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Table 1 The effects of cold shock treatment on
cucumber chilling injury index
4°C 7C
pos:)

0d 3d 6d 9d 12d 0d 3d 6d 9d 12d

VWAL 0a  0.10a 0.35a 0.47a 0.74a Oa 0.07a 0.14a 0.2la 0.34a

pogice O0a 0.13b 0.51b 0.68b 0.89b 0a 0.05a 0.10b 0.2la 0.35a
I ARE/NE FhF R A F B e 8.3 (P<<0.05), T,

®2 RHAAEXENA TR ERKHM

Table 2 The effects of cold shock treatment on
cucumber chilling injury incidence %
4°C 7°C
P8

0d 3d 6d 9d 12d 0d 3d 6d 9d 12d
B Oa 35a 5la 85a  100a Oa 18a 56a 72a 100a
pogid 0a 37b 69b 100a 100a 0a  25b 59a 74a  100a

2.2 ¥sbEENT MDA & &R

M 1AL 7E ACHI TCIBEASE TR , 3R Bk
HHL 5%} BB 40 (19 MDA 5 5 349 it IF 38 s ) A4 2iE 4 i
o ACI IR IR T, & O 22 50 . W B A B A 1)
MDA & 87EH 3 REER T, ME 6 K.EIKXS
%12 X MDA & B B E KT X R, 78 TCIKIF 5%
T2t FESNAMEE BT B AL B4 i) MDA
SRS 9 RS 12 K MDA BB ZE TR, 7T

T FEE A EIRE T, % b P15 N4 % 3 A MDA
FrRE S EVER I, 5 X BR A L, v Al B A AR B
JRH MDA & &,
2.3 VWAL ERNT 40 M IR IB 8 AR R T

M 2 AT 7E 4°CH TCIMRIR R R , 3 N Skt
L5 5% HR 11 4 R 3 e 35 I T ) A S8 4 T G
ACIREIRIE T L ¥o oAb 0 20 /O 40 i I 35 338 R A T4 1R
L FESTME E T, B WA A TES 3 K.
6 RE 12 RIMAEESRBERE EMTXBA, 7
TCIIAIE T » Zead J5 22 53 M 2 3 LA oA » ¥ Ak
PSS 12 RIS 3 R &K T . aT I,
FEE A EIRE T AR B 8 A% 8 I 40 i
BERTAE b E VR, 5 X BB A LL, v YAl B A R A B
JNH IR B AR
2.4 VUACERSTCAT 15 A 52 m

M 3 AT, 7E 4°CH TCIMER S R , 3 N Skt
FHLH 5% BE 1 CAT {7 4 357 Bt I 58 A [ #9 i < 1 P 8K
LCHIEIRIR T , Zead Jr 2 M f £ 8 LU #r » % Ak
PRLATESE 6 K5 9 K5 12 RAYCAT 151k & 5 Tt
MR, 7E55 3 RITHI BB TX I, 78 7CMIRE T . &
W ESIT R EE LT R B FESE 6 K58 9
K512 RICAT {EME B E R X, 7T L, 76 38 R%
FEIRET BB FR 8 AN # K CAT 15 P77 4k 3%
PERZI , 5 %% B A HE , v 38 Ak B8 2> FiE 2% 3% JINCAT 3% M 78
0 1] A AR AR

00050 A 100 1 A , =9 A
_E 0.0045 O ks o 90 O ik ‘E 80 s
& 0.0040 B S [ % % 70 O sk
g 0.00: 5 S 60 @ x4
= Py Q50
g o S 40
1 % & 30
& o = w20
11 o ' =10
0 S o
k 0 3 6 9 12
PO HYd YO EYd R Ad
= pionp » WP Owian Foe
& ook O vt S 8 o £ 50 mpSIs
<5 0.0035 B % 70 [ X & 40 g2
£ 0.0030 %60 S i
= 00025 & 50 8 30
8 00020 &40 3
g 0.0015 E 30 H 20
0.0010 20 }

11 0.0005 ST £ 10

0 S o

B EUd

Bl AHLEXNEMA_BSENTE B2 SHAENHERARESEZNZNE
Fig. 2  Effects of cold shock

treatment on cell membrane
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Fig. 1 Effects of cold shock treatment

on MDA content of cucumber
Note: A:4°C storage condition; B: 7°C stor-

age condition, The same below.
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shock treatment on

CAT activity of cucumber

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

F @ ¥ 2014001):127~130

s PESREEINT -

2.5 VAL IEXT POD 7 ¥ R M

i 4 FTA1L7E 4CH TCIRER S T, 3 IR Ak
B 5% B A POD 15 4 349 o 8 P 1) Fr) S2E - T 8 A1
ACIRIR T » 23 7 2270 M A 22 3 L oA, v A
BRAATERE 3 K5 9 K56 12 KiY POD 1& M .2 = T X
W, HARNE SR EZF M, 78 TCREIRE T,
S5d 7 2 M Z E B, W A B TESE 3 K.
5 6 K POD 1 1. 2 5 T X B, HCAY Ik (] 6 J 25 1
25, AL TE RIS TR T, 1% WAk BB &0 8
R POD {7 P77 A2 5 2 PER2 WA, 5 %68 FRAR L, v sk 2
SIEZEHI POD I HETE B ] FFEA .

T 16 1 A
i :‘2* WPy
R [ X
g 10
[a)
S8
SIS
= 4
a2
€ o
0 3 6 9 12
AR yd
S O it
T 12 [ %1
£ 10
a
S 8
j\H_ 6
=4
8 2
€ o
0 3 6 9 12
R A

4 AHAAEITER POD FEERF I
Fig. 4 Effects of cold shock treatment on
POD activity of cucumber
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Effect of Cold Shock Treatment on Chilling Injury of Cucumber Under
Low Temperature Storage

PEI Qian-ru,ZHU Ben-zhong, TIAN Hui-gin,ZHAI Bai-giang,ZUQO Jin-hua
(College of Food Science and Nutritional Engineering,China Agricultural University,Beijing 100083)

Abstract: Adopting ‘Green No. 1”7 cucumber as experiment material, treated for 4 h at 0°C, the effect of 7°C and 4°C
treatments on chilling injury index, chilling injury incidence, malondialdehyde content, membrane permeability, CAT
activity , POD activity of it were studied. The results showed that the cold shock treatment could reduce chilling injury in
cucumber storage under low temperature. Therefore, when cucumber was transported in the temperature that could lead
to chilling injury,it was useful to lighten the chilling injury by the cold shock treatment.

Key words ; cucumber ; chilling injury;cold shock treatment
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