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The Drum Drying Method of Yamato-mana (Brassica rapa L. Oleifera Group)
for Maintaining Glucosinolate

Toshi Nisumoto, Hiroshi Asao, Hiromi SuiMizu,and Hitoshi TAKAMURA
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Fig.1. Effects -of heating methods on isothiocyanate contents of dry powder of tsukena (Brassica rapaL.)
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Fig.2. Changes in temperature in the vmctty of the growing point during steaming Yamato—mana
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Fig.3. Effects of the steaming before homogenization of fresh Yamato-mana on the isothiocyanate contents of drum drying powder
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