Effect of blanching on the quality of dehydrated vegetables
· Get about 300 gr of green beans. Remove the fibers and cut them into small pieces 1-2 cm.
· Divide the beans into 3 parts (samples), and hold the first sample as a control.
· You have to be divided in 2 teams

· Team 1: Immerse the second sample in a pot of boiling water and keep the beans immersed in water for 5 minutes. Take the beans out of the water and let them drain for 2 minutes.
· Team 2: Immerse the third sample in a pot with boiling water in which you have dissolved 15g / L sodium metasulphite. Keep the beans dipped in the solution for 5 minutes. Take the beans out of the water and let them drain for 2 minutes.
· Place the samples on a perforated metal tray and write a letter on foil. corresponding to each test as well as appropriate markings for identification of each sample.
· Place the tray in the dryer at 60oC for as long as it takes until the weight of the sample  doesn't change between two weighings.
One week after 
Evaluate the color of the dehydrated green beans. Circle the evaluation value, according to the scale.
	Color evaluation in dehydrated beans

	Tests
	Colors

	Control Sample

	           5 4 3 2 1



	Scaling with water
	5 4 3 2 1


	Scaling with sodium metasulphite
	5 4 3 2 1

	Evaluation scale: 5 = attractive / bright, 1 = dark / undesirable.





Present the results of organoleptic color evaluation of your green beans on a histogram based on the results. Briefly mention the contribution of scalding and sodium metasulphite to the production of dehydrated products.
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