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Evaluation of Vegetable Fresh Preservation Effect Based on

the Fuzzy Mathematical Theory

ZHANG Heng
(College of Chemical and Bioengineering, Huaiyin Institute of Technology, Huaian 223001, China)

Abstract: Collected vegetable still has the remaning biotic energy and dynamic physiological
activity, and the histocyte only utilizes a few nutrition portion in internal store to maintain life
activity, these restricted preservation time of vegetable. Concentrated leaf spray fertilizer
containing nutritional components and plant growth regulators regulates the metabolism in plant,
so that the effect of vegetable fresh preservation is obvious. The effect of vegetable fresh
presevation was evaluated by fuzzy mathematics.
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Tab.2 Relation of Mixture Composition and vegetable fresh preservation effect
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