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Study on applying pre-cooling technique to
keep spinach fresh and the effect on its quality during storage
LI Su-yun,ZONG Wei, GAO Bo

(School of Food and Biology Engineering,Zhengzhou University of Light Industry,Zhengzhou 450002, China)

Abstract ; Different vacuum pre-cooling pressures were used to cool spinach picked from the field.After cooling the
spinach was laid in 4°C, humidity (85% ) refrigerator to store two weeks, and then measured the mass loss of
lettuce, vitamin C, color changes in value during storage. The results showed that 1250Pa, 15min had the least
impact on the physical and chemical properties of spinach and effectively extended the shelf-life.
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