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E xamination of Breeding Materials for Canned Green Vegetables

Masakazu OKU, Masanori MivaZAKL Seiichi Miva,
Hiroshi SaTto, Takako GoTO and Masaru WAKASA

Most canned vegetables lose their desirable green appearance. For the purpose of obtaining
materials for breeding of vegetables which retain green color even after heat processing, heat
stability of 32 kinds of vegetables was examined. Materials were heat processed at 120°C for
4min.

Leaves of most vegetables turned brown color after the processing. Only sweet potato and
water -convolvulus leaves show bright green color just after the processing, but they turned
brown color when held at room temperature and even in refrigerator at 3 °C. During freezing
storage at—10°C, the bright green appearance was kept for long time.

Vegetables with higher pH value tended to retain green color after the heat processing as
compared to lower pH vegetables,

From the above results, it appeared that there would be relatively heat stable vegetables.
Further investigation combining growing condition and processing method should be required.
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Table 1. Degree of green in leaves at various node-oder of
water —convolvulus just after heat processing.

Heat processing Node-oder Degree of green
Reading of Visual score*
Green- Meter
Upper 3.8 4
120°C, 2 min Middle 20.2 4
Lower 30. 7 4
Upper 30.4 3
120 °C, 4 min Middle 28.2 3
Lower 273 3
Upper 26. 7 Vs
120 °C, 6 min Middle 258.3 2
Lower 24. 1 2
*5 : Green in raw leaf.
4 :Bright green.
3 :Green with a slight brown.
2 :Green with brown.
1 : Brawn.
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Photo 1. Degree of green in leaves of water-convolvulus just

after heat processing.

Left : Raw leaf. Visual score is 5.
Center : Leaf processed at120°C for 4min. Visual score was 3.
Right : Leaf processed at 120°C for 6min. Visual score was 2.



Photo 2. Degree of green in leaves of sweet potato just after heat processing.

Left : Raw leaf. Visual scare is 5.
Center : Leaf processed at 120°C for 4min. Visual score was 3.
Right : Leaf processed at 120°C for 6min. Visual score was 2.
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Table 4. Turning of green in processed leaves of
water-convolvulus during storage.

. Degree of green*
Storage condition 5 g
Days of storage

0% 2§ 12 30 60
Room lemperature 3 2 1 1 1 1
Refrigerator at 3°C 3 3 2 2 1 1
Freezer at —10°C 3 3 3 3 3 3

* Visual score
& : Green in raw reaf,
: Bright green.
: Green with a slight brown,
: Green with brown.
: Brown.
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** Just after heat processing
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