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Fig.1 Calcium standard working curve
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Fig. 2 Sodium standard working curve
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Fig. 3 Zinc standard working curve
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Table 1 The comparison of different sample pretreatment methods for

determination zinc, calcium and sodium residue pgeg !
KR ]
Ca Na Zn
Treatment
WL f#TE Wet digestion 1 871.61 95. 86 4.72
F KA Dry ashing digestion 655. 38 49. 93 3.45
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Table 2 Standard addition recovery and precision of different sample pretreatment methods
oy T E AR s RE Jnr W52 B &S AR PR UE R 2E (0=")
S uul Test Sample weight Element content Addition of standard element Total content Elementrecovery rate  Relative standard deviation
mple
element /g /pg /pg /pg /% /%
45 4 014. 60 1 000 4 837. 40 82. 28 1.4
MR I AL
& 2.145 205. 62 100 281. 90 76. 28 3.4
Wet digestion
P 10.12 10 17.61 74.92 0.6
2 1363.19 1 000 1714. 36 35.12 2.6
TR A4 7
& 2. 080 103. 85 100 138. 53 34. 68 0.8
Dry ashing digestion
=2 7.17 10 11. 09 39.19 0.9
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Table 3 Effect of different treatments on total chlorophyll content, petioles firmness, calcium, sodium,
zinc ion residue of komatsuna after 15 days frozen storage
AbFH LR BE CPTE S8 TR’ 25T S8 SESUECS Sy A S A
Treatment sample Calcium content/(ug * g71)  Sodium content/(pg * g~ 1) Zinc content /(ug* g~1)  Total chlorophyll content/(mg « (100g) 1 FW) Petioles firmness/N
CK 1 869. 94+187. 74b 94. 95+10. 43¢ 4.64+1.03c 107. 2040. 37¢ 0. 46+0. 03b
T1 2 391.56+271.0la 380. 26+ 11. 60a 6. 6010. 47b 125.3240. 24a 0. 23+0. 02¢
T2 2 368.13+264. 08a 150. 28+23. 75b 127.15+15. 70a 115. 2040. 21b 0. 5640. 03a

PR B [/ — 51 R R 4 22 18] 22 5k B 3K P (P<<0. 05)

Note: Small letters show significant difference between values after storage under different treatments (P<C0. 05).
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Effect of Different Treatments on Quality Preservation of Frozen Komatsuna

ZHU Dongxing' ,LIU Tianhe’ ,ZHONG Wei* ,HAN Yaoping' , HUANG Youru' ,CHEN Yiyong'
(1. Department of Biology and Food Engineering,Changshu Institute of Technology ,Changshu, Jiangsu 2155005 2. Titan Industrial (Changshu)
Foods Co. Ltd. ,Changshu,Jiangsu 215537)

Abstract: The fresh komatsuna was used as raw material, the effect of compound sodium bicarbonate solution (alkali
preserving green method) and compound zinc acetate solution (metal ion preserving green method) blanching treatments
on the storage quality of post harvest komatsuna were studied,and the effect of different pretreatment methods on the
detection accuracy of element content to komatsuna was discussed by determining of calcium, sodium, zinc content. The
results showed that the alkali preserving green method and the metal ion preserving green method could significantly
inhibit the loss of total chlorophyll content (P<C0.05) and enhance the zinc, calcium, sodium element content of the
samples to different extent, however there was the excessive zinc residue in the samples blanched by compound zinc
acetate solution as metal ion preserving green method,on the whole,the alkali preserving green method was better than
the metal ion preserving green method in preserving green and reducing excessive ion (such as zinc) residue of the test
samples. There shall pay more attention to the blanching factor of avoiding high temperature and long minutes than to the
factor of calcium treatment in order to protect brittleness.

Keywords : komatsuna ; maintaining of green;quality preservation;ICP-OES
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