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Studies on Cooking of Vegetables (Part 5)

Effect of pH on the Maceration of Vegetables by Cooking.

Michiko Fuchigami

Effect of pH on maceration of vegetables and degradation of pectic
substances were investigated at 98°C.

Pectin was broken down rapidly at neutral pH by transelimination.
Enhanced softening of vegetables at low pH was ascribed to hydrolytic
cleavage of glycosidic bonds of pectic substance. The enhanced maceration
of vegetables at neutral pH was ascribed to the degradation of pectin by
transelimination. At intermediate pH neither reaction would be expected
to proceed at a significant rate. Therefore vegetable tissues were kept
firm when cooked at pH4.
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