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Quality Properites of Legumes subjected to Salt Solution and
Microwave Heating
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Abstract

Quality properties of legumes (Seoritae and red bean) with soaking of 3% NaCl solution and microwave drying
were evaluated. The samples were soaking with 3% NaCl at 25C for 6 hr (Seoritae) and 12 hr(red bean). Moisture
contents of Seoritae and red bean after soaking are 35.8%, and 35.1%, respectively. The samples were dried with
microwave treatment and cooling with microwave treatment combination secondly to 12~14% for moisture content.
Hardness of Seoritae was decreased from 12,863 g; to 3,309 g;. There was a difference between varieties on color
value. Hardness of cooked rice with ratio of milled rice and legumes(7:3) was 3,165 g¢ which is lower value compared
to regular cooked mixed rice. Sensory evaluation of cooked mixed rice showed that treated samples have higher
scores on color, flavor, taste, texture and overall acceptability values than those of control.
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Fig. 1. Manufacturing procedure of legumes subjected to salted
solution and microwave heating.
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Fig. 2. Moisture content of legumes with different soaking time.
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Table 1. Moisture, hardness and color value of legumes with
different soaking method

Materals Moistre  Hardness Color value
(%) ® L a b
Control” 1404015 13633+2440 2701+121 19374250 10.06+0.98
Red ol 153:0.13 497841230 4316357 1305:201 859165
Salted” 143019  6568+2191 24.40+2.58 1353:246 834156
Control’  13.10.03 1286342181 2089326 -0.19:0.08 -0.30:0.70
Seorize Saltless” 137+0.15 33044879 20004320 040:0.15 034116

Salted” 1241003 3309840 20481383 0.18:007 -0.53:122

"Control : general legumes.
PSaltless : soaking with distilled water and processed with microwave.
VSalted : soaking with 3% NaCl solution and processed with microwave.
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Table 2. Hardness and color value of cooked mixed legumes

. Color value
Materials - Hardness (gy)
L a b
Conrol”  3419+342°  S170+178"  5554245°  3.7742.06'
Saltless”  3019+362°  SLI3£131°  520+062°  334+0.08°
Salted”  3165:561°  52.61:159° 5054099  355+091°

"Control : general legumes.
DSaltless : soaking with distilled water and processed with microwave.
ISalted : soaking with 3% NaCl solution and processed with microwave.
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purification of soy

Table 3. Sensory properties with different cooked mixed legumes with different soaking method

Intensity Palatability
Materials ”
Color Off flavor Hardness (g7) Color Flavor Taste Texture Overall acceptability
Control" 633" 6.82° 593 5.80° 613 500" 6.00° 5200
Salfless” 5.86° 433 440° 720° 7.50" 673" 736" 7.24%
Salted” 540° 3% 420° 7.60° 8.00° 786" 8.12° 8.06°

"Contral : general legumes.
DSaltless : soaking with distilled water and processed with microwave.
ISalted : soaking with 3% NaCl solution and processed with microwave,
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