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Distance 30.0 mm

Test speed 2.0 mm/s

ZE-2000 Color Meter Nippon Denshoku L a b
Y 9436 X 9238 Z 110.85 AE
AE (L-Lo)2+(a-a0)2+(b-bo)2 1/2
Lo ao bo O L a b
71 69
494 308 62

Table 1. The characters of yellow rotang palm sold on market.

(>3.2cm) (<3.2cm)
(g) 493.75+110.38 308.41+89.24
(cm) 71.3+£7.39 68.91+8.13
(cm) 3.56+0.39 3.06+0.27
(g) 228.43+53.78 162.67+22.09
(cm) 69.5+4.06 68.25+22.29
(cm) 2.134+0.21 2.04+0.25

”Calville de St. Sauveur”

(Guelfat’Reich et al.,1974)

(

,1987)
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Fig. 1. Changes of eatable length of yellow rotang palm stem stored at room temperature(20-25 ).
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Fig. 2. Changes of eatable weight of yellow rotang palm stem stored at room temperature (20-25 ).
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Table 2. Difference of color and shearing force of eatable and un-eatable portions of yellow rotang

palm stem stored at room temperature(20-25 ) for 5 days.

L 79.57 £10.04 2044 +£8.71
a 5.94 +£1.53 7.78 £2.61
b 14.87 £4.33 7.85 +£1.81
L 91.89 +£13.24 29.86 £5.77
a 5.53+1.17 7.66 +2.34
b 23.65 £5.18 9.44 +2 .95
(2) 4402 +641 >25000
5 12000 |
510000
& 8000
an
g 6000
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b=t
g 2000
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Fig. 3.The changes of cutting foece value of yellow rotang palm after storage at room temperature.
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Fig. 4. The color changes(A), Hunter “L” value changes(B), Hunter “a” and “b” values changes(C)

of yellow rotang palm on cross section area at room temperature.
AE

Table 3. Effect of different pretreatments on the color changed of yellow rotang palm on cross

section area.
CK 10min 55 30sec 85  10sec 5 10min H,O 10min

AE 1378 1737 2536 2007 344
AL 17633 27421 58890 356.73 577
Aa 1200 2583 4707 4092 421
Ab 1.58 1.60 708 504 1.84

2 2 2 2 2 2
AL =(L-Lo) ; Aa =(a-ao) ; Ab =(b-bo)

br owni ng (Frre aecdt9n&gnn, sl 9
( 1,995) enzymatic

browning deterioration
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