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Table 1 changes of moisture in vegetables during storage (%)

Moisture (%)
Temperature Room Ice box
§/Lx;ism§{es Days Control 1 2 1 2
Peas with pod 88.2 | 87.1 | 83.4 | 88.0 | 87.1
Spinach 86.7 79.7 77.9 86.1 84.5
Garland crrysanthemum 90.5 75.0 80.0 88.3 87.7
Green asparagus 90.0 87.1 83.3 89.0 88.0
Sweet pepper 91.9 | 89.6 91.5 86.9 | 91.6
Cucumber 95.1 87.4 | 85.9 | 93.7 92.3
Kidney beans with pod 89.5 87.8 | 88.8 | 86.1 88.2
Komatsuna 92.2 | 87.8 | 8.4 | 89.7 | 86.9
Green pepper 90.8 87.7 88.4 88.9 88.9
Okra 89.5 | 87.2 | 85.9 | 88.4 | 89.2
Shantung greeen 93.4 91.7 88.8 92.6 91.9

Table 2 changes of ascorbic acid in vegetables during storage

Ascorbic acid (mg%)
Temperature Room Ice box Bright reom Dark room
Kinds of Days
Vegetables Control| 1 2 1 2 1 2 1 2
Peas with pod 40.14| 35.04 | 31.19 | 33.76 | 21.10 | 38.68 | 22.06 | 40.10 | 31.21
Spinach 29.46| 29.38 | 22.72 | 28.78 | 22.28 | 20.90 | 20.20 | 21.28 | 20.46
Garland crrysanthemum 19.03| 8.51| 7.11 | 8.08| 5.06 | 9.49| 7.69 | 13.86 | 4.01
Green asparagus 14.48| 13.44 | 6.11|10.71 | 5.78 | 13.91 | 11.01 | 7.41| 5.54
Sweet pepper 95.01| 53.39 | 43.97 | 52.15 | 49.61 | 77.86 | 77.74 | 66.93 | 52.76
Cucumber 20.80| 11.63 | 4.69 | 17.97 | 14.15| 13.93 | 11.08 | 20.42 | 14.34
Kidney beans with pod 12.12| 9.39| 5.65|10.05| 6.56 | 6.85 | 3.98 | 8.63| 5.06
Komatsuna 83.01| 72.93 | 51.43 | 53.63 | 52.78 | 55.26 | 54.81 | 62.70 | 10.28
Gre en pepper 115.44| 70.86 | 61.43 | 69.20 | 62.80 {105.64 | 51.56 | 27.72 | 10.28
Okra 33.39( 14.76 | 14.17 | 31.10 | 27.87 | 16.72 | 7.84 | 31.10 | 26.24
Shantung green 43.011 42.01 | 40.59 | 37.24 | 31.89 | 42.98 | 28.99 | 35.51 | 19.64
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Table 3 change of chlorophyll invegetables during storage
Chlorophyll (mg%)
Temperature Room Ice box Bright room | Dark room
Kinds of
Vegetables DaysTcontrol| 1 2 1 2 1 2 2
a| 5.33| 4.49| 4.22| 4.98| 5.09| 4.63| 3.73| 4.25| 4.46
Peas with pod
b| 3.16| 3.58| 2.30| 3.34 3.08| 3.43| 2.63| 2.84| 3.09
Spinach a|62.8152.29)17.46 | 63.27 | 58.52 | 61.33 | 41.81| 49.30 | 37.02
pmac b|39.43|26.41| 9.03|31.52|31.64 |30.35 | 22.23 | 27.37 | 22.43
a|67.54|59.24|53.68|63.90|71.28|70.01|59.42|55.39|52.66
Garland crrysanthemum
b|(36.0136.72| 32.68 | 39.61 | 37.63 | 46.21 | 30.64 | 35.28 | 30.64
a|10.10 9.81| 5.04|10.49| 7.90|10.30| 7.25| 7.81| 6.14
Green asparagus
bl 7.12| 5.44| 3.81| 6.42| 4.96| 6.29| 4.30| 4.91| 3.80
al 8.72| 6.29| 4.93| 8.42, 6.90| 7.39| 5.93| 4.69| 5.13
Sweet pepper
b| 5.39| 4.93| 3.89| 5.29| 4.41| 4.95| 4.14| 4.17| 3.67
al 5.75( 5.39| 3.92| 5.88| 5.00! 5.84| 4.11 | 5.34| 3.07
Cucumber .
b| 4.09| 3.55| 3.33| 3.79| 3.85| 3.61( 3.37] 3.97| 2.54
al 7.96| 6.10 5.12| 7.62| 5.58| 6.60| 4.68| 6.07| 4.36
Kidney beans with pod
b| 5.23| 3.05| 3.80| 4.66| 3.51| 3.52| 3.49| 3.01| 2.87
. a|89.70|88.22(66.33|84.50|75.13 | 82.14 | 69.61 | 77.95 | 56.84
Komatsuna
b|[53.11|57.73(37.14 | 48.65 | 41.41 | 46.49 | 37.27 | 46.58 | 30.52
a|12.43110.86| 9.8213.07|11.92|10.98 | 10.8810.1110.72
Green pepper
b| 9.30| 7.28| 7.50| 8.35| 8.22| 8.48| 7.90| 7.19( 7.67
ok a|11.24| 9.85| 9.34|11.01 | 9.72| 9.47| 8.98| 9.94] 9.06
e b| 5.49| 5.89| 5.86| 5.53} 7.53| 6.48| 6.35| 5.66| 6.09
a|37.46 | 31.64 | 22.43136.24|31.81 | 36.52 | 31.95 | 28.04 | 16.63
Shantung green
b{19.43|16.67 | 10.09 [ 19.59 { 17.16 | 18.48 | 15.14 | 14.29 | 10.95
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