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Table 1. Changes of pH and acids in vegetables during storage

HHFE HRET

Kinds
0

oo

Vegetables

Leek

Spinach

Komatsuna

Turnip greens

Japanese
radish greens

Perilla
(green leaves)

Japanese
honey wort

Parsley

Carrot

Tomato

Table 2. Changes of vitamin C and chlorophyll in vegetables during storage

Kinds of

Vegetables

(mg%)

Ice box

Control

TV.C[RV.C

3 5

Leek

32.9] 30.4

o o®

4.111 3.21

1.20]1.32

2.77
1.06

Spinach

109.5{ 81.0

80.3

o o

10.00f 8.71

3.41{ 2.81

7.77
3.21

Komatsuna

87.6( 84.3

o

6.64| 2.50
2.711 1.87

5.89
1.89

Turnip greens

38.01 31.7

o o

7.69) 7.99
3.23 3.01

7.12
2.92

Japanese
radish greens

74.3| 31.8

oo

7.43| 5.87
3.701 2.91

4.76
2.25

Perilla
(green leaves)

105.4] 84.0

oo

11.50113.44

4.811 6.50

12.13
6.27

Japanese
honey wort

72.3) 21.0

8.631 7.87
3.09] 2.71

10.55
4.33

Parsley

161.9124.5

10.55| 3.70

4.22| 1.42

1.95
0.89

Carrot

7.0 4.5

M TV.C; Total Vitamin C

Tomato

27.6| 12.3

RV.C; Reduced Vitamin C
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Table 3. Changes of color-differences (4E) in vegetables during storage
Room Ice box . Room Ice box
Kinds of Kinds of
Days Decoction Leaves Decoction Leaves Days Decoction Leaves Decoction Leaves
Vegetables Vegetables
Lia|bJAE|L|a|b|AE[L|a{b|AE|L]|a]|b]|AE Lla|{b|AE|L|a|b|AE|L|a{b|AE|L|a]|DblAE
Contral| 2.9]-4.0| 5.3 21.3-1.2{ 3.3 12.9}-4.0{ 5.3 21.3]-1.2| 3.3 Control{13.6{-2.4] 4.0 23.2-1.9] 4.3 13.6{-2.4| 4.0 23.2|-1.9[ 4.3
Perilla :
3 |13.1]-2.2| 4.8] 6.2(22.2|-2.8 4.6| 2.2/12.8]-3.9] 5.1] 0.0|21.8/-2.4| 3.4] 1.3 3 |14.01-4.2{ 5.6/28.4(34.2}-4.1| 6.4|11.4/15.0|-5.2] 6.4| 4.9]36.2|-4.1{ 6.0(13.4
Leek
5 14.71-4.0] 5.8 2.0(24.0{-3.3| 5.5/ 4.5 5 |22.3 3.8|27.4|24.3|45.4 2.2123.0/21.0|31.9| 3.8|17.0(21.4/42.5 3.3[21.6/18.4
green leaves)
8 8 |12.6| 1.2{ 4.1]26.8|35.81-4.2] 4.721.3|12.6/ 0.7| 4.1{23.2|39.5{-7.0] 9.4|16.2
Control15.3(-5.4| 6.9 23.11-2.5] 5.0 15.3}-5.4{ 6.9 23.1[-2.5| 5.0 Control{12.8]-2.8 4.0 30.9}-7.9[12.2 12.8]-2.8| 4.0 30.9}-7.9[12.2
Japnese
3 (14.21-4.8] 5.8| 1.7(23.2]-2.0] 3.9} 1.2[13.71-3.3| 4.9] 4.4[23.7|-2.4| 4.2| 2.0 3 [13.4]-3.5| 4.8| 1.2|43.6/-6.413.7(12.7(12.9|-4.9| 4.3| 2.9/45.2(-6.3/13.7|14.3
Spinach
5 [13.3]-2.0] 2.2| 4.7(26.0}-2.2| 6.0 5.1[13.0|-4.1] 5.4 1.2(23.0|-2.3| 4.4 2.3 5
——— honey wort
8 8
Control |14.5]-5.9] 5.7 24.3]-2.41 3.3 14.5|-5.9{ 5.7 24.3|-2.4] 3.3 Control(13.4{-4.7| 4.5 44.5-6.91 0.8 13.4]-4.7| 4.5 44.51-6.91 0.8
3 |14.01-6.3| 6.6] 1.1|25.2|-2.7| 3.5/ 0.3{14.4|-6.1| 6.9| 1.2|24.3}-2.3| 4.2/ 0.3 3 |15.5(-6.1] 7.1] 4.8(33.2[-0.9/11.3{16.5|14.4|-6.1] 5.0| 2.2| 0.3]-5.7|15.1(46.5
Komatsuna Parsley
5 |15.3-4.5{ 5.5/ 2.8| 2.5[-2.4| 4.4| 1.1{14.4|-4.5| 5.9 1.9/24.3]-2.4] 3.7} 0.2 5
8 16.7}-4.9) 6.6] 2.4]25.4|-2.3| 4.3| 1.3 8
Control 10.3]-8.0| 8.9 30.6[-7.8[12.7 10.3/-8.0( 8.9 30.6]-7.8(12.7 Control 46.5(-8.0117.7 46.5-8.0(17.7
Turnip
3 [10.8]-4.2| 6.5] 4.9/42.0{-6.6/13.0/12.8(10.5{-5.2| 6.7] 3.5(41.8]-7.1{12.0]11.3 3 22.31-1.1] 6.1{27.3 24.1i-1.3] 7.5(25.4
Carrot :
5 134.0{-8.3]17.2| 8.8(49.9]-9.4|14.6] 8.5/31.9|-19.0{18.4(28.2}41.2|-10.7(16.6] 5.3 5 (10.3] 1.7 6.5[12.3 11,3} 1.3 7.2[13.6
greens
8 16.2{-6.8| 7.4/22.9(24.0]-2.7] 4.221.2 8 [27.2] 2.2) 9.0[17.3 19.0 1.3| 5.8} 8.9
Control |16.6/-5.6 6.1 23.6[-1.8] 3.4 16.6/-5.6| 6.1 23.61-1.8] 3.4 Control 42.8] 9.9] 9.5 42.8| 9.9/ 9.5
Japanese
3 (14.71-4.5] 6.8[11.4]49.3{-5.8/14.8/28.2(14.2{-4.5| 6.4| 2.7(42.0|-6.2} 8.6/19.6 3 [29.5(14.1] 8.5[14.0 21.2|11.2] 7.8|21.4
Tomato
5 |22.6] 3.0(38.1(34.3 23.0| 2.6(31.2(27.3{31.2| 2.221.1{18.5 5 (25.8121.7| 8.0 8.5 34.7112.2( 4.2{14.2
radish greens
8 15.01-5.8) 6.827.0(47.9]-6.1/11.8]19.5 8 [27.910.2] 5.5[21.4 20.1113.1{ 7.4{14.8
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Changes of color-differences (4E) of

Carrot in each section during storage

Room Ice box
Section | Days
Lja|d|AE|L|a|Db|AE
Cotrol {55.3| 6.6(18.6 55.3| 6.6(18.6
3 31.5| 2.6|18.2(24.8|56.5{ 4.1(24.1{ 6.2
Inside
5 44 .7) 2.4|11.8|14.7(47 .4} 4.4{15.9(12.2
8 47.8| 2.5| 9.3| 3.9[45.0| 5.7|13.4| 3.7
Control [51.7(11.7/19.5 51.7{11.7]19.5
3 58.2(23.1|29.4(16.4]55.1{10.7|27.8| 9.6
Center
5 56.5(21.0|23.1| 6.9/55.7(10.3(26.2| 1.7
8 51.1{22.2|23.0| 5.6(48.9(12.6/10.8| 9.3
Control|53.9] 8.5|20.9 53.9| 8.5|20.9
3 51.5|18.5|26.5|11.7|46.5(13.0/21.5| 9.3
Outside
5 53.0(19.8|23.9| 3.9|40.2(16.6{23.7| 9.2
8 30.0[12.7|16.1]25.3|40.7| 8.0(18.3(10.1
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