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Efect o cooking on niacin contents in vegetables
SHEN Xiang, ZHAO Hong-jing, YANGJingming, YANG Xiao-li , WANG Quo-dong, YANG Yue-xin
(Nationd Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract: To dudy the dfect of different cooking methods on niacin contents in vegetables, 7 kinds of
vegetables (cowpea flat bean carrot  white radish potato  eggplant  pinach) were oooked by sx
different Chinese traditional methods (frying, deep frying, short-time heating in boiling water , geaming,
gening and pickling) . Niacin contents in fresh and cooked vegetables were determined by microbiologica
method. Niacin in vegetables decreased dter dl the 6 cooking methods by 40 %. The retention of niacin
different with differed cooking methods: retention &ter frying and sewing greater than that dter ingant heating
in boiling water and pickling. There was no sgnificant difference in niacin contents between deeply fried flat
bean , fried carrot and fried eggplant and their fresh sanples (P >0.05) . The niacin contents in other cooked
vegetables were dgnificantly different from their fresh sanples (P <0.01) . The results of this gudy can be
used as a sientific reference for food indugtry.

Key word: Vegetable ;Niacin ; Gookery

[1] [2]

200 250 g,1 :

, (15 3009 , 160 200
[3]

, 75 9%

This work was supported by the Special Funds of Minigry o Science
and Techndogy, China.

— — 309 —



( =1 3), 1.2 @B/T 5009. 89 —2003
15d o
) , 1.3 6
97 100 , 10 %
3 5mn
97 100 1.4 xts , t
( =12
, 140 200 2
, 2.1 7 (mg/100 g)
; ) (%) 1
METTL ER RI360 deltarange; , , ,
1 CED)
(mg/100 g) (%) (mg/100 g) (%) (mg/100 g) (%) (mg/100 g) (%)
(7] 0.75+0.02 100 0.57+0.032 76 0.53+0.032 71 — —
0.30£0.03 100 0.20£0.032 67 — — 0.29+0.02b o7
0.65+0.00 100 0.53+0.04b 82 0.36£0.022 55 — —
0.27+0.03 100 0.22£0.012 81 0.15£0.022 56 0.17+0.042 63
1.15+0.09 100 0.71+0.082 62 — — — —
0.55+0.01 100 0.54+0.03b %8 — — 0.34+0.022 62
0.59+0.04 100 0.46+0.052 78 0.37+0.032 63 — —
v a:P<0.01;b: P>0.05
2 (x£s)

(mg/100 ) (%) (mg/100 ) (%) (mg/100 ) (%) (mg/100 g) (%)
0.75+0.02 100 0.58+0.032 77 0.51+0.022 68 — —
0.30£0.03 100 — — — — — —
0.65+0.00 100 0.50£0.022 77 — — 0.49+0.012 75
0.27+0.03 100 0.16+0.022 59 0.21+0.012 78 — —
1.15+0.09 100 0.87£0.072 76 — — 0.94+0.012 82
0.55+0.01 100 0.45+0.032 82 — — 0.32+£0.032 58

R a:P<0.01
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