©
2020 2022

The effects of cooking on the texture of vegetables as food colloids and its
application to a cook-chill system
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The present study aimed to determine the volume, moisture content, and
water-soluble pectin content of cooked vegetables during the cooking, storage, and re-heating
process and to identify the factors contributing to the changes in palatability. The results showed
that both the weight and moisture content of cooked vegetables decreased during cooking, increased
during storage, and decreased during re-heating; however, the volume of cooked vegetables did not
increase during storage. Furthermore, when salt-containing seasoning solutions were used in the
cooking process, during storage, there was an increase in sodium content within the vegetable, a
decrease in rupture stress, and an increase in soluble pectin content. These findings suggested that

during storage, the heated solution flowed into the extracellular space, where the penetration of
sodium promoted softening. And the increase in weight without any increase in volume may have been
caused by the compression of adjacent cells.
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