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Research Process on Postharvest Physiology and

Preservation Technology of Broccoli

LI Xiaoxu' , LI Jia-zheng®
(1. College of Packaging and Printing Engineering, Tianjin University of Science and Technology , Tianjin 300222;2. National Engineering and

Technology Research Center for Preservation of Agricultural Products, Tianjin 300384)

Abstract;: The postharvest physiology and pathology characteristics were discussed from breathe and ethylene production,

changes of nutrient composition, low temperature injure, gaseous injury microbial injure et al. Broccoli preservation

technologies including heat treatment,O; preservation treatment,1-MCP chemical preservation treatment,natural floating

preservative treatment and low temperature gas storage were reviewed ; widely used methods to keep broccoli fresh were

also introduced,such as pre-harvest treatment,temporary planting,hoard,simple gas storage etc.

Key words : broccoli(Brassica oleracea L. ) ;postharvest physiology;pathology ; preservation
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