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Changes in Abosorptive Degree, Water-hold Capacity and
Mineral Solubility of Foodstuff on Soaking Treatment

——On the Dried Strips of Radish and Dried Gourd Shavings

AKEMI HATA and YOSHIKO NANKO

These studies were carried out to determine the effects of soaking treatment on absorptive
degree, water-hold capacity and solubility of mineral elements (Fe, Mg, K) in dried strips of radish

and dried gourd shavings.

As the results, absorption of water in dried strips of radish was rapidly accelerated by using
hot water (50°C), and that of dried gourd shavings was progressed remarkably by rubbing with
salt before soaking treatment. In a significant tendency, it was seen that water-hold capacity was
high in the case of high absorption of water by soaking treatment on these materials.

While, the solubilities of iron, magnesium and potassium in the soaking water during 5 or
10 minutes on dried strips of radish were recognized about 509, of total content on each elements
and that of 5 hours treatment was not different remarkably.

Especially, the solubilities of magnesium and potassium in the soaking water of dried grourd
shavings by rubbing with salt before soaking treatment were twice as much as non-rubbing.

In these results, it indicates that these soaking water were good source of mineral apply on the

cooking, from view point of science of cookery.
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