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CANNING METHOD OF RED BEANS COOKED WITH SUGAR
AND
THE INFLUENCE OF GLUCOSE ADMIXED WITH SUCROSE
ON THE QUALITY OF CANNED RED BEANS.

Iwao Shiga and Keiichi Kimura

Washed red beans were soaked one night, blanched for 10 min. at 95°-97 °C, drained and
cooled. 100 gms. of beans treated as above were packed in a can of pocket size (301%200)
with 105 gms. of 70 94 syrup, and sterilized for 60 min. at 113°C.

When a mixture of glucose and cane sugar was used instead of cane sugar in the
canning, pH of liquor decreased, color of products incresed, and flavor became somewat like

that of brown sugar.
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