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Abstract
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This study investigated the changes in the quality of fresh-cut lotus roots that were treated with hot water. Lotus
roots were purchased from Daegu, Korea. They were washed, peeled, and cut into lem-thick slices with a ceramic
knife. The peeled and sliced lotus roots were dipped for 45 sec in water at 30, 55, and 80C. After they were
air-dried at room temperature, the slices were packed in polyethylene films and stored at 4°C for 12 d. Then the
changes in the weight loss, color, total viable cell, and sensory characteristics were measured. Generally, the weight
loss of the lotus roots that were treated with hot water slightly increased. The application of the heat treatment
delayed the browning of the lotus roots, especially the treatment with 55°C hot water. The L and a values of
the lotus roots that were treated with 80°C hot water significantly increased during their storage, though. The heat
treatment effectively inhibited the growth of microorganisms. The organoleptic quality of the lotus roots that were

treated with 55C hot water was the best.
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Fig. 1. Weight loss rate of lotus root by different water
temperatures during storage at 4C.

All treatments were done for 45 sec, CT: untreated.
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Fig. 2. Changes in L, a and b value of lotus root by different water
temperatures during storage at 4TC.
All treatments were done for 45 sec, CT: untreated.
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Fig. 3. Changes in AE value of lotus root by different water
temperatures during storage at 4C.

All treatments were done for 45 sec, CT: untreated.
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Table 1. Changes in total viable cell of lotus root by different
water temperatures during storage at 4°C

(umit: CFUJg)

Storage period (days)
Treatment

0 3 6 9 12

CT 412100 Lisxi0” 298x10°  77ix10t 153x10°

0T 341100 260x10 174100 459x10°  366x10°

55C  410x10°  390¢10°  199x10°  900x10°  6.03x10°

80T 19x100 LI5x10°  186x10°  651x10°  243x10*

All treatments were done for 45 sec, CT: untreated.

Table 2. Sensory Characteristics of lotus root by different water
temperatures during storage at 4C

Storage period (days)

Attributes Treatment
0 3 6 9 12
cT 90 67 47 33
0T 87 67 500 430 33
Appearance . ) . . . .
55T 900 80" 47 6T 53
0T 83 57 23 2 W
cT 90 80° 53 53 50
0T 83 80" 53 53 50
Off-odor ) " . . ) .
55T 87" 80° 53 ST 50
0T 80 80t 3g® 23" 22
CT 90° 80" 70° 500 60
0T 8F 800 713} 53 ST

Texture

55C 90" 83 70° 63 60
0T 17 6F 30° 3¢ 200
CT 908 77 500 43 40
C 8F 130 ST S0P 43
5C 90 83 5T 63 53
0T 83 s 3" 17 13

UMeans with the same superscripis in a row are not significantly different from each
other at a=0.05 as determined by Duncan’s multiple range test.
All treatments were done for 45 sec, CT: untreated.

Overall acceptability
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Fig. 4. Changes in appearance of lotus root by different water
temperatures during storage at 4C.

All treatments were done for 45 sec, Conirol: untreated.
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