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Relationship between “Konbumame” and mineral in transmission cooking

TokiKo UEDA - TAKAHISA MINAMIDE -

KIMIKO OHTANI

£ B : This study was subjected to examine the physical and chemical changes of kelp and

beans in “Konbumame” cooking.

“Konbumame” cooking is one of the transmission cooking in Japan. The sodium and potassium
contents of kelp were reduced during boiling and calcium content of cooked beans (soybean,
uzuramame, kintokimame) was also decreased. Mineral of kelp shifted to soften beans and
sodium contents were increased remarkably. Soybean restrained the elution of amino acids into
soup less than the other beans. As cooking time passed, softening of surface and inner in kelp
structure made progress strikingly with soybean. Alginic acid of kelp was solubulized when soften
of inner structure of kelp was generated. From these results, it was found that soybean among
beans was better treatment to bring about solublize of mineral.amino acids,and alginic acid and

softening structure of kelp.
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Tablel Mineral Contents of Kelp and Beans

Na K Ca Mg Fe P

Kelp 319" 6973 861 571 43 222
Soybean 37 187 107 260 1.5 692
Uzura bean 66 125 71 172 17 446

Kintoki bean 76 133 75 177 15 498

* mg/100g fwt.
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Fig.1 Changes in Mineral Contents of Kelp, Soybean, Uzura bean and Kintoki bean during boiling
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Fig.2 Mineral Contents of Beans cooking with Kelp
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Fig.3 Mineral Contents of Kelp cooking with Beans
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Fig.7 Total Amino Acid Contents in soup for 90min boiling
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Fig.12 Image for elution of calcium ion and alginic acid from kelp
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