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Table 1. Proximate composition of commercial horseradish powder
(%)
Moisture Ash AIA? Fat Protein Fiber Volatile oil  Allyl isothiocyanate Carbohydrate
8.3 4.2 1.3 0.6 17.3 0.07 0.8 64.9

?Acid insoluble ash
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Table 2. Ally! isothiocyanate content of horseradish powder
after 16weeks storage

Additive

content (%)

Horseradish Additives Allyl isothio-

powder samples cyanate® (mg/g)

1 0.20 0.80
2 Ascorbic 0.10 0.80
3 acid 0.05 0.78
4 (AAL) 0.01 0.76
5 1.00 0.62
6 Citric 0.50 0.62
7 acid 0.10 0.60
8 (C.A) 0.01 0.58
9 AA. 0.20+CA. 1.00 0.78
10 AA. 0.20+ CA. 0.01 0.78
11 A.A. 0.01 + C.A. 1.00 0.76
12 Control 0.58"

2All values are average of duplicate

P Initial allyl isothiocyanate content was 0.8 mg /g

Table 3. Hunter value and whiteness of horseradish powder
after 16 weeks storage

Horseradish?® Hunter value

powder samples L a b Wb

1 77.3 -7.7 16.8 70.73

2 77.3 -7.6 169 70.69

3 77 .4 -7.5 17.1 70.68

4 77.3 -7.6 17.1 70.58

5 77.2 -7.7 17.3 70.36

6 771 ~7.6 17.2 70.37

7 77.0 -7.6° 17.1 70.35

8 77.0 —7?6 17.0 70.41%

9 771 -7.6 17.0 70.48

10 77.0 -7.6 16.9 70.46
11 771 -7.5 16.9 70.57
Control 77.0 -7.5 16.9 70.49

*The samples were the same as in Table 2
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Table 4. Effect of ascorbic acid on allyl isothiocyanate stabili-
ty of horseradish paste

Horseradish? Allyl isothiocyanate content (mg / g)

powder samples 4 8 12 24(hn
1 0.80 0.75 0.70 0.65 059

2 0.80 076  0.69 0.65 0.59

3 0.78 0.74 0.70 0.65 0.54

4 0.76 074 070 0.64 0.55
Control 0.58 0.50 0.46 040 0.38

*The samples were the same as in Table 2
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Table 5. Effect of ascorbic acid on color change of horse-
radish paste
Horseradish® Whiteness
powder samples 0 4 8 12 24(hn
1 51.36 50.71 50.29 49.30 48.82
2 51.36 5096 50.04 49.31 48.87
3 5132 51.00 50.58 49.04 48.65
4 51.32 51.27 50.85 4950 48.39
Control 51.34 50.78 49.92 48.51 47.26

® The samples were the same as in Table 2
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