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Effects of salt seasonings on physical properties of tubers, roots and vegetables

Kumiko TAO"2, Kenji TAYAMA? and Yoko OKAMOTO'-3

Summary

Heating and fracture experiments were conducted to investigate the effects of “heating duration™ and
“salt seasonings” on physical properties, particularly firmness, of tubers, roots and vegetables. Rupture
stress was measured as an index of “firmness”. The six materials measured were sweet potato (Jpomoea
batatas), taro (Colocasia esculenta), potato (Solanum tubersosum), kabocha squash (Cucurbita moschata),
Japanese radish (Raphanus sativus), and carrot (Daucus carota). The salt seasonings used were
sodium chloride and koikuchi soy-sauce. Decreases in rupture stress were observed in the six types of
samples as the heating duration increased, resulting in softening of the samples except during the initial
period of heating,. Compared to when heated in water only, the samples became slightly softer when
heated in water containing sodium chloride. When heated in water containing koikuchi soy-sauce, the result
was not definitive in terms of firmness.. Further studies are necessary to examine which components of
soy-sauce affect physical properties of tubers, roots and vegetables.
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