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Influence of winter cultivation method on spinach quality

Hiroyuki Kiya, Toru Asano, Tomohiko NAKANO, and Kazuo ANDOU

Summary

This study investigated the influence of winter cultivation methods in Nara prefecture’s hilly rural area on spinach. We

particularly examined sugars, nitrate, water-soluble oxalic acid, ascorbic acid, and antioxidative activity.

Sugar and ascorbic acid contents of spinach seedlings in mid-October were higher than those in early October. Non-reduc-

ing sugar and ascorbic acid contents of field-grown spinach were higher than those of greenhouse-grown spinach. The

antioxidative activity of field-grown spinach was also higher than that of greenhouse-grown spinach. Evaluation of field-

grown spinach was highest for sweetness.
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Fig.1. Temperature transition during the test period.
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Table1. Influence on growth and vyield point of the spinach
in cultivation method and cropping season.

MERK  EGE EWEF @R NE  QEETonk

/%) @) (%) (kg/mi) (/)

MHIEREX 329 067 78 164 54

BT &R 306 044 7.1 230 46
NI 2K 351 042 52 227 46
FhdRELX 251 067 137 157 93

BT ML 226 055 130 135 67
N ZREEK 266 049 91 159 67
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Fig.2. The appearance in the harvesting in each test section
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Fig.3. Influence on the sugar content of the spinach in
cultivation method and cropping season.
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Fig.5. Influence on the ascorbic acid content of spinach
in cultivation method and cropping season.
Vertica bars show S.E of the means (n=5).
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sugar content of the spinach(cropping season 1I)
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Fig.6. Influence on the water-solube oxalic acid content of
spinach in cultivation method and cropping season.
Vertica bars show S.E of the means (n=5).
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Fig.8. Influence of the cultivation method on the antiox-

idative activity of the spinach.(cropping season I)
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Table2. Influence of the different cuitivation method on the sensory investigation of the spinach.

S8 H& oM Z<H
7 it R 1 X 2.76 112 1.40 1.96
M & TR X 112 1.92 1.80 1.64
IND ZFEEEIX 1.84 2.80 1.20 1.76
* * ns ns
MERLDNEHEME (1AL 1 247: 2 3fL: 3)

* 15 % THAMICHEEZED D (n=25)
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