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Study on Pre-Ripening Technology of Red Bean
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Abstract: Pre-ripening technology of red bean was studied by atmospheric cooking, high temperature
and high pressure cooking and microwave cooking, and the effects of three pre-ripening technologies on
nutritional composition, texture and color of red bean were compared and analyzed. The results showed
that the technological conditions of atmospheric pressure cooking were as follows: soaking at 40 C for 0.5
h, material thickness 0.5 cm, cooking time 20 min, the process conditions of high temperature and high
pressure cooking are as follows: soaking at 40 C for 1.5 h, cooking at 115 C for 3 min, the microwave
pre-ripening process conditions are as follows: soaking at 40 C for 0.5 h, microwave power 119 W,
material thickness 1.0 cm, time 6 min. Compared with the raw red bean, the protein content of pre-
cooked red bean by the three pre-cooked methods increased, the fat content of pre-cooked red bean
by atmospheric and high temperature and high pressure cooking increased, while the fat content in the
microwave pre-cooked red bean decreased. After boiling for 15 min and baking for 5 min, the hardness of
pre-cooked red bean decreased, and they could cook with millet in the same way. The color of red bean
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was changed in different degrees by three pre-ripening processes.
Key words: red beans; pre-ripening; atmospheric cooking; high temperature and pressure cooking;

microwave cooking
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