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Analysis on the Contents of Nitrate and Nitrite of MA Packed Vegetable During Storage

MA Chao,PENG Li, WANG Tian-wen
(Guizhou Horticultural Institute,Guiyang, Guizhou 550006)

Abstract; Taking tomato,cabbage and radish as test materials, the changes of contents of nitrate and nitrite of tomato,
cabbage,radish in the process of the three kinds of storage were analyzed. The results showed that the contents of nitrate
and nitrite of the unpacked vegetable increased gradually with the extension of storage time,and nitrate and nitrite change
trend of modified atmosphere packaging vegetables appeared fluctuating with the extension of storage time. In the storage
process of three kinds of vegetable, nitrite content of tomato was the minimum, the second was cabbage, the maximum
was radish,and nitrate content of tomato was the minimum, that of carrot was near to cabbage which was 100 times of
tomato. In three storage mode, the minimum content of nitrite was packed vegetables in low temperature storage; the
second was that of packed vegetables in room temperature storage, the maximum was nitrite content of no-packed
vegetables. Nitrate content of no-packed cabbage was significantly higher than that of packed cabbage in storage, but
nitrate of tomato and carrot had no apparently different among three storage methods.
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Fig. 1 The influence of ultrasonic power on

polysaccharide extraction rate
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Fig. 2 The influence of ultrasonic temperature on

polysaccharide extraction rate
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1 60 45 40 40 3.36 3.25
2 120 45 40 40 3.21 3.11
3 60 65 40 40 3.45 3.48
4 120 65 40 40 3.29 3.33
5 90 55 30 30 3.27 3.34
6 90 55 50 30 3.27 3.13
7 90 55 30 50 3.27 3.34
8 90 55 40 50 3.71 3.57
9 60 55 40 30 3.22 3.31
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12 120 55 40 50 3.31 3.39
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14 90 65 30 40 3.62 3.57
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17 60 55 30 40 3.44 3.42
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29 90 55 40 40 3.97 3. 86
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Table 3 Regression model analysis of variance
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Fig. 6 The influence of ultrasonic temperature and ultrasonic

power on polysaccharide extraction rate response surface figure
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Optimization of Ultrasound-assisted Extraction of Manyprickle acathopanax

Root Polysaccharides Using Response Surface Methodology

CHEN Jin-e' ,WANG Qing-hong' , WEI Zeng-yun® ,ZHANG Hai-rong’
(1. Institute of Biochemical Analysis, Xinzhou Teachers ” University, Xinzhou, Shanxi 0340003 2. College of Xinzhou Occupation Technology ,

Xinzhou, Shanxi 034000)

Abstract: Taking Manyprickle acathopanax as test material, the polysaccharides was extracted by ultrasound-assisted

extraction technology. The quadratic polynomial regression equation prediction model was obtained by using the

Box-behnken central composite test and response surface analysis based on the single factor experiments, such as

ultrasound power (A), temperature (B), liquid-solid ratio (C),and the ultrasound (D). The results showed that the

optimal conditions of ultrasound-assisted extraction of Manyprickle acathopanax polysaccharides were as follows,

ultrasound power of 90 W, extraction temperature of 57°C,40 : 1 mL/g of the ratio of liquid to solid and time of

42 minutes. Under these conditions, the experimental yield of Manyprickle acathopanax polysaccharides was 3. 86%,

which was well matched with the value predicted (3. 88%) by the model. Ultrasonic extraction method was not only low

energy consumption, high yield,and the extraction time was shortened by 11 times compared with the traditional water-

boiling method.

Keywords : response surface analysis; Many prickle acathopanax s ultrasound-assisted extraction
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