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Changes in pectin, structure and texture of vegetables by superheated
steam and high pressure.
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To determine the effects of cooking on pectin, structure and texture
of vegetables, potato and carrot were cooked by methods as follows; superheated steam(A),
high pressure(B), boil(C), and thermos pot(D). The heating time was B<D<A<C. The cooked
samples by A, B, C and D methods which hardness were same, but the total texture were
different. The extent of falling apart while cooking was D<C<B. The total amount of pectin
was A<D<C<B. The total value by sensual test was A>C>B>D.

2006 1,500,000 0 1,500,000
2007 56,973 0 56,973
2008 1,043,027 312,908 1,355,935
2009 900,000 270,000 1,170,000

3,500,000 582,908 4,082,908
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