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=ABSTRACT=

The effects of blanching time and power settings of microwave oven on the ascorbic
acid retention in seven kinds of vegetables were investigated, The vegetables were blan-
ched for 120 or 180 sec. at three different power settings, 650 watt(high power), 500
watt(medium power) and 160 watt(low power).

The retentions of ascorbic acid in cabbage, garland chrysanthemum, mungbean sprout,
amaranth and carrot were higher when they were blanched at the high power than those
blanched at the lower power settings. Blanching of spinach and yul-moo (small korean
radish) showed that the vitamin was more retained by the medium power heating.
Blanching at the low power revealed that the ascorbic acid retention was reduced re-
markably as the blanching time increased.

From the scoring difference tests the 10-panel members indicated that the texture
of three-tested vegetables was more acceptable when they were blanched at the high
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M 2 Quenzer$} Burns"+ microwave ovenol] A |
42 & blanchingshd AEY F99) U 4P
1978'd -2 "2l A microwave oveno] Al £ 7 (protoplasmic material)o] $IE A A

oE olgl 1 AHENIETL EobAA dAFH A o} 2AFZE &M T A o v Bk(firm)
Bl ofyz}t Ut 7HZA AR de] BFHUT 331% AZl(chewy) A7 ol80] B M3
oy, $a9 g g Z&AHQA HE TE 3@ oo, Kleing?e 28 73}
wo] o Fsln Algyo] A gleng, o microwave ovenol]l 4] @] 3t A1 Zx]9} )
Z o] Be3eln &3S o]§e] gl & #H2A 9xg Y (conventional method)ol]
T ojZ 1 k. - o3 ARE vm A, Azt o] o ¥
HS4dA 119899 39 20

—159—



-4 & A-

& ascorbic acid #EE& 2RI ¥k 2
2]}, microwave ovendl| A} Bo] glojx o]
g dAgste Rol 73t A B9 Hrtglel
Rregg WEA 229 FvY(non-rigid
thermoplastic bag)dl] ¥ ¥ o] W S 2 blan-
ching¥t Proctor®} Goldblith®d 2o ol
237} Y$=F green beans Z broccoli®] vitamin
C BHEL 100% U AlFAe B%e
2 ZELE 292, Eheart Gott?s W5
AZA 9 thaiA] microwaveovenoll A FA g g
Rol AP Ex2] WA R} o £ ascorbic
acid %<& Jehdgx sigd. 28l 2 Chung
9% & microwaveg g SEFoMEe B
g ol ite] B &40 WA o=
microwave7} £33l olm| =49 side chainol
A 3tetd Wales 37187 Wiolzta A9t
At

Microwave €28 Wi& F8 A|7to] FHA
A851 FLdo] BIRIEZ Fo| AP
F dgre BHHUl FodoIn ik Fe
AIZHE Eoli EE HUEHA ¥ Xl
ascorbic acide] ZEEE Z7HA 7B R o] HHY
o2 vitamin Co] E{&& FUYz & + Aot
1 8¢9tk 38 Kylen®%-& microwave 2 blan-
chingd «217}x] 247} ascorbic acid 3o
A FUAY, 2 §A Fole o2 Py
9§ ARt} o vitamin £&0] o AY} 5
i

Microwave oveng 1 A% magnetron
o} geol| w2} &3 (power output)o] EEA,
A2 71 &L 300~700watte] Heloln, A
&2 700~1,300watt 7t 2] Hel2 5ot
600~700wattE 7]E&o 2 & u 400~500watt
X e 2YAel 35% 71 F7FE Y 500~ -
600watt ol A& 15% %71, 700watt o] ol A&
#A8HA dch?

Shapiro ¢ Bayne®2] dpolMe #3 2%
o A& A F 400Wo A 71L& w7} 700W
i z¥ o Bl HEHoz R AT

53% 71% Z7189) 3 KorschgenSY% 492W
9} 1,054Woll M 171E 22§ A} 492Wol) 4
7 3G 29 Ajzto] Ag =Tty Fo.
3 2] 117](beef roast)E high power(553W)
¢} simmer power(273W)ol A Zg&u, 13
do] 93 RS volatile loss7} AFon WE
e dEE &N XY} R HIE
(palatability score)7} <oz i ey
E}_.IZ)

B Ao A= microwave oveng Algdle
A& blanching@ o, o] 88 Z37} A9
7 2ol thebr ascorbic acid®] o] ofF A
Zaste 7He do} BoZH o vitaming &
Ao] & -3 blanching 2AL §=5tu%

ot

ME Xz Y gy
1. A48

=5 3|AZE vitamin Co o] vmF
B, &3 JER go] He guF, &34, 5
F, 0, 93, AEA 2 €59 788 493}
et

S, K2t SF, HEF ¥ I 19859
89 21UlA 10€¥ 20 Atolel Mg Al BF
A B A Wl 1 o} Ho] E3tE NA AE
THEA PulFE ZHES ER QLT E
718 93 424 98 gojd F A 4cm A
T 77|z &£02 L g AEE AEHL

&7 53, HEL 2 Us B2 AL
3 2718 W %28 5cm, B2 4cm Zo)
2 A F2L& N F EHo E7|E paper
tissueZ Fa YA leid] FA7|2 2% A7E
At AlEAE 19859 10€¥ 28YdA 11€¥
TE7HA A& A wEEdd Jde 2ol 4F
Y olH 8T AL FUsA A& H 27
g woo dFE 19859 8€ 15¢A 20¢
Apoloj] wishEe] AR GFwoA AY 3Y
of 83 AL FYU} F, EE AjA 87|

—160—



-~ Microwave Oveno g A E

Blanching®t o) 287 Ajzto]

Ascorbic Acid &3] njxe 93k ~

M HAE 5cm Fxo] ZAolz A AF
g AL RE A8 74 F53A £

= 100g¥ FHAANL, AleAe 719 4&
F28 ¥ 212 2% Ho)A 50g4 B ko] 100g
o2 FHait.

ol e A8 E 7IZ 15cm, Aﬂi 20cm =7} 9]
H.glo] 7153k plastic bagel @1 71353 27)
£ wj =2 UaA A A 23 o} microwave oven
o] £¥& A3, FujFE AL LE A
2¥E 302 A2 120%7A] blanching$t t}
& o i Ao dg WF Z°ﬂ’\1 go] £0j7}
A %
74
a

=5 %1}6}%11:} ol oy Ag 2
5% Ao 180277}111 AlZHe ZA 3
2 4F 43 H|E& 33 agxn

£ 538 dAl 3}9314.

e

2 Ao A ALL3E microwave oveng 34
M2+ A= RE700W ol 27 Fa+ 2450
MHz o]t} o] #x]9] &¥ level® Tablel®
o I Fo) A :(e50watt), F(500watt) 2
Z (160watt) 2] 37}A) levelS A& 3t o),

3. 49wy

7}) Ascorbic Acide| =X
Ztzt FHlE 100g9] ok A|EE o] 43}

Table 1. The Power levels of Samsung electric range
(Model RE700W )

Power output

High 650 Watt
Medium High 600
Medium 500
Medium Low 300
Defrosting 230
Low 160
Keep Warm 65
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Fig. 1 Retention of ascorbic acid in cabbage blanched

by microwave oven.
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Fig. 2. Retention of ascorbic acid in garland chrysan-

themum blanched by microwave oven,
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Fig. 3. Retention of ascorbic acid in mungbean sprout
blanched by microwave oven,
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Fig. 4. Retention of ascorbic acid in amaranth blanched
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Fig. 5. Retention of ascorbic acid in carrot blanched
by microwave oven,
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Fig. 6. Retention of ascorbic acid in spinach blanched
by microwave oven
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Fig. 7. Retention of ascorbic acid in yul-moo blanched
by microwave oven.
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Table 2. F-values from ANOVA for ascorbic acid retention in vegetables blanched by microwave oven,

Vegetables

Source of |df
Variance “garland  garland

cabbage chrysan- mungbean amaranth carrot  spinach  yulmoo

themum  sprout
Power
Setting 2| 0.66 3.74 0.86 0.26 4.26 1.23 1.59
. . g o

Blanching | 4 0.38  g72" 53 419  su*  0u 6.8 Significant at the 5% level

*Significant at the 1% level

Table 3. F-values from ANOVA for sensory eval-
uation, -

Blanching Time Panelists
650W  500W 160W 650W 500W 160W
cabbage 2388* 1740 197 057 107 198~
1637 2030 083 085 098 315
15.70™ 2447 040 063 080 478"

*Signiticant at the 1% level

Vegetable

carrot
spinach
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