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Ascorbic Acid (mg/100g)
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Brigk H B Days of Storage
W1 MBEERENBLERBHELXATEZESE
Fig 1 Influence of temperature on ascorbic acid of
broad bean during storage.

£1 BUABTRGERRRSEE 2T EHF
Table 1 Organoleptic evaluation of frozen broad bean stored at
low temperature (0°C,25°C) for six days.

{7 B Days of 5 & Color B % Flavor # 8 Texture

H B Storage

0°c 25% 0°c 25% 0°¢ 25%

*
1 7.32 7.12 7.12 7.12 7.32 6.,7%
2 7.73P  g.42P 7 52 6.5 7.12 6.32
3 7.0P 6.12¢ 7.0% 6.32 7.12 5,82
4 6.8P 6.3 7.2 6.42 6.8 6.2°
6 5.6 5,29 6.32 6.0% 6.62 6.22

* FHESE  FHRAFE ) EREREER (p=5%).

*Those aberage scores carrying any identical letter are not

significantly different one another at 5% level.




# 2 HNEINETRMEAZERGS
Table 2 Score for organoleptic guality of frozen

broad bean for six months.

"B i S ga &

Temperature Color Flavor Texture
*

-12%¢ 4,92 5.19 5,57

-18°¢ 5.6° 5.42 5,72

-24% 6.1P 5,98 6.32

* A=A TFRERTHEEER

* By coloumn, the same alphabet means no significant

difference.

# 3 HEAE KRS D2 S

Table 3 The eomparison of quality of three
different size of sweet pea pods.
Quality & it HLarge th Medium ;J\Small
, B
Thickness (whole){cm) 0.81 0.57-0.81 0.57
BTER (0.97)
Diameter of seeds 0.76-0.90 0.56-0,76 0.31-0.56
X &
Moisture (%) 87.4 88.1 89.2
B
Pua’%.néfirl%é sugar (%) 1.94 2.20 2.17
I
Total sugar (%) 4.56 3.90 2.60
oo i
Crude fiber (%) 1.11 D.75 0.66
BIEBHEEER
Ré%uced ascorbic acid 50,2 54.9 69.0
{mg/100g)
L 41.9 39.9 40,0
Color a =7.7 -7.7 -7.9
th B b +13.3 +13.6 +14.7
-a/+b 0.58 0.57 0.54
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Fig. 2 Influence of temperature on ascorbic acid

of sweet pea pod during storage.
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Fig. 3 Influence of temperature of total sugar

content of sweet pea pod. during storage.
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Fig 4 Influence of temperature on crude fiber

of sweet pea pod during st rage.

#4 MREHEABTREFRERHRGWRE 2§ N3
Table 4 Organoleptic evaluation of fgozenosweet pea pods
stored at low temperature (0 C,25°C) for six days.

fi Hipays of B, ? Flavor ﬁg Texture 2 # color BB sweetness
11§ storage °

o°c__ 25%c  0°c 25% 0% 25°% 0% 25%
1 7.1 6.8 7.6® 7,32 7.7 7.8 6.7 .77
2 6.4° 6.22 6.1P 6.42° 762 7.32 6.5 .32
3 6.8%% 4.6® s5.9P s5.9P 762 5.4° 6.5 s5.1P
4 6.3% 2.4 6.3P 3.5 7428 2.9 6,72 2.3
6 7.12 6.5° 7.7% 6.7%

 Fastk  ARRFRRAEREER

* Those average scores carrying any identical letter are not
significantly different one another at 5% level. Otherwise, the scores
the scores are very significantly different.
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Fig. 5 Effect of temperature on ascorbic acid in frozen
sweet pea pid during storage.
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Fig. 6 Effect of temperature on the rate of chlorophyll
degradation anf colorscore in frozen sweet pea pod
during storage.
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Table 5 The comparision of vields andquality of Chinese kale
between first bud and

i UGF Bk B
first bud first but secondary bud
{#7300cm) (#30cm) (¥4 30em)
41 #m Tip (%) 26.0 25,19 40.4
{15cm}
# stem (%) 28.6 31.6 20.2
# ¥ grem (%) 8.9 8,35 3.4
) . edible
o A% Toar (%) 9.9 11.26 22,2
AH] ﬁﬁmedlb e 26.5 23.6 2.1
leaf (%) i
K 7 Moisture (%) 89.9 87.99 89.8
gpVitamin C
R v .
%ﬁ-*ﬁ(mg/wo@ 107.8 126.2 38.8
L 29.9 25.2 31.0
o 7
Color a -~15.3 -14.4 ~15.4
b +15.,3 +14.5 +16.4
-a/b 1 0.99 0.9a
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(1) 0°%,y=4.8092-0,0504x%, r=-0.906,
21 (2)10%,y=4.7978-0.0666x, r=—0.941,
T (3)25°% ,y=4.8132-0.1545x, r=-0.993,

BEBHERAEE

In C {ascobic acid, mg/100g)
w

0 1 2 3 4 5

Rr#A B (days of storage)
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Fig.7 Influence of temperature on ascorbic acid of

Chinese kale during storage.
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Table 6 Organoleptis eva%uation 05 frozen Chinese kale at low tem-
perature (0°C,10°C and 25°C) for five days.

H % Flavor #fk Texture g Color

7 B H ¥
Days of storage

0°% 10% 28% 0% 10°% 25°%¢ 0% 10% 25%
1 0.942% 7.42 72 7.5% 7.6% 7.1 8.7 7.6 6.8°
2 7.5 7.0% 6.5 7.7% 7.2* .77 8.0 7.6° 6.6°
3 6,920 718 4. 7P 5,08 722 s5.4P 752 7 3.9P
4 6.82 §.1P 7.3% 6.7° 7.0% 6.6%
5 6.1% 5.5 6.5 6.3P 7.12 6,92

« BHEAEk HERTRBETEREER (p=5%).

* Those average scores cassying any identical letter are not signi-
ficantly different one another at 5% level. Other wise, the dcores

are very significantly different.

In

y=10.8239-3,7949%, r=-0,979

i
T

3.36 3.53 3,66
1

o]
Tx 1000, “k

i 8 ﬁﬁ%z&iiﬁmﬁﬁ%*ﬁwﬁgArrhenius FRE -

Fig.8 Arrhenius plot of ascortic acid degradation in Chinese
kale during storage.
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