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Summary

Concern was forcused to investigate the relationship between nitrite and ascorbic acid contents

in spinach during processing and storage in this experiment.

Contents of nitrate and nitrite in fresh spinach were 3,000ppm and 0.25ppm, respectively.

Nitrite contents were decreased by branching and storaging, while the nitrite contents were

increased. The tendency was accelerated by seasoning.

When spinach was stored at 4C and 25°C, Changes of nitrate and contents were rapid at 25°

C, but slow at 4°C.

In the relationship among the contents of nitrite, nitrate, and ascorbic acid during storage,

nitrate contents were decreasing, whereas nitrite and aseorbic acid contents were increasing.
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Fig. 2. Determination of Nitrate in Spinach
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Table 1. Approximate composition of Spinach

Moisture 90.6 (%)
Crude Protein 3.1
Crude Fat 0.4
Crude Ash 1.2
Carbohydrate 4.1
Crude Fiber 0.6
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Table2. Contents of nitrate and nitrite in spinach

Raw Branching Seasoning
NO:~ 0.25* 0.35 0.46
NO;- 3289 2665 2098
Temhlf 6 12| 24 | 3 | 48
NO.~ 95°C 0.83 | 0.92 1.28 22 921
NO;- 1799 | 1872 1906 | 1826 | 843
NO. c 0.62 | .76 0.86 0.93 | 0.98
NOy~ 4 2205 { 2317 | 1974 1892 | 1834

*unit . ppm
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Table 3. The Content of ascorbic acid in spinach
*(Raw : 50.8,** Branching : 30.5, Seasoning : 15.8)

3

Temp Fm:l'r o |6 jiz] 2|3 |48

TA*** 158 | 17.1 7 186 | 17.8 | 15.5 | 14.2
25°C | BHA 1Ll |22 5 15 | 15.4{14.2

HA 1471149[ 136 28 | 0.1 [\]
TA 15.8 | 16.7 | 21.4 | 19.4 | 19.3 [ 19.1
4C DHA 1.1 1.7 1.5 { 34 | 45 | 59
HA 147 15 1199) 16 | 14.8]13.2
*( ) : content in raw, branched and seasoned
spinach.
**unit | me. %
***TA : Total Ascorbic acid, DHA : Dehydro

Ascorbic acid,
HA : Ascorbic acid

(mg. %)
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