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Quality and nitrate analysis for three inducted lettuce varieties

XIE Wei-ping, CHEN Sheng-wen, ZHANG Hua, LIN Chun-hua, HUANG Liang-hua
(Guangzhou Research Institute of Agriculture Science, Guangzhou 510308, China)

Abstract;In this paper, Rome lettuce, chrysanthemum lettuce and red leaf lettuce were selected to test and analyzed the
contents of Vitamin C, reductive sugar, crude protein, soluble solids and nitrate. The result showed that (1) three kinds of
inducted lettuce were high Vitamin C content of vegetables. (2) In three inducted lettuce varieties, the content of reductive sugar
was the highest in Rome lettuce. (3) The crude protein content in three kinds of inducted lettuces was higher than the common
vegetables, such as Chinese cabbage, carrot and so on. (4) Three kinds of inducted lettuce are high water content vegetable

varieties. (5) The nitrate content in three kinds of inducted lettuce was low, and the order of nitrate content in three kinds of

inducted lettuce was: Rome lettiice < red leaf lettuce < chrysanthemum lettuce.

Key words: lettuce; nutrient quality; nitrate
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