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Regreening and Canned Technology of Salted Vegetable

CHEN De-wei ~ ZHANG Min  LIU Qiang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The factors affected to the regreening process of salted vegetable were studied and the brown yellow
salted alfalfas were used as material and a practical conclusion was drawn out. The salted vegetable soaked in
5.0 g/L CaCl, water solution for 10 min which can increase the available concentration of Zn*>* in the veg-
etable then it soaked in the 50 mg/L Zn** solution at 100 °C for 15 min to form zinc-chlorophylls complex
and make the brown yellow vegetable turned to green. Finally it soaked in the 1.5 g/L acetic acid solution to
reduce the zinc content in the vegetable.
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Tab.1 The effects of various calcium concentrations on re-
greening
/ /L
0 3
2.0 4
5.0 5
10.0 5
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2.3
10 min 200 mg/L
100 °C 10 min
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Tab.2 The effects of varied calcium concentrations on the

zinc content in salted vegetable

g/L ’ mg/L
0 6 388
2.0 7 360
5.0 7 334
10.0 7 328
2.4 pH

5.0 g/L

10



82 21
min pH 468 pH
5.5 50 mg/L 100 C
pH 20 min
3.
3 pH 2.6
Tab.3 The effects of varied pH on regreening and zinc con-
tent in salted vegetable 5.0 /L 10 min
pH /% / mg/L
100 C 20 min
61 101
5.
4.0 56 82 5
6.0 62 99
8.0 60 96 Tab.5 The effects of varied zinc concentrations on regreening
and zinc content in salted vegetable
pH
/ /
mg/L mg/kg
pH
20 2 43
pH
50 5 101
80 6 152
| 200 7 334
pH 8
20 mg/L
pH 6 50
pH. mg/L
3.6 mg/kg
2.7
min
5.0 ¢/L 10
min 50 mg/L 100 100 C 20 min
C 20 min
20 min 6.
4. 6
4

Tab.4 The effects of varied HAC concentrations on regreen-

ing and zinc content in salted vegetable

/ ¢/L /% / mg/kg
0 61 101
1.5 60 78
3.0 58 74

6.0 52 66

Tab.6 The effects of varied ratio of zinc solution on regreen-

ing and zinc content in salted vegetable

/ mg/L /% / mg/kg
100 1:1 59 102
66 1.5:1 60 100
50 2:1 61 101
3 3:1 60 98
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100 C 15 min

2.8
5.0 g/L 10 3
min 50 mg/L
7.
7
Tab.7 The effects of varied heating temperature and time on
regreening
/min 80 /;f) 100
40 mg/kg
5 1 1 3
10 1 2 4
15 2 ) 5 FDA1986 75 mg/kg
20 2 3 5
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