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Examination of effective utilization of stored beans as a new_cooking /
processing method and new foodstuff with functional characteristics
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Beans stored under high temperature and high humidit% do not tend to soften
no matter how much they are heated, and their palatability decreases. This phenomenon is called
hardening of beans. In this study, its mechanism and the cooking method corresponding to the harden
beans were investigated. Focusing on the effect of "soaking” that is always performed in bean
cooking, the water absorption rate and softening rate of harden beans were analyzed. From the
obtained values, a cooking method was determined to avoid the occurrence of the curing phenomenona
and predicted the optimum cooking time until the beans reached to the appropriate softness. In
addition, stored beans showed significant changes not only in the seed coat but also in the
composition and tissue of the cotyledon, which su?gested that this also affected the functionality
of the beans. From these facts, we obtained useful knowledge for effective utilization of stored
beans in the future.
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