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Palatability and nutrient retention of steamed vegetables
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The sweetness and palatability of steamed turnips and cabbages were
evaluated using a physicochemical analysis and sensory evaluation. Concerning the total amount of
sugars in vegetables, no significant difference was observed in steamed ones when compared with
uncooked ones. In sensory evaluation, the scores for the sweetness and palatability of steamed
turnips were significantly higher than for uncooked turnips. A positive correlation was noted
between the sweetness and palatability of turnips cooked with any cooking method, indicating that
sweet turnips are considered palatable.

Effect of steaming temperatures was examined using cabbage. The AA retention rate after cooking at
700C for 10 min was significantly lower than that after steaming at 1000C. The decline in AA
content was inhibited when the cabbage was heated in a microwave before steaming at 700C.These
results suggested that AA retention was affected by AA oxidase.
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Table 3 Ascorbic acid content of cabbage after heat treatment

Part Heat treatment
None (Fresh) 100°C, 10 min 70°C, 20 min Microwave, 30 sec
Outer leaf AA 41.1+4.63A 36.3+1.62 255+0.4P 37.8+0.92
DHAA 21+19 22+11 1.9+05 33109
Middle leaf ~ AA 33.7+19%8B 238+1.2¢ 19.3 £0.8¢ 27.2+15"
DHAA 20117 1.6+0.6 22106 31106
Inner leaf AA 326+15%8 230+10°¢ 205044 29.1+04°
DHAA 22+19 22103 1.9+05 2.8+0.9

AA, Ascorbic acid; DHAA, Dehydroascorbic acid

Values (mg/100 g of fresh sample) are mean + SD (n=3).

Different small letters within a line indicate significant difference at p<0.05.

Different capital letters in non-heating (fresh) samples indicate significant difference at p<0.05.
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The AA content without heat treatment (None) was taken as
100%.

Values are mean + SD (n=4). Different letters indicate significant
difference at p<0.05.

D A — B: The cabbage sample was treated by microwave for 30
seconds, and then treated by steam-heating at 70°C for 10
minutes.
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