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Effect of Blanching Process on Texture and Color of
Green Soybeans (Glycine max Meryill forma)

TAKAHISA MINAMIDE, TERUMI AIBA and AKEMI HATA

Effect of cooking treatments on the texture and color of green soybean (Glycine

max cv. Idechou-zairai) were examined to elicidate a suitable condition for edamame.
The hardness of cotyledon decreased at the initial stage of the boiling in water and
the texture of material at 10 min heating had no-brittleness and stickiness. The texture

and color of beans in which immersed boiling water was better than those of steaming

and microwave heating.

It was not shown differences on the texture and color of pods and beans in which
rubbed pods with salt and boiled in brine (19;).

The strength force of 0.7~1.0 kgf and the CIE, a* value of -7.5~-8.0 defined the
eating-limit of texture and color acceptability.
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Fig 2. Texture profiles (strength forces) in the cooking treatments of green bean
cotyledons

1) boiling for 10 min 2) steaming for 10 min 3) microwave for 10 min
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Table 1. Texture (strength, kgf) of cooked green
beans
Cooking Rubbed pods
time (min) H.0 1% NaCl with NaCl
0 4.08
5 1.72 2.02 1.67
7 1.31 1.35 1.43
10 1.08 1.12 0.92
15 0.73 0.90 0.79
20 0.62 0.68 0.70
30 0.51 0.52 0.41
Table 2. L*, a* and b* values of green beans
Cooking Pods Cotyledon
time(min) L* a* b* L* a* b*
48.52 —9.08 28.10 69.08 —12.25 28.52
47.85 —3.59 25.28 64.79 —13.70 30.11
46.13 —7.96 24.90 64.95 —12.95 31.08
10 44.12 —6.22 21.13 65.60 —12.40 30.26
15 47.84 —5.58 23.92 66.74 —11.23 29.67
20 46.75 —3.33 21.93 63.69 —9.52 30.00
30 45.35 —4.06 22.20 62.37 —8.12 30.22
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Table 3. Degradation rate of a* values with the
cooking treatments

- - Micro-
Boiling Steaming wave
Degradation 0.025 0.095 0.104

rate (0-10min)
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Fig 3. Effect of NaCl treatment on the a* values of green bean pods and cotyledons

O——-0 : boiling in water
A——A > boiling in 19§ NaCl

A—— A [ boiling in 19 NaCl after pods rubbed with NaCl
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