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Selection of Asparagus officinalis Blanching Medium and Technique Optimization

MENG Xiang-ren, WANG Heng-peng
Abstract

fresh green Asparagus officinalis as raw material, water, oil and water mixed oil were compared to select the best blanching medium. On the basis

(School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127)
[ Objective | To select appropriate blanching medium for Asparagus officinalis and optimize the blanching technique. [ Method] With

of single factor test, with antioxidant activity, dry matter dissolution rate and sensory properties as indicators, L, (3*) orthogonal design was used
to optimize blanching technique conditions for Asparagus officinalis. [ Result] The results showed that water mixed oil is the best blanching medi-
um, the optimal conditions are: water-oil ratio 12: 1 ml/ml, solid-liuid ratio 1:3 g/ml, temperature 100 °C, time 2 min. Under the above condi-
tions, the antioxidant activity of Asparagus officinalis was the highest, the color was the best, and better eating quality was also achieved, dissolu-
tion rate of dry matter was 1.28% . [ Conclusion] The blanching Asparagus officinalis by water mixed oil could be cooked for various dishes. The
study can provide theoretical basis for people cooking Asparagus officinalis.
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