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Abstract: E flects of d ifleren tm icrow ave processing tin e on storage quality of firesh—cutaspamgus letiuce were studied. This exper-

im ent teck fiesh—cutasparagus letiuce asm aterial, afler treated w ith m icrow ave processing tin e of 5, 10, 15, 20 s, analysed the change of

physical-chem ical indexes. The results showed thatm icrow ave treamm entwas beneficial o keep the handness, V ¢ contentand sense score

in a higher level, and decreased the weightlessness rate, browning degree and m alondaldehyde content The most suitable m icrowave

processing tin e of fiesh—cutasparagus letuce was 15 s
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