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Abstract

This study investigated the changes in the physicochemical characteristics and sensory evaluation of Aster scaber
by blanching treatment time. Aster scaber was blanched with 100°C hot water for 1~5 min. At 100C blanching,
the total polyphenol contents of the sample blanched for 1~5 min ranged from 7.57 to 6.45% while the sample
blanched for 5 min showed a severe loss of phenolic compounds. The sample blanched at 100°C for 5 min had
the lowest L' and b* values (24.96 and 16.14, respectively) and the highest a° value (-10.39) among all the samples.
With regard to the texture profile, the sample blanched at 100°C for 5 min was the highest in texture. Significant
reductions in the texture, color, and total phenol content were observed after blanching. In the sensory evaluation,
the Aster scaber sample blanched with hot water at 100°C for 2 min showed the highest color, appearance, and
flavor while the sample heated with boiling water for 3 min had the highest sensory score in terms of texture
and overall acceptability. In conclusion, the 3 min blanching of Aster scaber yielded the best sensory quality.
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Table 1. Changes of Aster scaber treated for different times

Blanching times Color value
(min) L a b
1 30.0121.13" -133720.14° 19.86+1.06™
2 2720£1.22° -13.7320.67 233543.16"
3 2338+0.37° -10.69+0.98" 16144217
4 2767243 -1330£227 21.6525.36™
5 24.9612.44° -10.39+1.51° 24.84£536"

Values represent meanststandard deviation, means followed by different letters in
each column are significantly different (p<0.05).
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Table 2. Total polyphenol content of Aster scaber treated for different times
Blanching times (min) 0 1 2 3 4 5
Total phenol content (mg/g) 7.57:0.28" 7.85:0.23" 7.59:0.33 7.92+0.06" 8.53£0.71° 6.45+0.59"

Values represent meanststandard deviation, means followed by different letters in each column are significantly different (p<0.05).

Table 3. Sensory evaluation of Aster scaber treated for different times

Blanching times (min) Color Flavor Appearance Texture Overall  acceptability
1 4.1120.78" 422130 4.8920,93 5.00£1.12° 4.6740.87°
2 5.5620.88" 5112078 533:0.71° 5.00£0.57° 5.00£0.71%
3 5.224097" 5224120 5.1120.78° 533071 5.78+0.83
4 4.89+1,62 4.56+1.42 4.5611.42"° 5.33£1.00° 5.56+1.13"
5 367+1.23° 4.56+1.59 4.22+1.20° 422067 4,00+1.32°

"Values represent means+standard deviation, means followed by different letters in each column are significantly different (p<0.05).
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