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Effects on Nitrate and VC Content in Vegetables Using Different Processing Mode

LI Xiao-ying XUE Mei
(Departement of Life Science Technology, Chongqing University of Arts and Sciences, Yongchuan Cho ngqing 402160)

Abstract; Taking cabbage, green pumpkin and temip as experiment materias, w hich were treated with steeping or salted
studied different processing time and method that influenced nitrate in vegetables and vitamin C content. The results
show ed that the two processing modes were able to reducing the content of VC, the content of nitrate for cabbage de-
creased evidently after steeped, but that of temip increased on the contrary after salted.
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Effects of Different Chemical Pesticides on Marketability of Melon

WANG Xuemei CUI Jing-ying YU Rong XIE Hua FENG Zhihong
(Ningxia Academy of Agricultural and Forestry Sciences Yinchuan, Ningxia 750002)

Abstract; The main diseases of melonin Greenhouse were studied, the effect of different pestiddes, different melon varie-
ties, different concentrations and application stage on marketability. The results showed that the melons of Mixuehua and
Nol were very susceptible topesticides, Xiantianhongyu and Bopicui were less susceptible to pesticidesl; 72. 2% Propamo-
carb SC and 58 % Metalaxyl-mancozeb WP on Mixuehua were less harmful; With the reduction of the concentration of va-
rious pesticides, it became less harmful to melon..
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