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The levels of nitrite and nitrate in both leaves and stalks of three raw Chinese vegetables (Taasai,
Chingentsuai and stalk of garlic) were determined. The level of nitrate in stored Taasai and in
cooked Taasai and Chingentsuai was also examined. '

The level of nitrate in thre¢ raw samples was higher than that of nitrite, with the content of nitrate
of 764.1mg% for the stalk of Taasai. The nitrate contents in the stalks of Taasai and Chingentsuai

were 2.3 and 15.5 times greater than those in the leaves, respectively.

No significant difference was found in the contents of nitrate in Taasai stored at 25°C. However, the
content of nitrate in Taasai stored at 8°C was variable according -to the parts, and that in stalk
increased slightly on the 5-7 days. Nitrite was not detected.

The residual rates of nitrate in the stalks of Taasai and Chingentsuai after cooking were 69.4~97.8
and 62.7~107.6% of raw samples, respectively. The level of elution for nitrate in the leaf of cooked
Taasai varied according to cooking methods, with the minimum residual rate of 35.7% of raw
samples for boiling. The rate constant of boiling was 0.429.
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Cooking Methods of Some Chinese Vegetables

Cooking methods  Volume of water

Cooking time

Condiments
Taasai Chingentsuai

5 times of

Boili — .

oting sample weight 2.5 min
Boiling 5 times of salt (1% of water -
with salt sample weight weight) 2.5 min
Pan-frvi - oil (19 of sample -

an-irying weight) 180+2°C, 3 min
M

1c1jowave — — 100 sec 90 sec
heating

Each sample used one time was 100 g.
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Table 2. Nitrite and Nitrate Contents in
Raw Chinese Vegetables

Samples Nitrite Nitrate
leaf 1.2+0.5 325.6+47.5
Taasai = -m-rrmmmeotemmoommmooomssomssssmmsssomoossomoooooos
stalk 2.1+£0.6 764.11+50.3
leaf less than 0.4 30.1£ 9.9
Chingentsuai  -----=---=-==-=somsssmmoosssnomssossossonomoo s
stalk 1.5£0.5 468.0+44.2
Stalk of garlic less than 8.0* 1.8

Each value is mean+S.D. (mg%, n=3~4).
* pg%
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Fig. 1 Changes in nitrate content of Taasai during
storage
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Table 3. Changes in Nitrate Contents of Taasai and Stalk
of Chingentsuai by Various Cooking Methods

Cooking

Samples methods Boiling Eaciitling with Pan-frying %ﬁ;ﬁgave
Leaf 127.1+ 21.9 158.4+13.2 254.9+ 37.0 500.2+ 52.3
@ (35.7) (44.5) (71.6) (140.5)
Taasai
. Stalk 500.8+£117.6 544.1+75.8 705.71+100.3 628.5+106.8
(69.4) (75.4) (97.8) (87.1)
. ‘ . 290.6x 15.1 369.9459.8 428.7+ 57.9 498.7+ 79.7
Chingentsuai  Stalk (62.7) (79.8) 92.5) (107.6)
Each value is mean+S.D. (mg/100 g, n=3~7).
Each value in parentheses is residual rate (%).
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Fig. 2 Changes in nitrate content of Taasai (leaf)
during boiling
k; rate constant (10~'-min™?)
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