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It is easy to take heat harm by drying
so that initial moisture of paddy is high.

If the dry temperature rises,
the breakage of paddy increases.
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The seasoning value rises so that The germination rate falls so that
germination rate is bigh. ventilation temperature is high.
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Anthocyanin | Total sugar
(OD. 530nm)) (mg/g powder)
1232 1884
0.593 1246
0.716 1482

Powder source Remarks

Farmer(Self-dry)
Dealer
DAG

Note) Anthocyanin was assayed as the absorbancy of
1% HCl-methanol mixture at 530 nm.
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Powder source [~em T Glucose | Suctose | Sorbiol
Famer(Self-dry) | 0.124 | 0058 | & | 0001
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DAG 0102 | 0091 | 0026 | 0001
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Square Bin + DAG

JAKUMA in KUMAMOTO

Round Bin +DAG

" JA UTSUNOMIYA in TOCHIG!

Square /Round Bin + DAG

JA TOYOSAKA in NIIGATA
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Black Soybean with Stalk

Vegetable

o o
of mrE._
<1k
X
o N
X g7
a .ME
M Hin
M«
Ve o-
% A
W T
o
Jo &
~ X
. T
MM <
[} [o1d
2= B
o3 =
~ oo
oll
dp
&k
-3

A
°

<+
o
_—Q._l
)

iy

ojUE

tet

B3

Food Preservation and Processing Industry (Vol.6, No.I)



