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Effect of different drying methods on the quality of Rugao black pakchoi
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vacuum-drying device
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Figure 2 Effects of different drying methods on the

content of ascorbic acid
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Figure 3 Effects of different drying methods on the

enzymatic activity and specific activity of GSH-Px
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Figure 4 Effects of different drying methods on contents

of total phenols and total flavones

HZE R J) ARIR BARREG R B 0 2 19 B IR 28 9 o K
] ) T Bt 2 5 BOR B 5 AR . AN TR AL 2
(R 34 ) 55 Sk F9) 22 7 AR XS /0N AELAR T T A XU M8 2 0 R
25 T4 AL DRI A T M 2 A 8 BT T A A
ATV VR T MR 21 O B0 25 T 3 4L 7 (R B R AU AH 22
L22%HMEOL R 3548 T 1/2 DL T4 B[], R R A1
THREAE R T THRACK. ZEakE KREAHNTES
ESNE Y LB b i
2.4 XS R I GE H B R0

15 AT oK B0 TR AL A5 v R T AR 2 1R RO
55 ¥4 51 B AR fB) P 2 B L T A SR TBORL /N HL 43 A R 8
A1 BURLR T DL PR L SURT R D AN R, X AT RE R
o TR IR GE T 5 R JE B TR R K I
JBE 55 2T K 43 3% M B RE 5 1 i 1] O 45 78 — A F R
AN TSN Y 3 R R R E L DA R A RE D
5 5 O AR A A T A0 )R A R O Y 3 T RE
5 B 15 NS A9 I Bl At | T A 1 A K AP A e D
Ve VR R 2 URE 22 TR U R T O 22, AT BB i T TR
R 240 L DAY 7 A AN U i X 2 B D 448 Ji T 46 4
GUHE IR — R W 45047« 20 B AR AN N A . ok T AR
Jei A B 20 N B R R T R T ORE A . T kiR
FOzs TR P I B K IR A TR URES AR A L 2
M RA S 454, b T I B A AR RE . IR
S5 L SEOB B AR AN 1 2 B B 1) UL 320 % 22 4% Ay 0K
LRSS B 2 R de RS S . X TR i FRORT
S R b SRR S R T B R L TR AR R i
TERMETY LT — BRECE BB 5E . 76 A FB K 23 17 ST #5 Y
TR P AN TSR B I e 2 S 00 0 SR M A IR B A 4
UL R T 000 A 3 ST B SR R . H=E TR
ZH W) PR S 2 T R EURIRE M AR B T I X B A BT Ik
A AH LA T2 T T R (R I R A R R
R EEHREL W] S BT RS R R R R X
BB AR R 2 T 5 2 o Lt 3 2 i R AU T R L B Je T g AL



&M | Vol.39, No.6

% 500

(a) HXTHE

x 500

x 1000

x 500 x 1000
(d) BRI

R TR T BT R 6 I 2E

Figure 5 Microstructure of vegetable powder obtained
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