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Effect of Harvest Time and Boiling Treatment on the Quality of Immature Black
Soybean 'Murasakizukin-3gou' Edamame

Michiyo TANI, Koji SHIROTA and Yutaka MIMURA

Summary

For the processing use of imperfect pods of ‘Murasaki-zukin' edamame, effect of harvest time and boiling treatments on the
quality of immature soybean had been studied. The pods had been harvested in Sep. 23rd (appropriate date), Oct. 14th
(yellowish pods) and Oct. 27th (browny pods), as three treatments. As for boiling treatments, no boiling (control), 3, 5 and 8
minutes boiling had been set. There was no significant difference of total sugar content among the treatments of harvest time.
On the other hand, the boiling treatments were effective for increasing sugar contents and sweetness. Total amino acid
contents, contributor of umami taste, had been decreased because of late harvest. In contrast, the later the harvest became, the
more antioxidative property (Oxygen Radical Absorption Capacity) and polyphenol contents they increased. However, the
boiling treatments decreased the amount of them.

Key-word: '"Murasakizukin-3gou' edamame. Quality of shelling pod (Amino acid,
sugar, antioxidative property), Harvest time, Boiling treatment



