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Abstract: Instant bean sprouts were produced using green bean sprouts as the main material and the processing technique, including

blanching and crispness-keeping, was investigated. Results indicated that the peroxidase activity in bean sprout was completely lost and the

hexanal content of the instant bean sprouts was obviously decreased by blanching the green bean sprouts in 0.15% citrate solution for 2.5 min at

90°C. After blanching, the bean sprouts were soaked in 0.4% CaCl, for 60 min , thus instant bean sprouts were achieved with better brittleness.
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Table 1 Effect of blanching temperature on quality of bean

sprouts
RiZRE/C 70 80 90 95 100
TEAE/(gkg) 01670 0.1120 0.0990 0.0840 0.0825
POD &t
[Umin g FW 22232 1.6800 0.8433 0.3896 0.0648
L2 AR 195 210 215 210 210
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Table 2 Effect of blanching time on quality of bean sprouts
%8 J8) /min 1 2 3 4 5
TEAF/gkg ! 0.0997 0.0990 0.0975
POD 7#114/

L 2.1776  0.8433
Umin g FW

e 19.0 21.5 19.5 20.0 19.5
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0.0970  0.0963

0.7989 0.4730 0.3912
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Table 3 Effect of citrate concentration on quality of bean

sprouts
AHARBRRE /Y% 0.00 0.05 0.15 025  0.50
TEA T
. 0.0990 0.0470 0.0305 0.0400 0.0730
Ngkg )
POD 7%
o 0.8433 0.0192  0.000  0.000 0.000
/(U'min 'g FW)
LR 215 21 2.5 23.0 225
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Table 4 Orthodox test[Lq(3%)]of blanching technique and its result

KT AGZIEZRE/C) B(LEHE/min) CAMREIRE/%) THAE/(gkg!) PODFEM/(Umin'g 'FW) L249F5

1 1(85) 1(2) 1(0.05) 0.0744 0.3744 23.0
2 1 2(2.5) 2(0.10) 0.0513 0.0904 23.0
3 1 3(3) 3(0.15) 0.0331 0.0000 235
4 2(90) 1 2 0.0450 0.0000 23.0
5 2 2 3 0.0150 0.0000 245
6 2 3 1 0.0338 0.1136 245
7 3(95) 1 3 0.0188 0.0000 235
8 3 2 1 0.0394 0.0000 24.0
9 3 3 2 0.0188 0.0000 24.0
K, 0.1588 0.1382 0.1476
K, 0.0938 0.1057 0.1151
Ks 0.0770 0.0857 0.0669
ky 0.0529 0.0461 0.0492
ks 0.0313 0.0352 0.0384
ks 0.0257 0.0287 0.0223
R 0.0272 0.0174 0.0269
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Fig.1 Effect of CaCl, concentration on crispness of bean sprouts
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Fig.2 Effect of Soaked time on crispness of bean sprouts
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