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Abstract

Meicai vegetable as a specialty of Guangdong Huizhou has health effect of digestive, lipid-lowering,
antihypertensive and is loved by people. The much salt during the traditional pickling can lead to
high blood pressure for people who consume it for a long time. Moreover, the harsh processing
conditions and high content of nitrite are difficult to meet the requirements of modern consumers
for health food. This article mainly reviews the plum food nutrition and nitrite reduction methods
to provide certain reference for the preserved vegetable research and processing.
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Table 1. Nutrients content of Meicai

* 1L ERERRSSE

2K &8imgg TR

EEl 50.60
HALR 37.10
Kb 568.00

B MR 6.80
K 27.94

Ca 7.89
Mg 9.49

P 396.71
VB1 0.45
VB2 0.57
VB6 23.80
Fe 36.33

Mn 11.48

In 6.49

Table 2. Amino acid composition of Meicai
2. BN EERAR

2y i TE
RITEER 0.383
I R 0.060
FREAR 0.173
R 0.199
HE 0.196
N&E R 0.248
HEmR 0.181
R 0.240
ERR 0.034
22 R 0.183
=R 0.309
% R 0.106
BER 0.682
s 0.258
MR 0.058
FhE R 0.205
HERR 0.197
it 3.710

Ve BDWKIREER, BT R,

2 R 200% [6], SR T #E0E D 2 UK. 55 1 Uk CARTRER B i S Mg Sk R 5 R B ST HES L 2y
JERNE, — R e R R ML, BJR BRI, KA R, SRRSO Sk E
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ANBRFFAR 2 NPT BG. AR RTIY], LR T Xt AR R 2 B A AR B, U5 IR pH = 4.5 1E
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