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Study on Living Body Preservation of Spinach

LI Jun-sheng,ZHANG Qian, HUANG Guo-xia, YAN Liu-juan
(Department of Biological and Chemical Engineering, Guangxi University of Technology , Liuzhou, Guangxi 545006)

Abstract: The paper showed that spinach could be well survived and persevered in vitro by a way of supplying water
and the other necessary nutrients for the vegetables in a similar way of flower cutting under low temperature. The
results showed that the contents of moisture, chlorophyll, vitamin C, soluble sugar, titratable acid and nitrite of the
vegetables during storage didn’t change a lot during the storage, however, those of the control sample changed a lot.
It showed that the vegetables could be well persevered by this way without losing a lot of ingredients and this method
of preservation was safe and feasible.
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