EFREHAFERE $475 21-27TH 19924128

Journal of Nagano Prefectural College, No. 47, pp. 21-27, December 1992 21

SRR DRI

BITOBWERAR LT R aNVEVBRE

DERIZOWT

FEILFEF - FRIEFRIR

The Relationship between Browning and Ascorbic Acid

Contents in Vegetables during Drying

Toshiko Hakovama and Kazuo OGIWARA

Abstract

The relationship between browning phenomena and ascorbic acid contents in
vegetables during drying under sunshine was examined. The results obtained were as

follows.

(1) The degree of browning level of radish roots increased and its ascorbic acid
content decreased with an increase in the amount of weight Ioss during drying under

sunshine.

(2) When dried after blanchlng (heat treatment), the color changes of radish roots
were small. But the ascorbic acid content were decreased more than dried of no

blanching treatment radish roots.

(3) The increased of ascorbic acid contents in treated radish roots may be caused by
soaking into the artificial ascorbic acid solution. But that was decreased as days go

by drying.

(4) In the case of dried spinach, change of color was observed hardly none. But
ascorbic acid content were decreased to about 30-109.
It is concluded as a result for experiments that a little correlation was observed
between browning and changes of ascorbic acid contents in vegetables during drying.
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Fig. 1. Changes of weight of radish roots during
drying.
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Fig. 2. Changes of ascorbic acid contents in
radish roots and its residual rate during
drying.
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Fig. 3. Changes of browning level of radish roots,
and relation between browning and
ascorbic acid contents in radish roots
during drying.
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Fig. 4. Changes of ascorbic acid contents in
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Fig. 7. Changes of ascorbic acid contents in
radish roots during drying after soaked
in artificial ascorbic acid solution.
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