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The main nutrients of mioga ginger were determined.The technology and formula were

studied to process mioga ginger to a preserved fruit and beverage.The result showed that the fruit
of mioga ginge was rich in various amino acids,trace mineral elements,various vitamines,some sugar

and organic acid,tec.The perserved fruit and beverage of mioga ginger were not only health
beneficial but also rich in nutrients and unique flavour.
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Abstract Sechium edule,abundant and cheap in south provinces was used as a new material to be
processed into the sechium edlile foods series,suchas fruit,jam,jelly,juice,cake and softsweets.Anew
saccharifing and dying technological process was researched and adopted.
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