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Influence of Three Different Cooking Methods on
Zinc Content of Toona Sinensis

SUN Ke-kui,

JIN Sheng-lang

( Tourism Institute , Huangshan University, Huangshan 245021, China)

Abstract ; In order to provide a theoretical reference for reasonable diet, the retention rate of zinc in Too-

na sinensts treated by different cooking methods of frying, boiling and blanching was determined in this

paper. The retention rate of zinc are 77. 55% , 63.71% , 72. 10% respectively. Therefore, by different

cooking process, the zinc in the Toona sinensis was in varing degrees of erosion. From the perspective of

cooking, the highest retention rate of zinc was the Toona sinensis which was fried. While the relatively

lower retention rate of zinc was the Toona sinensis which were boiled and blanched, which indicating that

zinc may be run off to the soup. It was suggested that the soup should be served with these kinds of vege-

table.
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