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Effect of Principal Nutrition Ingredient on Leaf Vegetables
Under the Microwave and the Blanching
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Abstract: Effect on principal nutrition ingredient of spinach, cabbage. spinach, endive dish under two ways of the

microwave and the blanching were studied. The results showed that the contents of chlorophyll, saccharide, vitamin C,

protein in the leaf vegetables dealing with the microwave and the blanching were less than the new leaf vegetables.

The losing of chlorophyll, saccharide, vitamin C, protein in the leaf vegetables dealing with the microwave was less

than the dealing with the blanching.
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