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quality and physiological indexes in green pepper were measured,then the feasible film packaging were determined. The

results showed that:under the room temperature (20—25 °C),the 0. 03 mm PVC film treatment had a better preservation

effect on green pepper, effectively inhibited the decrease of appearance index, delayed the change red and weight loss

increase of fruits, suppressed the decrease of chlorophyll, vitamin C and soluble protein contents, postponed the

accumulation of MDA , maintained the integrity of cell membrane structure,meanwhile,enhanced the activities of POD and

CAT ,reduced the damage of the active oxygen free radicals on cell tissue,maintained the better quality and commodity.
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LTC+MAP treatment
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LTC+MAP treatment
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LTC+MAP treatment
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Effect of Low Temperature Conditioning and Modified Atmosphere on
Chilling Injury of Postharvest Cowpea

FAN Linlin, WANG Qing,XIA Chunli,SHI Junyan, GAO Lipu,ZUOQO Jinhua
(Vegetable Research Center,Beijing Academy of Agriculture and Forestry Sciences/Beijing Key Laboratory of Fruits and Vegetable Storage

and Processing/Key Laboratory of Biology and Genetic Improvement of Horticultural Crops (North China), Ministry of Agriculture/Key
Laboratory of Urban Agriculture (North) ,Ministry of Agriculture,Beijing 100097)

Abstract: Cowpea was used as test materials,and were treated with LTC+MAP to determine the effect of LTC+MAP
on chilling injury of cowpea by low temperature conditioning (LTC) and modified atmosphere (MAP). The results

indicated that LTC+MAP kept higher sensory score,inhibited increase of MDA content and weight loss,and enhanced
TSS content, vitamin C content, POD activity. LTC+MAP exerted the best preservation.

Keywords : cowpea ;modified atmosphere;low temperature conditioning;chilling injury
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