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Changes in Color of Spinach Leaves by Blanching
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Abstract

The changes in color of spinach leaves upon blanching in boiling water and by microwave
oven were investigated. The noticible changes in color of leaves were observed above 70°C. The
values of L (lightness), a (redness) and b (yellowness0 were decreased upon blanching.

The value of the under surface of leaves was decreased by 2~ 3 times compared to that of the
upper surface. The noticible color changes occured from 15 sec and the absorbance at 432 nm
of water increased rapidly from 2 min of blanching in boiling water. Salt (0.5 and 0.9%)
decreased the absorbance at 432 nm of water. The changes of L and b of the under surface of
leaves upon heating with a microwave oven were less compared with those in boiling water.

Based on the color differences of leaves upon blanching in boiling water, the optimum ratio of

spinach to water was 1:4 or 1:5.
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