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Influence of Vacuum Cooking on Pigments and Antioxidants in Broccoli

Mami UMEMOTO, Takanori IKEDA, Tsugumi OISHI, Toshiharu TANAKA

Abstract

We investigated the influence of vacuum cooking on pigments and antioxidants in
broccoli to cralify the usefulness of the vacuum cooking in terms of high holding the
nutritional ingredients in vegetables. The color change of the brocooli was more
suppressed by non—vacuum cooking than by vacuum cooking because residual amounts of
chlorophyll b by the non—vacuum cooking was higher than by vacuum cooking. Ascorbic
acid concentration of the bloccoli in salt solution was more remained by non—-vacuum
cooking than by vacuum cooking in raw bloccoli. On the other hand, total polyphenol
concentration was generally more remained by non—vacuum cooking than by vacuum
cooking. From these results, the decrease of ascorbic acid might be controlled by
vacuum cooking with seasoning liquid including salt, but non—vacuum cooking could be
superior in terms of keeping colors bright and remaining total polyphenol. In this study,
the usefulness of vacuum cooking was indicated attributively. It is necessary to examine

more particularly the characteristic of vacuum cooking.
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