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Effect of Sodium Salts on the Extraction of Tannin in Azuki Beans
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Table 1. Comparison between the two methods

TR 3 HRE

of analysis of tannin (g70)
Solvent H,0 NaCl NaHCO
Lowental Proctor
Method 140.5 137.9 479.0
Folin Denis
. T
Method 50.9 51.6 134
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Fig. 3 Variation of color tone of Azuki beans
boiled in various solvents
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Fig. 4 Variation of color tone of the extract

from Azuki beans boiled in various solvents
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