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Table 1. The sensory test on refrigerated

green soybeans
- Scoring method

Score
Sample Total | Mean
+2 +1 0 -1 -2
Flavor B 1 3 11 1 0 4 0.25
C [0 3 4 8 1| -7 |—0.44
+ Analysis of variance procedure
Sum of Mean
squares DF square k
c. total| 22.72 31
Flavor | Model 3.78 1 3.78 5.99*
Error 18.94 30 0.63

B: green soybeans blanched and then refrigerated
for 3 months. C: green soybeans refrigerated with-
out blanching for 3 months. * » <0.05. DF, degrees
of freedom; c. total: corrected total. Mean square:
sum of squares/DF.
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Fig.1. The gas chromatograms of the odor con-

centrates prepared from green soybeans
A: green soybeans immediately following harvesting.
B: green soybeans blanched and then refrigerated for
3 months. C: green soybeans refrigerated without
blanching for 3 months. a, hexanal; b,(E)-2-hexenal;
¢, 1-hexanol; d, l-octen-3-0l; 1,(Z)-3-hexenyl acetate;
2, linalool; 3, acetophenone; 4, cis-jasmone; 1.S., inter-
nal standard. Column: FS-WCOT, Supelcowax 10 (30
mXx0.25 mm id.). Oven temperature: 40C (5 min
hold) »3°C/min—200°C. Carrier gas: He, 0.8 ml/min.
Injection Temperature: 200°C. Detector: FID, 200C.
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Fig.2. The concentrations of aroma components
contributing to the beany flavor in green
soybeans
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