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Effects of Segmentation and Cooking on the Quality.o
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(Guangzhou Restaurant Likofu food Co., Ltd. NO. 565, Zhenxingnan RD, Nancun, Panyu Sq, Guangzhou 511442, China)
Abstract: The effects of segmentation and cooking on the con)tz Ve, chlorophyll and nitrite in brassica juncea, choy sumand lettuce

¥

_eafy Vegetables

were studied. The results showed that after segmented and blanc the contents of and nitrite dropped more than 40% and 45%,

respectively, while chlorophyll content increased obviously with increasing the loss of cellular . Steaming process could keep Vc content for
about 60~67% , reduce the nitrite content about 40~70%, and had little effect on hlorophyll. content. Thus it was considered as an ideal cooking

method for protecting nutrients in vegetables. This research has good theoretical .and practical significance, providing a good reference in

reducing nutrients loss, reducing the production of harmful su
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ces, and improving the quality of leafy vegetables during cooking process.

hlorophyll, Vitamin C, nitrites
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Fig.1 Effect of segmentation on the \/c retention rate in scalded
leafy vegetables
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Fig.2 Effect of segmentation on the chlorophyll content
in scalded leafy vegetables
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leafy vegetables
Kl 3 R, NMEREHICRD) 7y, TR 5 =Rt
KRB AL AR R £ 5 1 S e N AH PO AR R 8D T
BRIERSE, LANRRER LR
AL RIRIE]T

VR PR ‘E%!ﬁg&th%%ﬁk%@ﬁ%ﬁ@\'ﬁﬁﬁﬁﬁﬁé?ﬁiﬁ%fﬁ?g
2 NISRERE AR £ 1) 5 B A T BT

flir, RS SRS AERS (IR SRk )R
M) A SRR, RIS ST,
WAHRRER AR By CUEANPRR IS JE) . IR HI5Y
Wi [l R Eh e T HESERAL BRI, P AHIR R & S0,
re R I LR R BRSO N THIR S, SRR, Y19
JR R R LGB 2 Jr S AR IR 2h & B RRAR, 132
WDl E e R ARG R, ANt
R, FEUSMEIR. RKIess KL, @y
IR IR SEREATIN T, AT BRSO AR R
ANEAHIR 5, R R R AR R S N

242

F CHE4HMBR B KA, &R T RCRR L. 257 1
1S, R EAEE R C MR, Ak
5 70~80%I{RFHR.
222 TIALZA T EAEE SN
Kl 5 BoR, =MEiE T LT 2 b i et
SERGE, MR BORATENMTSRICY SR,
SRR O SR R S R (R A, TR
MIP>RZ8 . X2 T g h R 5 E B
HiEA ST gk, JEARMVEEE, HakR D
SRR, W RN SRR E, M. #.
pH SFREOABUR; fERRIMEZMET, MaEs T
TATREE SR FATHUAR, A s & (o 22 4 Y B
g, AT DR TR M R ST . 5 BT AT
%, W, HoTees, R T AR, f#
SRR SR RS B 1A OREE: RN, iR
MR, SRR S REEK, TYREEM
XPTh T, AR IR A NS P . AR K,
BRI I =R, okt A LR 4k, (it
T SRR IR SN o


http://dict-client.iciba.com/2013-01-22/?action=client&word=scald&dictlist=201,2,1,101,6,104,7,105,5,103,203,202,8,9,204,205,10,11,3,4,&zyid=&hyzonghe_tag=0&nav_status=1&type=0&authkey=5acb5986b4ce9e6fd7e05aac6435bb84&uuid=4AABE38B724A7DF5A877B3AD30EF1D61&v=2013.09.29.038&tip_show=3,1,2,4,5,6,&fontsize=0&channel=2.00###
http://dict-client.iciba.com/2013-01-22/?action=client&word=scald&dictlist=201,2,1,101,6,104,7,105,5,103,203,202,8,9,204,205,10,11,3,4,&zyid=&hyzonghe_tag=0&nav_status=1&type=0&authkey=5acb5986b4ce9e6fd7e05aac6435bb84&uuid=4AABE38B724A7DF5A877B3AD30EF1D61&v=2013.09.29.038&tip_show=3,1,2,4,5,6,&fontsize=0&channel=2.00###

MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.4

275 -
. 250k O B
S st m i
- Tk
& i
=150
® o120
&= 100
® 715
¥ 50
= 25
0 = s :
3 Sy s

I SERpS
E 5 ZiFAANH LR RE S BN
Fig.5 Effect of cooking methods on the chlorophyll content in
leafy vegetables
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