300mg/kg
pH6.5 30min 95°C
2.0min 0.2% 30min

Abstract:Using fresh Preridium aquilinum var.  latiusculum as

raw material, the effects of different kinds of
green —preserving agents and their amounts,
blanching temperature and different lengthes of
time on the effectiveness of color—protection and
the quality control during the process were
studied. The results showed, when the material
was soaked with the green —preserving solution of
300mg/kg Cu(COOH), under the condition of pHB6.5
for 30min, then blanched for 2.0min at 95°C, and
then soaked it in the solution of 0.2% CaCl, for
30minutes  under the normal  atmospheric
temperature, the best techniques of protecting
color could be obtained.

Key words:pteridium aquilinum var. latiusculum;  edible wild

herbs; color—protection; quality control
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