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Effect of Different Fresh Keeping Substances on Freshness and

Nutrient Quality of Cabbage Mustard

YE Hu, CHEN Jian-xun, LIU Wei, OU Shu-di, LIN Jue-man

(College of Biotechnology, South China Agric. Univ., Guangzhou 510642, China)

Abstract; Cabbage mustard was treated by different fresh keeping substances and stored at 2 ‘C. The experimental results

showed that the fresh keeping substance made by ourselves was better for fresh keeping effect. The content of soluble po-

tein, vitamin C, total chlorophyll, soluble sugar decomposed more slowly in cabbage mustard treated by fresh keeping

substance.
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