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Effects of Processing Conditions of the Green — leafy Vegetable
Juice Enriched with Selenium on It s Quality Stability

ZHANG Min! CAO Ping
1. Wuxi University of Light Industry Wuxi 214036 2. Beijing Institute of Space Medical Engineering Beijing 100094

Abstract The changing regularity of two quality indexes on three Se — enriched green — leafy vegetable
juices has been studied during making juices. The effects of processing conditions on chlorophyll con-
tents total Se content and organic Se percentage have been studied. The difference between pre — har-
vest and post — harvest enriching zinc chlorophyll preservation and separation during storage of com-
bined juices have been discussed.
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Tab.1 Effects of different pH blanching solutions on chlorophyll contents in three kinds of green vegetables mg L

pH9 pH 7 pH 5
12.69 9.71 9.70 2.95
9.29 6.68 4.01 1.78

14.67 13.52 9.01 2.75
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Tab.2 Factors and levels of blanching tests

1 2 3

T 80 85 90
min 2 3 4

3
Tab.3 The orthogonal tests and results of blanching tests

T min mg L
1 80 2 4.07
2 80 3 3.95
3 80 4 2.41
4 85 2 6.68
5 85 3 5.33
6 85 4 3.95
7 90 2 4.36
8 90 3 3.02
9 90 4 2.57
K, 10.43 15.11
K, 15.95 12.30
K5 9.95 8.92
6.00 6.19
5 3

2.1.

2
24 h.
3
5. In*"
200~300 pg g
4.
30 min .
4 126 C

Tab.4 The chlorophyll contents in Chinese cabbage at

different sterilization times

min mg L
0 9.70
10 9.12
20 8.67
30 8.35
40 8.30
126 C 0.5h

Tab.5 Effects of different Zn’* processing solutions on chlorophyll contents and color in three kinds of green vegetables mg L

Zn*t g g
0 80 110 200 300
2.13 4.37 5.68 8.35 8.52
1.67 3.92 4.25 6.49 6.80
2.83 5.15 5.47 9.12 9.49
2.2
6.
6 3
pH 7
3.1

Tab.6 Effects of blanching and sterilization on total Se
content and organic Se percentage in Se-enriched

Chinese cabbage juices

Lg g %
o . 3.09 50.4
85 C 3 min
1.14 48.6
0.67 48.0
126 C 0.5h

0.61 36.3
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ZI’lClz

pg ml.
7

1 200~ 1 400

Tab.7 Enriching Zn effect and color change after

blanching and sterilization

9

Tab.9 Effects of different stabilizer on separating layers

of the combined juice

chlz
pg mbL 1eg g
0 1.1
500 20.5
1 000 150.6
1200 179.0
1 400 192.9
3.2
1:1:1
8.
8
pH7

Tab.8 Preservation on chlorophyll content in combined

vegetable

juice during blanching and sterilization

mg L
13.09
85 C 3 min
9.14
8.67
126 C 0.5 h
7.61
1 — M.
2
3 M .
4 J.
5 J.

1983.

1996 15 3 205-208.

mg mlL
cM” 2.0
RS” 2.0
CMC 1.0
3.0
4
1 pH 9
2 min 85 C
2 It 200~300 pg g
3
4 ZHCIQ
1200~1 400 pg mL.
5
1997 16 4 7~12
1991 3 5~7



