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Investigation of the ascorbic acid content when low-temperature treatment of a spinach
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Spinaches are typical agricultural products of the Hokkaido Okhotsk area. In addition, spinach increases its nutritional

value when exposed to a low-temperature environment (7 °C or less). However, there are few reports on whether the

nutritional value of spinach actually increases when the cultivation environment is 7 °C. In this paper, we measured the sugar

content and ascorbic acid content of spinach when spinach was treated at low-temperature using an artificial weather device.

As a result, it was clarified that the sugar content and ascorbic acid content of spinach increased about 1.5 times by low-

temperature treatment for 7 days.
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