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Effeds of SAt and Mregar on c Corternt in Vegetables in Famly Cook g

YANG dnetd ( Quzhen Shod ,Hehou Teachers Gollege , Huizhou ,Zhgjiang 313000)

Aostradt [ Ogective] The purpese of the sudy vas to knowabout the effects of sdt and vinegar on V¢ cortent in vegetaldes infanily cooking .[ Method]
Tre Lt cortert wes deter nined by 2,4 dinitropheny hydraz ne spectrophotornretry [ Resut] As for the sane vegetade sdt and viregar had significant ef-
fects on \c cortert . After cooking with sat or inegar ;the \t cortert increased dgrificartly in cabbage and wax gourd and reduced i n 4 zani a cadwifl aa
and sp nech . Ater cooki ng vith viregar the \t cortert reduced in pakchoi . After cooki ng without sdt and vinegar the \c corterts in cooked wax gourd and
spinech were lower than that intheir soups and thet in cooked Z .cadudfl aa ves little higher than thet inits soup . Alter cooki ng with sdt the \C corterts
in cooked spnach and vax gourd were lover thanthat in their soups and thet in cooked Z . cadudfl ara and cabbage were higher than that in their soups .
Ater cooking with viregar the \€ corterts i n cooked wax gourd and Z . cadwifl aa vere lower thanthet intheir soups . N nretter cooki ng with or  vithout
sdt and viregar the \t cortert in cooked pakchoi vas Hgher thanthet inits soup .[ Concluson] The study provided sone references for wsing sdt and
viregar reasonably infanily cooking and knowng \c corterts in vaious cooked vegetaldes and their soup .
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1 \E ny 100 g , W
Tade 1 Hfeds o sdt on Vc contert in cooked vegetaldes ’ , \E
: Ve , Ve
Tredt nert Cabbage Bk choy Sinach WWhte opud \E
St added 0.85 043 0.25 0.19 y
Nsdt 055 1.2 0.50 0.09 ¢
, \c, ,
2 \€ ny 100 g , \£
Tade 2 Hfeds o viregar on \Vc catent in cooked vegetald es 4 Ve ny 100 g

Teatnert Rape  Cdobage Sirech Boechoy  Wite opurd
Mrega added 054 0.8% 0.26 0.80 0.19
Nb Vi negar 0.91 0.% 050 1.2 0.09
3 \Ve ny 100 g
Tab .3 Conparisond \c cortert i n cooked vegetalde extracts and soup un
cer dffarert cordtiors
Item e incch Bk choy White gourd
0.4 05 050 1.2 0.09
oked egtalde
- - 057 1.0 0.16
Vegdalle soup

- 0.85 0.25 0.43 0.19
Moked \egtade vith sdt
0.8 065 0.43 0.3 0.26
Vegatalde soup vithout sdt
054 085 0.26 0.8 0.19
oked vegtalde vith vinegar

0.3 - - 0.9 0.37
Vegetalde soup
vith v necger
23 \c 34 ,
e , Ve
: Ve :
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1
Tade1 MItconparison d lodgig index , the cotert d dlicon ard

pdassiumd teted naterids

% %

Qitivar  Loddi gy i ndex Slicon cortert Ptasd umcortert
Vi 2.656+044hc 02417+£0.1894bB 1.6667+0.35 0 deDE
2 103x006d 1.2527+0.8399aA 0.8700+0.2300¢€eE
\% 236+003c 0.1160+£0.0398hbB 3.6500+1.3500cBC
\ 317+012a0.£270+£05398 bAB 3.6867+0.8850cBC
\3 248+0.29c 0.0910+£0.052hB 2.8467+0.1950cCD
\3 360+x0.10a 0.1750+x0.0838bB 4.786 7+0.3750 cdB
\% 3.14£049a 03217+£0.2186 bB 2.6067+0.25 0 cdCD
\ 116+008d 0.1143+0.0531bB 9.416 7+0.065 1aA
Vo 3.12+051a 00037+00021bB 2.7933+0.3800cd

001 005
Note :Offerent lowercese ldters and capital lettersin same cd unm denote dgrifi-
cartly differert at 0 .01 and 0.05 probahility levd , respectively .

5 (Vi) 11 (Vs) n (v 6 (Vo5

Tade 4 Conparisond Ve aontert in fresh and cooked \vegetad es

item inch Bk cho Wite gourd
2800 39.0 33.00 7 60 18 .00
Feshvegaalle
0.91 055 0.50 122 0.0
Cooked vegetald e
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