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) 100 g .
. . 1 h, 500 mL 30 min .
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, : 1.3
9 .,
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51.85%.40.74%.36.73%.33.33%.

. . . , 33.33%.
1
/ / /% /kg © cm 2 / kg * an 2 /% /kge 1 /kg® 1 /%
27 20 74.07a 2.21 .43 35.30a 0.316 0.29 5.38
27 16 59.26b 2.21 1. 92 13. 12¢g 0.334 0.321 3.8%bdd
27 16 59.26b 2.21 1. 68 23.08¢ 0.359 0.346 3. 66cd
27 16 59.26h 2.21 1. 65 25.34h 0.228 0.216 5.26a
27 15 55.56¢ 2.21 1. 88 14.94f 0.253 0.240 4.43b
27 14 51.85d 2.21 L 84 16.74e 0.357 0.347 2.80e
27 13 48.15e 2.21 1.93 12.67g 0.382 0.371 2.88e
27 13 48.15e 2.21 178 19.46d 0.299 0.283 5.35
27 11 40.74f 2.21 1. 65 25.34b 0.328 0.315 3.96bad
27 11 40.74f 2.21 L9 13. 12¢ 0.274 0.264 3. 65¢d
27 10 37.34g 2.21 1. 92 13. 12¢g 0.245 0.235 4.08bc
27 9 33.33h 2.21 1. 92 13. 12¢g 0.236 0.226 3.95bad
27 22,22 2.21 1.93 12.67¢ 0.322 0.311 3.42d
a=0.05 » Duncan B
2.1.2 1 s . ,
s 2.58%.
, . 0.0 2.2
, 2.2.1 2
. , 22.63 % , 10d ,
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22.18%. , s
2.1.3 1 , , . . . . . .
b b Al b
. 0.0 , s 23.15%.
’ Al b
2
/ppm © (g ° min)—! /% /% /%
10 d /% 10d /% 10d /% 10d /%
1.365 1.744 27.77a 0.121 0. 050 58.68a 3.20 1.50 53.13a 0.089 0. 071 20.23a
1.365 1.433 4.98d 0.121 0.070 4.15b 3.20 2.00 37.50f 0.089 0. 081 8.99f
1.365 1.467 7. 47cd 0.121 0.053 56.20a 3.20 1.81 43. 44¢ 0.089 0. 072 19.10a
1.365 1.453 6.45¢d 0.121 0.089 26.45de 3.20 2.02 36. 881 0.089 0. 074 16. 85b
1.365 1.428 4.62d 0.121 0.076 37. 19he 3.20 1.65 48. 44h 0.089 0. 077 13.48¢
1.365 1.591 16. 56b 0.121 0.085 29.75d 3.20 1.9 40. 63de 0.089 0. 081 8.99f
1.365 1. 469 7. 62cd 0.121 0. 086 28.93d 3.20 2.02 36. 881 0.089 0. 085 4. 4%
1.365 1.463 7. 18cd 0.121 0.094 22.3le 3.20 2.20 31. 25¢ 0.089 0. 083 6.75g
1.365 1.59 17. 14b 0.121 0.068 43.80b 3.20 1.95 39. 0ef 0.089 0. 074 16. 85b
1.365 1.481 8. 50c 0.121 0.070 4.15b 3.20 1.50 53.13a 0.089 0. 080 10. 1le
1.365 1.678 22.93a 0.121 0.057 52.8% 3.20 1.80 43.75¢ 0.089 0. 079 11. 24d
1.365 1.451 6.30cd 0.121 0.073 39. 67he 3.20 1.80 43.75¢ 0.089 0. 074 16. 85b
1.365 1.431 4.84d 0.121 0.081 33.06d 3.20 1.84 4.50a 0.089 0. 083 6.75¢
2.2.2 2.2.3
2 , 10d , , 2 , 10d ,
. 0.0 , .
, 0.0 ,
° . 36- 37%; ’ °
. . . , 32.23%.29.75%- 31.25%. 21.88%; . . .

28.93%4.25.62%.
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Studies on the Effects of Nutrition Metabolism during Storage of Cucumber
Treating with Different Chinese Herbal Medicine

XIONG Yun-hai
(Department of Life Science, Chongging University of Arts and Science, Yongchuan, Chongqing 402168 , China)

2001.

Abstract; 12 kinds of natural Chinese herbal medicine which have bacteriostasic effect were used as fresh-keeping agent to

treat cucumber for ten days under the condition of common temperature (16~25 "), analyzed the nutrition material me-

tabolism changes of the cucumber during storage period. The results showed that the nutrition material metabolism of

cucumber was influenced by treating with Chinese herbal medicine. It were significantly reduced that the rate of decays

weightlessness, hardness drop of cucumber; and decreased the rising rate of respiration, the decline rate of soluble solids

and organic acid. The effects of nutrition material metabolism of tomato were significant difference between different Chi-

nese herbal medidane treatments, but lLianqiao and Gaoliangjiang were stronger than the others.

Key words; Storage; Nutrition material metabolism; Cucumber; Chinese herbal medicine
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