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Abstract: In order to study the quality of varieties of frozen vegetable soybean grown a the same production sites, 10 kinds of
physiochemical indexes related to the quality of 13 kinds of frozen vegetable soybean were measured, including hardness, colour, chlorophy I,
vitamin C, soluble protein, soluble sugar and so on. The main indexes were evaluated by principle component analysis (PCA). The results
showed that four principal components could reflect most details on frozen vegetable soybean with a cumulative contribution rate of 89.33%.
The first and second principal component showed simila the contribution rate for the frozen vegetable soybean, being of 28.13% and 26.55%,
respectively. Soluble protein, colour, chlorophyll and hardness were main factors affecting the quality of frozen vegetable soybean. Xindali No.1,
Tongdou No.6, Xudou No.17 and Tongdou No.5 were selected & the appropriate cultivars for vegetable soybean freeze-processing. The PCA
comprehensive -evaluation model showed a high positive correlation with the results of sensory evaluation, which could provide a certain
theoretical basis to formulate the breeds and quality indexof frozen vegetable soy bean.

Key words: frozen vegetable soy bean; quality; principle comp onent analy sis; comprehensive evaluation

YE NG EH, SKHRKEHRERTE. NG
AR, RS2 AN EZN, AT RS K
S PR S RS AR DR BB,
HPRL BRSBTS ki K A B R
a i, 2R MBERERSR IR SR A L
I 58 22 i DR 3R (A5 23,

WisEHER: 2013-04-23

HEWA : IHERUIRHEE EBIHFHE LB [CX(12)5027]

fE&fE T EREB1%8-), &, Wi, MEAENRHRMTSREEN
BAIEE: RiTiE

2020

TN » 38 IR ARG L 2% SR XU B P
MREPELS . FOIESE. A RS 55 . Crespo. P
SEPITTUR I, AN RIS Ah AR R A5G N 2 5 R
CruzPYBERFFR L, WP R I AL R BA7
A RLAF Ve DR B3R S8R s AntoniolPHANZL B
FEAR SRS M UREH B BRI & MR 1
KA H AT AR AR ILIE TR RN A e K
AR TR B . RV I R N T SR R L A
R%, (BAEERLERIEBIEAAERRHE HYERBE R
P, B BT ANGE CRIUE, PRI EEBIE FEAN () ot ok



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.8

T, e T LRI RS K St AR A R e S

T RS 4 i Cprincipal components analysts,
PCA) & —Hft A K- il B D EO LA 25 B 1)
SN, e AR AR B G B AR R,
i 36 = BB LR AR, BRI AT R
BRI R R BYE N R Rk (IR I SR VPN B
FFIH. I NFFRIE, KEAF =) 12 4
ST MR AR GV R EEE. AN R TR A5
3, PCAITRI, A, ek M. whiss
ya) AL RSNl S R N 1 D A I e S
Beik B/ 13 AN R S Mo kB ARk, #F 7 s2m ik
RS8R SRR o 1) 2 SRR A e b 22 5, i
PCA 4T, £5&REVFY, B M BT s -,
DLHA s 15 FHOK 2 Ao 46 55 b o3 PN S B
P o

1 MRERE
11 ARG LS

BEAM 13 AN KE WF: 5 E 3 5. HE 4
S HHE65. HE8E. WMESS. HE 6. I
85 RE 1TSS, KR 15, TH 4T, IE
201, 75 254 FIIX FL 2 53 YL I8 R R B 38
BT R . FESh G2 AER BTL TR AR Bis &
SR ARG HH , SRAF AR 8 AN 5] 5 B RS,
HL R6-R7 SRIIRFE. 2,6-— S Eelmas (4
>98% ). R TR, 2 5 Wi s nlan iy a4t .

QTS A fY JL[E CNS Farmell A7]; WSC-S
Bz, REREREEOER AR AR TU-1810 %4k
ATLAR O E BE v, b st A il A A R 7
BS-224-S Jifp . — RV, ARZ IR dERD
HIRAF; DHG-907385-I1THL AEIR 3 X T-1846,
TR HERIT A8 Ml 5 PR AR JAS3003 02—k
Sk TERAA AR PR A A

12 F&%

121 R KEAFERET &

FEAS R FPR FH K AR /K 215 90 s,
s Bk AR EN A 305, i TR R SRR T
Koy, BT-60 CHAGRIKFPUEZRSS 20 min, 25
TN-18 CUKAA i .

1.2.2 FZFAIZARN Z

iR QTS UMz, tERH WSC-S
BEINE, TYREGERAMERE, HERETES
S T 7R, Ve ErESR H 2,6- S e 2

W, RIS RR TR Gk, A
SRR TR G-250 Hefi ik
1.2.3 RN

A4 5 RS (3 SRR A 2 min,
BHDRAEATEN . TR AT 4T
JYBT, SPAMERAEI A 1 TR, SRV 8 Rrf ik
WFFCAE AL, B S 5e A R (U T IAR

=T 1 BEKAXREITFREETENIRE

Table 1 Sensory evaluation standards for frozen vegetable

soybean
SR Rk JiAh HARIE
O T N e G )
e H%  wmm pasg T o7
raik % A
ARBERNKENE FHERE mEEd o
. T A4 2
HFFREPL R RAR R AL
EETE B H—RAYFAE MR R A,
b ps A e —HE )
i PB4 N oA = B X R
& IER £ FE BAKK,  BARRE,
) L, BEEY)
IS RSB H 2 REk O BALKE
T HE F R BRI, MR,y .
N ankpe  ogap RE0A)

124 ZAnHr

K SPSS 13.0 i AER #4013 ANV S K
SR 10 TR TR AR RECHE (5 2 E LA, AR
Ja AT ERGY 38T, THES SRR LR A BOE,
B AT SR A VR B

2 HBRE5SH
2.1 R K A R A & B E A

#

B TER R K G RLEA B s, RS
RO RO B IR R, R A A R B
Bl o AWIFUNE T 13 Fhide e K AP R
M BIRROSEEALIERNS, AERIR 2. ASFA A
A AR A A AN AR R 257 o A TR R S R
L B B AR, BOORL 1S R e T E
A, EE 65, JRE 35, 1RE 17 S AAREE
Ef: TE 4 SHERTEREST LT M
(p<0.05), HEABAKHK) e, RMHLRTES a*
HEA AR, IR, A U S K
SLRPRLIR A ELEORYEM, R 8 SNAERE . A
B EARTHE WA, HprEtEi S E R R
(p<0.05); A Fldh Pz FHIAE Ve & B A

2021



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.8

Table 2 The physiochemical quality index of frozen vegetable soybean
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