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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.
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Fig. 1 Effect of 1-MCP treatment on respiration rate of
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Fig. 2 Effect of 1-MCP treatment on firmness of winter jujube
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Fig. 4 Effect of 1-MCP treatment on tatratable acid content of
winter jujube

2.5 A[FVEE 1-MCP Ab#IX L R R LA R C T ER
A1

XRGER CHEENR  REEHERMESER
BERN—EEER. BB 5 Al L /N RS
HAAR CEE—E M ATIZNANE, 9 d 5
233 1-MCP b M A B4EER CHEE—HR TXHE,
FPA S, 500 nL/L H1 1 000 nL/L f 1-MCP 4b ¥
BEREEAER CHEEMN TR, 5XF BAH A B &K
F(P<0.05) , HAEA K CHETHERSMN N 6.58%
M 5.87%., 1 500 nL/L fI X H F B T 7.7% H
8.03% , 7] I ,500 nL/L 11 000 nL/L 1-MCP &b A %L
HAESF T AR M4EA R C H & IR T IVR5 T .

=
=
B
IHS
Q1
O &g
# £
= % --CK -2-500 nL/L
& £ -1 000 nL/L 1500 nL/L
(5]
5 3 6 9 12 15 18 21

i IE) Storage time/d

B5 I-MCP#&EM&FEHER CABHKM
Fig. 5 Effect of 1-MCP treatment on VC content of winter jujube
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Fig. 6 Effect of 1-MCP treatment on water loss rate of

winter jujube
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Effects of Different Concentration of 1-MCP Treatment on Physiology Index and
Quality of Winter Jujube in Northern Hubei

HU Bo, LI Guo-yuan, XIE Zhi-bing, YAO Guo-xin
(Hubei Key Laboratory of Quality of Characteristic Fruits and Vegetables, College of Life Science and Technology » Hubei Engineering
University, Xiaogan, Hubei 432000)

Abstract: Taking winter jujube produced in northern Hubei as material, the effects of different concentrations of 1-MCP
treatment (500,1 000,1 500 nL./L) on physiology and fresh-keeping of it was studied. The results showed that treatments
of 1-MCP could defer the decline of firmness as well as the going down of titratable acid content and VC content,increase
the soluble solids content, and decrease respiration rate of winter jujube when they were stored 21 days at room
temperature. Among different 1-MCP concentrations,the 1 000 nL/L treatment was the best to keep fruit fresh.
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