At & T 20095): 228~ 229

ZIE, . & L 1E
( R 11016D
AR FRM, FRT F Ve AR 5 )32 36 I dh F IR 0 i 18] Su R A48 T 69 %5
. AR EW: F Ve YOTHA7HER 0. 590) 5 AR 32 38t 30 % FI w0 49488 A B 4F69 345
AER, AT BUKEY PPO &4, SR EWIEIR 42 SATR #m. L5 EDTA (0.1%0) £ 4% %
T, I LT AR AR A B2 0Fhe, T R iR A s .

H H H

:$636.200 .3 A : 1001—0009(2009) 05— 0228—02
2
, . 2.1
. 1 , .
, 2
R 3
1 2.2
1.1 , 3
2007 4 2 .
. 5 ( 2.5 , 2 3

kg, 3 ): s ) , .

. . Ved%); 2: 0. 5% + 4 , POD
EDTA (0. 1%); 3:  Ved%)+ 0.5+ .
EDTA (0. 1%); 4, ( ). ( 5dDPOD , 2

2 min, 3
) ) , « 20~
250 . . 5 .
1.2 . . ,
(TTS) WY T-32 .
; NaOH 2, PPO . 6 . PPO
3 ; |44; , PPO
[3 ; ] ; , 3
4 3
Ve. EDTA

ADRE (1978, B, M+ Bk, IAE R HIEH AR
S5 @Y ¥ 5K T, E-mail: Sailor ch(@163. com,

PPO
:2009—01— 16

228



AL A& E 20095 228 ~229 . .

&
=
=
—
=
1

7; WL . 00-12 AT —m— T2
£ 35 -, oazr Ak Aty = —a— 3 —X— AhEEd
~ & Y- >4
E o2 w ST 5 0.14 L st
:fp..;‘ <1 ¥ ——
@ & 008 2012
w® 15 # Wooo0.1
= E 0.06 [ 4 0 os
= 10 e —" ?\éc 0.06
hed Pustih| —|— 42 & z 0-04
f Gl —h— g3 g 0.02 0. 02 E
i 0 0 ; i ; i ;
1 3 5 7 g 1 3 5 7 9 1 3 5 7 9
a6 wix- €0} feRi RS /d R R/ d
1 2 3
o 3 25
’ AEFH] —m— 4hFE2 AhEE —e— 42
ﬁF 0.5 A A3 —— kT4 w sk T E 20 —h— b EI —— fhFH4
F oo B o2 T 15
o 8 =
B 0.3 2;: 1.5 } 4__&_;:
## = s 10
4.2 f ® 1 S
) RREIL —— GRED =
= 0.1 0.5 | —h— [REE3 —— 4hFE4
0 0 0
1 3 5 7 9 1 3 5 7 9 L 3 5 7 9
WA /A s A K /d &5 0!
4 POD 5 6 PPO
POD , nolxidase(PPO) by ascorbic acid citric acid and sodum choride[ J] . J Food
Proc Press, 1993, 17: 21-30.
b b
[2 . [ M].
b o
2 (3 . . (M].
3 , )
, (4 : [M]. 1
, 2000.
b
[3 . [J. , 1989, 6
’ ° (2): 48-51.
o [ 4 s . [ M].
, 1987.

[1] Pizocaro F, Torreggiani D Gilardi G. Inhibition of apple polyphe-

Effect of Different Treatment on Storage Quality and Browing of Fresh Cut Asparagus Lettuce

CHENG Shun-chang, WEI Bao-dong JI Shu-juan
(College of Food Science, Shenyang A gricultural University, Shenyang, Liaoning 110161, China)

Abstract; The effect of Ve and dtric acid treatment on storage quality and browning of fresh cut A sparagus lettuce stored
at room temperature was studied. The results showed that treatment with Vc(1%) and dtric acid (0.5%;) mixed treat-
ment significantly inhibited the browning process in storage, maintained low level PPO activity had no influence on
destruction of redudng sugar and titratable addity. Ve(1%) and dtric acid(0.5%) combined with EDTA (0.1%)treat-
ment had the most significant effect on inhibiting tissue browning, MDA content, reduced the membrane damage.
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