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Abstract
lected as the main raw materials in order to detect the total number of bacteria, basic nutrients, vitamins and mineral elements of three light sal-
ad vegetables with sesame flavor,slightly sweet flavor and slightly bitter flavor after stored at 4 °C for 5 days. [ Result] The results showed that
the total number of colonies of the three kinds of light salad vegetables were lower than the acceptable limit of 5. 0 1gCFU/g after storage for 5
days,which could maintain the safety quality of the three kinds of light salad vegetables. The content of vitamin C,niacin and pantothenic acid
in sesame flavor salad were 121. 07,4. 73 and 1. 23 mg/kg,respectively. The content of B-carotene in slightly bitter flavor salad vegetables was
100. 53 mg/kg, which was significantly higher than that in slightly sweet flavor and sesame flavor salad vegetables( P<0. 05) . Slightly sweet fla-
vor salad vegetables was rich in potassium, magnesium and iron(4 054.30,400. 73 and 61. 40 mg/kg, respectively). [ Conclusion | The calci-
um content of the three kinds of light salad vegetables were from 1 010. 00 to 1 088. 43 mg/kg, and the energy value were lower than
1 700 kJ/kg,which were suitable for hypertensive ,the elderly and exercise and fitness groups according to the dietary needs of scientific choice

[ Objective ] In order to develop light-eating salad products. [ Method ] Arugula, basil,, endive and other special vegetables were se-

of food.
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Table 1 Content of basic nutrient in light salad vegetables with three flavors o/kg
o K Sy EE " BEE LY . .
e Fdh AR Koy J4 Ash BRI A B2 4 B e
Sample Moisture . Total dietary .
No. content Carbohydrate . Protein Fat
name content fiber
1 ZIRRRBR VS 925.7+2.08 b 16.2+0.10 b 19.7£0.10 b 12.3£0.15 a 16.8+0.31 a 4.2+0.20 a
2 R KR Vb s 32 918.7+1.51 a 11.70.35 a 28.3+0.15 ¢ 14.5+0.15 b 18.7£0.25 ¢ 3.8+0.10 b
3 s KRV 914.9+2.47 a 15.9+0.15 b 15.7+0.10 a 11.920.15 a 17.3+0.15 b 4.6%0.15 ¢
:FPIRFE NG F R 227 B3 (P<0.05)
Note; Different lowercase letters in the same column indicate significant differences (P<0.05)
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Table 2 Content of vitamin in light salad vegetables with three flavors mg/kg
A=) e AR v B-HE MR A Z R
No. Sample name ¢ -Carotene Nicotinic acid Pantothenic acid
1 ZRRRR IR 121.07£2.25 ¢ 22.93+0.25 b 4.73+0.12 b 1.23+0.02 b
2 T Rk 115.76+2.05 b 15.47+0.25 a 4.66+0.05 b 1.12+£0.02 a
3 T ARV 53.96+0.95 a 100. 53+0. 45 ¢ 3.6620.15 a 0.90+0.01 a

TE: R RV NG PR 22 53 3% (P<0.05)

Note: Different lowercase letters in the same column indicate significant differences (P<0.05)
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Table 3 Content of mineral elements in light salad vegetables with three flavors mg/ kg
P FESL AR e i 5 B B
No. Sample name Potassium Sodium Calcium Magnesium Iron
1 ERERIDRIZE 3 866.30£60.41 a 295.37+45.7 b 1079.73+55.21 a 358.27+31.06 a 52.90+2.09 b
2 ETRBRYDHISE 4 054.30+98.09 b 174.47+2.11 a 1 010. 00+66.22 a 400.73£21.24 b 61.40+1.41 ¢
3 TRV RISE 3 911.00+87.82 a 223.67+2.54 a 1 088.43+51.30 a 340.87+15.42 a 43.73+2.15 a

TE: FFIA RV NG PR 22 57 3% (P<0.05)

Note: Different lowercase letters in the same column indicate significant differences (P<0.05)
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Table 2 Orthogonal test results

i A B C s
Serial < h U/g Extraction rate
number %

1 45 7 225 31.46
2 45 8 250 30.98
3 45 9 275 39.32
4 50 7 250 34.10
5 50 8 275 40. 638
6 50 9 225 34.61
7 55 7 275 26. 83
8 55 8 225 21.44
9 55 9 250 34.49
ky 33.92 30. 80 29. 17

k, 36. 46 31.03 35.38

ks 27.72 36. 14 35. 61

R 8.74 5.34 6.21
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