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Abstract

Vegetables contain a variety of vitamins, minerals, fiber and calories the body. Vegetables cause
resistance to infection, wound healing, skin health, eye health and vision and helps digestion Nitrate is
an important factor in determining the quality of vegetables, fruits and vegetables are the major source
of nitrate in the diet and intake of nitrates threaten human health. The aim of this study was to compare
nitrate accumulation in different parts (skin, brain and flesh) 4 fruit vegetables in a completely
randomized design with 3 replications was designed. Results of analysis of variance nitrate
accumulation in parts of the skin, brain and meat were significant (P <0.01). Therefore most of the
Nitra highest accumulation in the skin, flesh and brain, respectively, eggplant, turnips and cucumbers
were observed. Trading with the critical level for nitrate levels in vegetables can prevent many serious
illnesses and helped to community health.
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