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Table 1 Sensory evaluation standards of cowpea
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Table 2 Sensory analysis of preservative effect of cowpea of different treatments
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Fig.1 The change of ethylene production under

different treatments
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Fig. 2 The change of weight loss rate under different treatments
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Fig. 3 The change of TSS content under different treatments
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Fig. 5 The change of chlorophyll

content under different treatments
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content under different treatments
2.8  A[AITYe A BT UL AT B AR A5 M
AR R AR B 0 R 52 40 A BE ) FE B AR A,
X ER R AR, 0 P 40 ) S AR B RT, 7
A FEE DU 9B AN ) ) FE K, 2% 1K 6 28 B 5 A ) R
REPZH EIHREH . Hor v b PR 4 51 5 f) A X

117

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


http://www.fineprint.cn

s PESREEIT -

F @ & 201507):115~119

F, S SR A SR 1] P i AR T 0 R, 6 B 9094 Acb
il AU Zop eI FINCR DR R 0 wb) S R S T
LR U1 AR X H S AR AR LA T I Al R A A ] T
TSR BT . KoK TP 2 A R BV 4 T
2 AR B AR M 22 S (P>0. 05)

12

X
S 10t
M‘% 8k L
¥z st —— 3
'3 41 —— ok
z£2 —— K
£ 0f

0 2 4 6 8 10
I8 K&K Storage time/d
7 AEAEIEAMBSEANETL
Fig. 7 The change of conductivity under different treatments
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Fig. 8 The change of MDA content under different treatments
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Fig. 9 The change of POD activity under different treatments
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Fig. 10 The change of CAT activity under different treatments
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Research on the Pre-cooling Treatment on Physiological
Characteristics of Postharvest Cowpea

FAN Linlin, GAO Lipu, WANG Qing,ZUQ Jinhua,SHI Junyan, WU Jie
(Beijing 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: Taking cowpea as test material , the effect of pre-cooling with 0°C ice water,4°C cold water and 4°C refrigeratory
on physiological characteristics of postharvest cowpea was investigated. The results showed that the pre-cooling with 4°C
cold water significantly maintained the sensory quality of cowpea,and inhibited the increase of weight loss rate,ethylene
production, relative conductivity, MDA content, and reduced the degradation of TSS, vitamin C, chlorophyll and soluble
protein, The activity antioxidant enzymes,including CAT and POD were inproved by pre-cooling treatment.

Keywords : cowpea;ice water pre-cooling;cold water pre-cooling;ethylene;chlorophyll
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