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Quality grading standards for flowering Chinese cabbage of Lianzhou
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GB 2762 B ZaEZRARHE & is iR &

GB 2763 &dhEEbE SR ZAE KRR E

GB 4806.1 i A EZKARiE B bRl 2 i) ol FH 22 4 K
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GB/T 30987  AE4) i 25 28 H IR I 5
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NY/T 2009 7K SRR R 3 e
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ZJK wax gourd
A MIXBAE KL, DMK,

IR INES ascorbic acid
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HEE total sugar content
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4.2 IBILIEFRER
MNAFEF 2 BIHE.
=2 BUmRSE

TiH R —% —Y

RBBELE Ckef) >38 3.6~3.8 <36

AE R (Brix %) >2.8 2.3~2.8 <23
SEPRE (g/100g BEH) >1.7 1.3~1.7 <13
MR (g/100 g ) <0.07 0.07~0.12 >0.12
iR C (mg/100 g BFEE) >16.0 10.6~16.0 <10.6
JRZE R (mg/100 g fif 5D >64.5 41.2~64.5 <412
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ik SRR (R )

<100 5
101~300 7
301~500 9
501~1000 10
> 1000 >15

© bR AR AR AN S PRI, A RO

F4 BRI ETYINEEE

Y BB (A7 kg)

s EE CRfr: k)

<200 10
201~500 20
501~1000 30

1001~5000 60

> 5000 > 100

Db R E R AL 10 kg I, R4

7.3 HWIEHE
7.3.1 UYL

BRI S AWCHT, AT AR B . SO 56 T H B S SN LSRR

7.3.2 BRI
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d) R A e 5 Y ORI

7.4 FIEHN
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HERRVFRZEE ERET) Wh.

a) UV 5% KPR EIZEHRNESR, HNAT & —JU0 B,

b)  —HAVFA 8% MM AT LM ER, (HNAF & U0 EK;

¢) RV 10% AT IZE RN ER,
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