Yu' HUANG Agen™
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2. College of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: The bleaching technology was obtained based on investigation of effects of temperature time and
NaCl concentration on the activity of polyphenol oxidase ( PPO) in green soybean. Sensory evaluation method
was used to study the optimum formula and processing technology of Xiangzao green soybeans eaten cold. The
results showed that temperature and time had a significant effect on the activity of PPO in soybean but the
concentration of NaCl did not. The activity of PPO was inhibited effectively at 100°C for 2 min. The optimal
macerating liquid consisted of distiller’ s grain yellow rice wine and flavored water in the ratio of 1:3: 1. Im-
pregnated green soybean in the macerating liquid at 0. 4 MPa for 2 min each time for 3 times gave the highest

sensory score to the product.
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