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Color Degradation and Changes in Chlorophyil Contents of Leafy
Vegetables by Goenventional Blanching
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This study was carried out to determine the optimum blanching times for spinach, leaf beet and
marsh mallow based on the vegetables’ green color. The effects of blanching time on color degradation
and changes in chlorophyll contents in leafy vegetables were investigated. 30 sec, 3 min and 20 min
are suggested as the optimum blanching times for spinach, leaf beet and marsh mallow. Spinach and
leaf beet (Chenopodiaceae) showed similar color degradation, while marsh mallow (Malvaceae) showed
a different pattern of changes. Chlorophyll contents were greatly increased by blanching. Chlorophyll b
(Co) showed a greater increase than chlorophyll a (C,) in spinach and leaf beet, while in marsh
mallow, C, showed a greater increase than C,. The ratio of G, / C » in most samples were in the range
of 2.0~3.6 and did not show remarkably changes by blanching and according to blanching time. In
addition, total chlorophyll changes in spinach and leaf beet (except in spinach blanched for 5 min)
corresponded to changes in C,, while total chlorophyll changes in marsh mallow corresponded to

changes in Cs.
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