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Study on blanching technics of Sedum aizoon L.
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Abstract: Effects of different blanching conditions on peroxidase activity, color,texture,contents of oleanolic acid
of Sedum aizoon L. were analyzed,and to observe the influence of blanching temperature,time,and cutting
length of Sedum aizoon L. as the independent variables on the contents of vitamin C,and combined with the
above mentioned indexes selected factor levels. Based on the observation,the experiment was optimized the
blanching technology of Sedum aizoon L. by response surface methodology. The response variable was the
preservation rate of vitamin C. The study showed:the optimum blanching conditions of Sedum aizoon L. were.
blanching temperature was 90°C, blanching time was 60s, cutting length was 8cm. Under optimized conditions,
the preservation rate of vitamin C was 80.01%.
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Table 1  The standard for colour evaluation
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Fig.1 Influence of blanching time on peroxidase activity of

Sedum aizoon L.
FH BT AT 50, 76— B d 5T, 980 32 19 Kl A
A B 5 IR I TA) I e T = T . #E75.80.
85°C N & 1min UL PN, IE A 21 58 £ lifb i S A W 1y
WEPE H P 7E90°C R 2 Imin i, 2.0 1l 440

20155 $128 217



J@étﬂ@l’&

Scence and Technology of Food Industry

Wl K% 95.5% , 1K ) T B0 1 20 s £ 100°C
N, EEZ3minl, AR SE A RIS . OIS
TSR 0 SR B AL 2 3 5 90~ 100°C., 32 1N )
M 1~3min.
22 EZRIEZEHBXNFLERFNZN

AN TR)VEE 2 4k J5 I s 7] %o 172400 S5 €00 338 1) 58 M) 1 2
L2,

—75C
104 2 30°C.
EEE 85°C
E90°C
SEEE 95
oy . | 00°C
i
g 67
44

90 120
RN ()
P2 PRI )X 70 C 5 (1 5

Fig.2 Influence of blanching time on colour of Sedum aizoon L.
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Fig.3 Influence of blanching time on hardness of

Sedum aizoon L.
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Fig.4 Influence of blanching time on contents of oleanolic acid

of Sedum aizoon L.
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Fig.5 Influence of blanching temperature on contents of

vitamin ¢ of Sedum aizoon L.
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Fig.6 Influence of blanching time on contents of vitamin ¢ of

Sedum aizoon L.
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Fig.7 Influence of cutting length on contents of vitamin ¢ of

Vi B (mg/100g)

Sedum aizoon L.
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Table 3 The results of response surface experiments

SR X, X, X, VAR 2 (%)
1 -1 -1 0 77.33
2 1 -1 0 74.23
3 -1 1 0 68.35
4 1 1 0 64.35
5 -1 0 -1 69.07
6 1 0 -1 67.03
7 -1 0 1 725
8 1 0 1 67.23
9 0 -1 -1 75.52
10 0 1 -1 66.48
11 0 -1 1 79.93
12 0 1 1 69.12
13 0 0 0 76.36
14 0 0 0 75.96
15 0 0 0 76.25
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Table 4 The ANOVA results of Regression model
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X, 14.26 1 1426 4255  0.0013%*
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X2 73.61 1 73.61  219.67 <0.0001%*
X2 1.61 1 1.61  4.80 0.0800
X3 28.28 1 2828  84.39  0.0003%*
k7 1.68 5 0.34
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Fig.8 Interaction of blanching temperature and blanching time

of Sedum aizoon L.
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Fig.10 Interaction of blanching time and cutting length of

Sedum aizoon L.
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