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Preparation of dehydrated powder of the Leaves of Japanese White Radish
by Various Drying Methods and its Utilization as Food Ingredients.

Akihiko ARAKAWA, Noriko NAKAMURA and Sadahiro KOBAYASHI
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Summary

In order to develop a useful utilization of large amounts of the leaves of Japanese white radish
commonly disposed in any producing area, we prepared the dehydrated leaf by various drying methods,
and investigated the changes in the powder constituents. We also evaluated the effects of the powder
addition on qualities of various processed foods.

1) The results obtained were as follows : Higher moisture and higher sugars were contained in
petioles, higher chlorophyll and ascorbic acid were in blades. The chacracteristics of the costituents
between two varieties of the plant (Shunyou and Tenpou) were compared, showing that the green color
was deep and the contents of both chlorophyll and ascorbic acid were higher in Shunyou, whereas the
contents of sugars were higher in Tenpou.

2) The contents of ascorbic acid in 100g of the powder prepared by various drying methods showed
105mg, 357 to 582mg and 565mg with sun—drying, forced draft air drying at 40°C and microwave dry -
ing, respectively.

3) Effective and massive preparation of the dehyderated powder from fresh leaves was possible to
use the green tea manufacturing machine,enabling to process 7 — 8 kg of fresh leaves per hour. In this
preparation, higher residual amounts of ascorbic acid in the dehydrated powder were obtained through
the two processes including rough rolling followed by forced draft air drying. |
4) The remaining ratios of ascorbic acid contents of the powder after 6 months storage were 80—85%
and 90% at 20°C and 5 °C, respectively. The ratios of chlorophyll were more than 909%.

5) The addition of 1.6—3.0% into the flour for such processed foods as udon noodle, cookies and bread
improved their usual color and taste.



