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Practical Evaluation of Canned Material
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Many non-seasoned canned vegetables are in current use. The practical evaluation of these canned

materials was examined. Two groups of 15 kinds of dishes were prepared ; one with canned materials

of carrot, burdock, taro, lotus and soy beans, and the other with fresh vegetables frome which the

canned foods were processed. Then, these two groups were compared in terms of taste, cooking time,

nutrition and price, and also the degree of satisfaction was evaluated organoleptically at the same time.

The followings are findings obtained through this experiment.

1. Sensory test : In th case of burdock and lotus, which are expected to be crunchy, dishes prepared

with canned materials received lower evaluation than those with fresh materials and in the case of

carrot and taro, which are expected to be soft and smmoth, the fomer received higher evaluation.

2. Cooking time : As to frying time and principal boiling time, there were little differences between

canned and raw materials, but other precesses could be shorten or ommitted by the use of canned

materials.

3. Permeating speed of salt : Using carrot and taro, this speed during the cooking process was deter-

mined, but there was little difference between canned and raw materials.
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