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Studies on Color and Gloss as Evaluating Sensory Properties
of Vegetables and Their Cooking

Dr. Takahisa Minamide
Department of Nutrition and Food Science, Kyoto Prefectural University

ABSTRACT

Color(and appearance)is one of the most important visual attributes in food. The favorite color of
food is depend on the nation and its culture. Unfortunately the word on color has superseded appear-
ance as the description of the total visual perception of food. The optical properties are color, gloss,
translucency, the uniformity of these attributes over the surface of the product, and the appearance
boundary condition visual flavor.

The major purpose of this lecture is to stress the importance of color and gloss on the basis of sen-
sory evaluation for vegetables and these cooking process. These points are as follows;

1. Color and palatability

Principle of cooking; five tastes and five colors
2. Pigments and colorimeter
Plant pigments: Chlorophyll, Carotinoid, Anthocyan
Optical properites and colorimeter
Correlating instrumental and pigments data
3. Color, gloss of vegetables
Effect of color and gloss on several cooking treatments
4. The importance of color of foods to the food industry and consumer

Key words: Food color, Sensory evaluation
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Fig. 1. Main factors involved in overall perception
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Table 1. + % ¥ o % (pigments) D FEHH

Chlorophyll ( #$%3% )
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Fig. 3. Foods association by color(Ref. S, Kawazome, 1991)

Table 2.
Treatment

A B C D E
Black beans  100g o O O O O
water 800ml o O O O o
NaCl 4g O O
Soy sauce 20ml O
Sucrose 100g O O

Soaking : Beans are soaked into water 8times volume
of beans for 18hrs at room temp.

Boiling : It was 20min. at electric heater(600W) befor
boiling and then kept for 2 hrs at 300W with each
treatment. New and rusty nils which were soaked with
NaCl(1%) solution for 3days and then kept for 7days
at room temp,, were added to 7 pieces with each

treatments,
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Fig. 4. Main attributes contributing to perception
of vegetable appearance. (Adapted from
Ref, 42.) (Ref. J. B. Hutehings, 1977.)
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(3) metric hue-angle
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treatment was shown by Table

O : Color of black beans after soaking

@ : Color of black beans after boiling
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Fig. 13. Relationship of sensory scores as a function of hue angle for storage treatments as described in the
Materials and Methods.
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