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Table 5 Antibacterial effect of compound liquid of
garlic and ginger in different proportion
2417

it 1:1 1:2 1:3 2:1 CK
KIGH 16.8 14.1 11.8 16.6 7.7
S EOHERE 20.0 17.5 14.2 20. 9 9.4
MR FHAT 11. 8 12. 8 7.9 13.0 6.0

[Z2835 14.5 17.2 18.6 20. 8 13.0
B 18.3 17.6 6.0 17.3 6.3

W SV E A 3 WAL R, AL 2 T R,
2.2 N[FIALFRTT NS 4 T SN B ) 2k B AR A R
BSER G AR RATEA , th T WP IR AR AN S 1
SRBHAREER, X —BEE SN SZ IR,
RE RN —TUE BAE R R EWL S W =52 14 PR & 35
o HE L ATEIE H 4 Fhe S A 5% 35 3R I8 18] B9
SRR . B 1-a 5 HUREE A )3 i R EE R

123

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

s PESREEIT -

wF @ & 2013011):122~127

W84k, BT 2 d BRI AR 2 Fhor AL E UG R E R
LB AR, BI5E 3 KT B, H X B K b 2R A 2%
LR, FEE A B RE A , K AL PR AR SR B 2R AR,
BI5E 7 REIBRIIZAL , T W7 HIR /5 B0 75 AR AR
WE TS E/NFAKAEERR, X 2 FhJ7 M L, B
Kb PRE B LT T EWGAL BR A , B2 13 RAREFAH] 10905
P 1-b g V4 £L A Fif A A Ak [ 14 38 o % 2 4R B A2 £k, i
2 d WP AR 4T IR AL B, B T K AL R Y W B
EAF R IE S, 2 M A0 B0 A4 7 T 7 b P A, 2K BT R AR
LGNS, BI5 14 KA 1556, MG b 1 4 1 7K Ak 380 ok

45

—o— /KAbHE a
K0T e A
B A AR
© 30
M o2s |
“ﬂﬂf 20
%Tié 15 t
10 |
5 .
0 A&
1 2 3 456 7 8 9 1011121314
st 1) /d
100 c
90 |
80 |
70 |
x
5 60
V] 50
® 40
B o0l
= —o— JKAbH
20 ¢ —8— A
‘2'. S A
1 2 3 4 5 6 7 8 9 10 11 12
et 1a)/d

1554, HKAC AL T 2506 5 B 1-c R REE A7 it
IR] 389 T 2k B ARG AR AL BT 2 d IR AL R A 47 T G 4
2% 3 K 2 7R BRAYIIK R 4006, K AL BRI B 2238
2 826, tH TARAL BRI MR AR T B T R BB E R B
92, P DU RS B A SEE K , I A B A 47 TR M Y ELAE
10 d RYTE-REH AR AR LU 2% 2 5 i TS B I
HA T EAT LR EARRAR B 1-d Bl bEE T
PR TE] SN R FE AR AR AR, 72 5 d Bl N, R b
BRELF TGN » 2 J5 B2 6 RO R R R R
(AN

—— kb b
25 + —— ST
. —a— S AR
2
£
H
=
1 23456 7 8 910111213 14
Y- ghei i) /d
100 ¢ d
90 |
80 |
e 70 F
M6 f
*‘i‘ﬂ 50
£ 40t
w30 ¢ —— Kb
20 ¢ —B— 4 AT
10 —h— L H R
0 L . . . . .
1 2 3 4 5 6
et 1a)/d

Bl FRLEAFXX 4 MR EFEREXERNZE

Fig. 1 Effect of different ways on weight loss rate of four vegetables during storage
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Fig. 2 Effect of different ways on the content of vitamin C of four vegetables during storage
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Fig. 3 Effect of different ways on rotten index of

green peepers and tomatoes during storage
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Fig. 4 Effect of different ways on rotten index of

rapes and mushrooms during storage
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Table 6 Comprehensive evaluation of

sensory quality for using the different processing methods on

green peppers and tomatoes during storage
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Table 7 Comprehensive evaluation of

sensory quality for using the different processing methods on

rapes and mushrooms during storage
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Research on the Fresh Effect of Vegetables Using the Compound Liquid of
Galic and Ginger

SU Yan-ling' , WU Dong-tang® , LIU Xia-wei'
(1. School of Biological Science and Technology ,Jinzhong University, Jinzhong, Shanxi 030600; 2. Institute of Vegetable, Shanxi Academy of
Agricultural Sciences, Taiyuan ,Shanxi 030031)

Abstract ; The effective ingredient of garlic and ginger extracted by water extraction after mixed in different proportion and
antibacterial test were made, it concluded that garlic ¢ ginger juice=2 : 1 had better bacteriostatic effect. Then this
proportion mixed liquid was used to study the preservation effect on vegetables from loss-weight rate, rotten index,
nutrient quality and sensory quality changes. The results showed that whether using mixed liquid spraying or soaking
treatment were better than the control in water treatment, rape was good by way of spraying treatment, green peppers,
tomatoes and mushrooms were good with soaking treatment. With the storage time extension,rape and mushrooms in the
weightlessness rate changes,the changes of vitamin C and rotten index change were bigger,and green peppers and tomatoes
rotten index was low,easy storage,but four kinds of vegetables sensory quality declined during the storage period.

Key words: garlic; ginger ; bacteriostasis ; preservation effect; quality
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