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Establishment of Blanching Refrigeration Storage Technology for “Shiro-Okra”
Tatsuya HIRATA

Abstract: “Shiro-Okra” is a traditional okra cultivated in the Misumi District of Nagato City, Yamaguchi
Prefecture. Its various characteristics are outer skin that is light yellow to green color, delayed hardened,
higher viscosity than ordinary okra, and high antioxidant properties. We established a blanching
refrigeration storage technology that retains these characteristics. The result showed that the color of
“Shiro-Okra” was affected by heating temperature and time of the blanching treatment. The optimum
conditions to prevent discoloration in the blanching treatment were a heating time and temperature of 1 min
and 100°C or 3 min and 80°C, respectively. After processing under this condition, freezing and storage at <
-20°C did not change the characteristics such as the color, viscosity, number of general bacteria, and

nutritional components for up to 15 months. This blanching refrigeration storage technology would make it

possible to supply “Shiro-Okra” year-round.
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100 3 3 =50 31.4 35.3 47. 3 49. 1 44. 3 51.3
TR () - = - ” - ”
N B (B) _ _ _ - _ -
momme - - o o oo
CRCSITY. S - - - - - -
AXB — * * * * *
1) 7T o F o 7 AL -20°CIZ BTG, 1 2 H BB I Rk g L C a3 CllE L7z
)R (A) ——EfE/ N (8)
N ADABLS B (LEK) OLHE : 53.2
B3 L R OM A TS 6 (L) (R IE B
= B
R i
T T % I L
80°C 14 36. 6 37.9 ab 39.3 b 40. 9 c 40.0 b 40.1 b
80°C 3% 36. 3 41.4 a 48.9 a 45.8 b 45. 3 ab 44.9 ab
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