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Studies on Color-Protecting of Vegetable Paper With
Air Dehydrated Brassica parachinensis

L1 Fang, ZHANG Min
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Abstract: In this manuscript, the effect of different rehydration time. alkalescent water for
rehydration, different agents on vegetable paper,and the color-protecting were investigated and
optimized. When the time of rehydration was 5~11 min, the color of vegetable paper was better,
and the longer of the time of rehydration, the less of VC in vegetable paper. The color of vegetable
paper which rehydrated in alkalescent water was better and Vc in that was less . The effect of Zn

(AC), on color-protection of vegetable paper was best,and it had little effect on VC in vegetable

paper.
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