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Abstract

This experiment was investigated on weight loss, vitamin C content, and its relationship to evaluate

visual quality during spinach consignment from a viewpoint of consumer.

Vitamin C content of spinach leaf, 35.38mg?% fresh weight, was 3 times higher than those of stem.

Under 20°C of spinach consignment, the spinach was edible in a half day of unpackage and 3 days with

package. However, under 10°C of spinach consignment, it was good through 6-7 days with unpackged

and 10 days with package.

Weight and vitamin C content of stem and leaf in spinach during consignment were closely related

to the temperature condition at 20°C than at 10°C in both of package and unpackage.

The regression equation of relationship between loss(X) and vitamin C loss(Y) of spinacn during

consignment with package and unpackage at 20°C and 10°C was Y=21.30X+40. 32(r=0.69.)
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Table 1. Vitamin C content of stem and leaf
in fresh spinach

Sampled Portion Stem- Leaf
Content(mg% —fresh weight) 11.79 35.38
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Fig.1. HPLC standard curve obtained for
ascorbic acid dissolved in 6% meta-
phosphoric acid. Y=26.71X40.48,
r=0.99 , :
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Table 2. Changes in weight loss and vitamin
C content of spinach at various con-
ditions during consignment.

Days Weight loss(2%) Vitamin C loss(%)

20°C Unpackage

1 37.75+1.51 57.47:£2.87

2 54.18+2.71 14.1044.49

3 66.98+4.02 83.32+6.67
20°C Package

2 18.35+0.55 54.13%+2.71

3 24.804+0.74 60.22+4.22

5 37.20+1.49 67.43+5.39
10°C Unpackage

2 12.24+0.37 32.56+£1.30

3 15.68+0.47 49.08+2.45

6 24.23+0.73 62.44+4.37
10°C Package

2 5.214+0.10 49.66+£2.48

6 9.49+0.19 58.511+3.51

9 14.9940. 45 68.681-4. 81

Initial vitamin C content of spinach leaf was 35.38
mg% (fresh weight.)
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Fig.2. Chromatograms of reduced vitamin
C extracted from spinach leaf(a)
and stem(b).
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