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Abstract

The effect of different boiling methods (with distilled water, 1% salt added water and 1% sodium bicar-
bonate added water) on the physicochemical properties of Su Ri Chwi (Synurus palmatopinnonatifidus var.
indivisus KITAM.) were investigated. The addition of 1% sodium bicarbonate (baking soda) to the boiling wa-
ter resulted in an increase in the pH of effluent. The green value of cooked Su Ri Chwi was simillar to the
raw material. Su Ri Chwi cooked in 1% sodium bicarbonate added for 10minutes retained higher chloro-
phyll and vitamin C contents than those of Su Ri Chwi treated in distilled water and 1% salt water for
30minutes. 70% of the water-soluble proteins in raw Su Ri Chwi was albumin. However, albumin was de-
creased by the method used. The contents of glutelin, globulin, and prolamin were increased by the cooking,
vice versa. The contents of NDF, ADF, cellulose, and lignin were decreased regardless of the method used, on
the other hand, the content of hemicellulose was increased.
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Table 1. pH, color, absorbance and total solids from effluent
of cooked Su Ri Chwi

Color Absorbance  Total
Sample pH soli(:it:(g)
L a b Aa32 Aess
S1 6.17 56,5 42 350 391 0.35 2.53
S2 592 650 43 345 290 049 4.51

S3 9.16 48.1 5.1 328 468 065 0.60

S1 : cooked in distilled water
S2 : cooked in 1% salt added water
S3 : cooked in 1% sodium bicarbonate added water
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Table 2. pH, titratable acidity and color of cooked Su Ri

Chwi
Sample  pH Ti;:;g’le - aColor . —
Si 6.09 16.04 3485 -10.50 16.20 -0.65
S2 6.30 12.50 2350 - 630 940 -0.63
S3 6.42 10.50 2370 - 6.85 9.60 -0.72
Sa 8.21 10.80 21.35 ~1040 790 -1.32

S raw

S2 : cooked in distilled water

S3 : cooked in 1% salt added water

Sa : cooked in 1% sodium bicarbonate added water

Table 3. Chiorophyll and ascorbic acid contents of cooked

Su Ri Chwi
(mg% dry basis)
Chlorophyil Ascorbic acid
Sample
total chlorophyll chiorophyll total detergent
chlorophylt a b ascorbic acid ascorbic acid

S1 1548.19 1160.01 382.77 4.227 4.089

Sz 770.01 566.90 203.59 0.034 0.049
S3 550.24 40390 146.73 0.084 0.102
Sa 903.94 67715 227.34 0.151 0.129
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Table 4. Mineral contents of cooked Su Ri Chwi

(mg%)
Sample  Na K Ca P Mg Fe
S1 67.41 225.80 224.39 23.11 253.78 11.46

10795 1286 83.03 6.54
166.76 1285 100.37 7.25
152.26 18.60 107.57 6.18

S2 22.99 85.73
Sz 19588 79.27
S+ 16250  65.18

Table 5. Water soluble proteins of cooked Su Ri Chwi
(%)

Sample  Albumin Globulin Prolamin  Glutelin
S1 70.6 7.9 9.5 11.9
S2 40.7 7.9 17.4 30.2
S3 41.3 14.1 16.3 28.3
S4 32.8 12.5 18.8 359

Table 6. Dietary fiber contents from alcohol insoluble solids
of cooked Su Ri Chwi
(AIS %)

Sample NDF  ADF- Hemicellulose Lignin Cellulose

S1 54.89 49.95 1.7 6.48 43.47
S: 5850 43.70 14.8 3.15 40.55
S3 53.69 40.65 13.0 3.64 37.01
S+ 6970 43.40 26.3 4.45 38.95
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