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Table 1 Sample treatments and packing methods of thorn bud
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Fig. 1 Effect of different packing methods on
VC content of thorn bud
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Fig. 2 Effect of different packing methods on
chlorophyll content of thorn bud

PHAEE LR R A PR I R R AR B A 4T ZE SEBR AR T X
FER AL FE A & BT DA R RE Ry TS X4 n 4 €6 57 ik
AR, A7 30 dJg 4 R b3R5 2% M BCE SR R
BOBRENZF AR,
2.3 ANFRALE AL B HIMOEE S 8 D RS R m
P& 3 AT, 4 FpRE R R RIS P RS RREE L
JRESF (61 P9 FiE K 1 AR 5 AR BB, R 75 A B Lb E6 e 4k
FE DR B LT, B R S e 2 8 b
KB MR, T 50 d i, A1 A2, A3, A4 (0% 4h 31
RIS 8 D R & &40 2 23.18,27. 23,14. 31,
16.27 mg/g, BRI E P EBRBREE N A2>A1>
A4>A3,

——Al
—a—A2
—a—A3
—A4

KW P FESE/mgg!

0 7 15 30 40 50
e )/
3 AEBEFENRBHFXRPE NEESENZIN
Fig. 3 Effect of different packing methods on

carotenoid content of thorn bud
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Fig. 4 Effect of different packing methods on

nitrite content of thorn bud
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Fig. 5 Effect of different packing methods on

total colony of thorn bud
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Effect of Different Packing Methods on the Quality of Thorn Bud

GAO Wei
(Brewing Engineering Technology Research Center,Jilin Agriculture Science and Technology College,Jilin,Jilin 132101)

Abstract; Taking thorn bud as material, the effect of different storage time (7,15,30,40,50 days) on the contents of

vitamin C,chlorophyll, carotenoid and nitrite, total number of colonies were studied,and the samples were packed and

stored at room temperature after heat and salted processing using soft canned and vacuum packing methods,in order to

evaluate the effect of different packing methods on the quality of thorn bud, and give a scientific evidence for the

reasonable processing,packaging and storage of wild herb. The results showed that the losses of vitamin C, chlorophyll,

carotenoid were less under heat Ireatment than salt processing and nitrate content;vacuumpackage had better ability to

inhibit the growth of microovganisms than soft canned package. The best treatment for quality of thorn bud were heat

treat then vacuum package.
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