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Hfects of UV Radiation on Vitamin Retention in Fruitsand Vegetables Under Refrigeration
MEN Jiarrhua, WANG Zhu, YANG Xieo-li , WANG Quo-dong, BIAN Li-hua, ZHOU Rui-hua
(Nationd Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 China)

Abgract: To teg the dfect of UV radiation on vitamin retention under refrigeration, four kinds of fruits and vegetables were

dored in refrigerators with or without UV lanmp (5 watt) a 5

. Vitamn retention was eva uated by determinaion of asoorbic

acid, riboflavin and carotene before and efter dorage of 3, and 7 days. The reaults showed tha the loss for ascorbic acid during
refrigeration was sgnificant and time- dependent with retention rate only 48.2 % a day 7 ( P<0.01) . UV radidion had no efect
on retention of vitamin C and B, , while caused a little but rot datidicaly sgrificant lossdf carotene ( P>0.05) . It is conduded

that in seven days o refrigeration, UV radiaion does not aggravate vitamin loss.
Key word: Refrigeration; Vitamins; Ultraviolet Rays; Nutrition Assessment
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Anti-anoxia Hfect o Mixed Amino Acids
CHEN Jing, XU Jie, YANG Yarhua, QU Ning, PIAO Jian-hua
(Nationd Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract : To observe the anti-anoxia dfect of amino mixed acids g utamine 43. 64 %, argnine 16. 14 %, vaine 5. 95 %, leucine
5.17 %, ileucine 4. 76 %, 132 Kunming mice were randomly divided into three experimental groups and supplemented with the
amiro acid mixture a dosesof 0.42 , 1. 68 and 2. 52 g/kgBW d " * in didilled water by gavage for thirty days, while didtilled water
was gven in the control group. At the end of experiment , the sunviva times dter acute brain ischemia depletion of oxygen in
bresthing aie and sodium nitrite poioning were measured. It was found that dl the three experimenta groups showed sgnificant
increase in survival time dter sodium nitrite poi oning conmpared with the control group ( P <0.01) , and the groups with doses of
1.68 and 2. 52 g/kg BW d”* showed increase in sunviva time dter acute brain ischerria conpared with the control group (P <
0.05) . the resuts suggest that the amino acid mixture can enhance the anima’ s capacity of enduring aroxia.

Key word: Amro Acids; Qutamine; Argnine; Aroxia Endurance
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