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Heat-Treatment Effect on the Greenness Preservation
during Typha latifolia L. Production

ZHOU Yun-hua, ZHANG Min
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Effect of different heat treatment on the greenness preservation of Typha latifolia L.
production was studied. The result showed that, when the heat treatment condition is at 120C
for 10 minutes, the concentration of SDS is 1 g/L, the concentration of Zn*" is 100 mg/L, pH is
7.0, the ratio of sample to liquid is 1 : 3, and Zn*" containing salt is ZnCl,, the —a value of
surface color of Typha latifolia 1. could reach 7 and the greenness of Typha latifolia 1. could
be well preserved during storage.
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