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Abstract: The nutrition components and carbon nitrogen isotope characteristics in organic vegetable and ordinary vegetable were

EN Hai-guang, BU Jian-zhen, ZHOU Shu-yi

investigated to classify their differenceof, by the chemical analysis and stable isotope mass spectrometry method in this study. The results

showed that the moisture contents of the organic vegetables were slightly lower than those of ordinary vegetable. Meanwhile, the contents of
S

phenolic, protein, total sugar and vitamin C of organic v higher than those of ordinary vegetables. Among them, the contents of

vitamin C of 7 kinds of organic vegetables was 1.11~2.9 inary vegetables, titrated acid content of organic vegetables was 1.1~1.5
times higher than that of the ordinary..vegetables,/and total sugar content of organic vegetables was 1.09~1.34 times higher than that of the
ordinary vegetables. The Carbon Nitrogen Isotope had different values among seven vegetables, the §'°N values of organic corn and eggplant are
5.36 and 4.62 higher than thase of the ordinary one, respectively, which contributed to the different plant models. According to comprehensive

analysis, the nutrients and carbon nitrogen isotope.characteristics of organic vegetables are different form ordinary vegetables, which are caused

by the different cultivation envi t and fertilization standards between vegetables.
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Fig.1 The water content changes of different kinds of vegetables
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Table 1 The 63C changes of different kinds of vegetables

R/ mV

GiES HMFHEE 62C L@k E oBC
EP -28.330.11 -30.57+0.36
mE -28.19+0.14 -29.89+0.29
EX 3 -12.51+0.18 -12.70+0.45
59/ -27.35+0.08 -28.26+0.06
N -29.01+0.66 -31.1020.51
Wt -27.20+0.23 -28.07+0.11
eV -28.25+0.03 -28.72+0.02
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Table 2 TAhanges of different kinds of vegetables
S A MG F 0N il E 0N
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A 7.4620.23 2.84%0.10
EN 5.89+0.03 3.97+0.10

3 #Eip

ANLGESE T BRI & ] 2 405 T SR ORILE,
HARSATA T, b AR (LSS 3AEE
Al AMERA AR AT LAORIE AT B %

74

G ASCHEIT T A HLEREAN Tl B L [ 8 7
RO Je 6°C 0N IR 2L, AR A HLRERSEIK
PE RPN ERGE . ARESR M TR L
B mRE g . ARSI R C . AHE
B2 EASE. QRS ENZm Y T EEEE.
BCHVE SRR SRS AR, L BB, =T
MEFEEABONEVINR R . ARG A A
[FIEER, ATRESBSRIRHER . 67°Cy 0N [
FE 5 BRSPS RATARHE S PIAR e FEDE R 7
AFESEEA, WIBHN 0°C RPN MEIHILT
AP, X G5A NG ISR A UIEA <.

lang, Jinkang Review on the

[1] Chao Ma, Tianwe
pollution-free, green an ic vegetal J]. Agricultural
Science & Technology, 2012, 13(5): 1145-1147

[2] AFEANRIGNEEZRS)E.httpwww.stats.gov.cn/

National Bureau of Statistics of the People's Republic of

China. http://www.stats.gov.cn/

[8] A5 Dt R ) U 1 B SE IR 0 b SR FH PP
[D] Ak AR YK 2,2006
GUAN Jin-yue. Analysis and utilization evaluation of

nutritional components of several main vegetables in Ningxia
[D]. Beijing: China Agricultural University, 2006

[4]  FEEAR, KRG, &I, A AL g K 3 I AR E PR
P EF I RIS [] A% 4 4731, 2010,24(1):108-113
YUAN Yu-wei, ZHANG Zhi-heng, ZHAO-Ming, et al.
Effects of fertilization on stable nitrogen isotope abundance
in soil and cucumber [J]. Journal of Nuclear Agricultural
Sciences, 2010, 24(1): 108-113

[5] V5, TR A BN BRF LR HL
AT AIATHE T[] 4% 574841, 2011,25(2):308-312
FENG Hai-giang, PAN Zhi-giang, YU Cui-ping, et al.
Feasibility analysis of organic tea by **N natural abundance
method [J]. Journal of Nuclear Agricultural Sciences, 2011,
25(2): 308-312

[6] Singleton V L, Rossi J A. Colorimetry of total phenolics with
phosphomolybdic phosphotungstic acid reagents [J]. Am. J
Enol. Vitic., 1965, 16(3): 144-158

[71 Dubois M, Gilles K A, Hamilton J K. Colorimetric method
for determination of sugars and related substances [J].
Analytical Chemistry, 1956, 28(3): 350-356

[8] Donghui Luo, Hao Dong, Haiying Luo. The application of
stable isotope ratio analysis to determine the geographical
origin of wheat [J]. Food Chemistry, 2015, 174: 197-201



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.11

(9]

[10]

(11]

[12]

Marine Wytryehowski, Gaelle Daniele, Herve Casabianca.
Combination of sugar analysis and stable isotope ratio mass
spectrometry to detect the use of artificial sugars in royal jelly
production [J]. Anal. Bioanal. Chem., 2012, 403(5):
1451-1456

SREERE, £ 3B JH e, S A WUER SR E TR T[], %
Ol RF#H],2009,7(37):2917-2919

SONG Shu-hui, WANG Wen-gi, TANG Xiao-wei, et al.
Analysis of nutritional components of organic vegetables [J].
Journal of Anhui Agricultural Sciences, 2009, 7(37):
2917-2919

BFHYL B B R A AR T S B R[],
V41 Bl 2008,8(4):59-63

LI Xiu-zhen, LI Bin. Effects of heavy metals on plant growth
and quality [J]. Journal of Sichuan Forestry Science and
Technology, 2008, 8(4): 59-63

D, R, T, A RIS BABUR S it 5T B B
SEMRI]. 2R b AROL R 2274, 2005,36(4):448-550

[13]

[14]

LV Chang-shan, WANG lJin-ling, YU Guang-jian, et al.
Effect of nitrogen fertilizer on fruit quality and yield of
pepper [J]. Journal of Northeast Agricultural University, 2005,
36(4): 448-550

EHER, EL = X8 MLl s s
PRI I]. & it BH4,2013,4:28-31
WANG Hai-feng, WANG Hong-yun,
Comparison of antioxidant activity of 8 kinds of organic

LIU Hai-xue.

vegetables and common vegetables[J]. Food Science and
Technology, 2013, 4: 28-31

Nakano A, Uehara Y, Yamauchi A. Effect of organic and
inorganic fertigation on yields, 615N value: 13C values

Mill. cv. Saturn) [J].

. Differences in
515N signatures'to determine plant material from integrated
or organic greenhouse production [J]. Acta Hort., 2005, 275:
93-100

<A
2

75



