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Table 1 Washing methods and number of treatment

P i THUEVAR 5 VA A

No. of treatment Cleaning solvent Cleaning time/min
A EBTK 3
B P RREW 5 g L1 3
C WKW 50 mL » L1 3
D TR (A 0. 01 % IE MR 3
E P (20 kHz) fb 3 10

1.3 THWE

L3.1 BEWFM BEFENRETE FENSE & S
SR 5 O B B 4 LA D T AT RN, B 10 4
EARPEPRENSE 2 FiR.

L3.2 KRERMINE KERO)D=@IHEE KL
&) /9145 5 & <100,

1.3.3 MPESREMNE FIEFMA A 20 mL
0.2 mol « L' #) NaOH, 37 BP A 7E W SOE T , - EREE BT
AR ZE, B . 1 h IR I , A28 1M K )
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Table 2 Standards for score of sense-index
A e ShEY b
Score Colour Shape Grain
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4 AL E S TG 2R B ik E7e
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s i NaOH, A 25 mL 411 BaCl, 5284, UM
BEAE R38R 75, FHHREE A 0.1 mol » L™ i REFRYA WK 1
TE BA D AT IHRE A R R AR . DU HOHT B 4
ZRas (, AL BT,

1L.3.4 MRRMNE FREGTEEZ 1 g B HBTR,
I 95 % 1 CBEREE J5 25 2 25 mL, L) 950 L FE N
25 1,7 665,649,470 nm A ERCET . AR
F:C,=13. 95Ds55 — 6. 88Dss0 » Cy =24. 96 Dsso — 7. 32Dsss »
C.=(1 000D,; —2. 05C, —114. 8C,) /245,74 .C,.C, 4+
FURFFEEREZE PTG E a M5 b WIRE;CAE
BHEERE 2R 28E 8 D R VR EE ; K 665 nm Fl 649 nm
Gy R RIS E a FIRFGE b IEMRTE 9520 L BRI K
W Wi, T e S AR N R R 470 nm,
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Table 3 Effect of different washing methods on sense-index of

Toona sinensis Roem. during storage s
HUH 58K st 1] Storage time/d
‘Washing method 0 3 6 9 12 15
A 10 10 8 7 5 2
B 10 10 8 8 5 3
C 10 9 7 6 4 2
D 10 10 9 9 6 4
E 10 10 8 6 5 2
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Fig. 1 Effect of different washing methods on

weight lessness of Toona sinensis Roem. during storage
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S8R BE XA /NI B 14 R A, ) I RS K T e R 2 T
AR T H AR5 , BB (4 2 I IR A5 2 fin 528 5 i 5
PR 7 iR WG VeAE 2Rt IR b LR S 3R 267 AR
SR o 20 2132 30 M0 3 3K B 1 I o % 5 B F 4
LIRSS 3~6 K, FPI SR — B ZEHY5R , T AE
1 TR 2 280 41 400 53 FNE U A A LR 38 = 2505 (H 24
RIS 6 KI5, WPIR T R R, FTRE th TR k48
WEAEBIK, A& 85, ARSI AP, ik
T 33k 391 18] i A Y006 7 126 PR WP R 5 B B R R R ARG 5 %6 9 K
J& R BRI 3 FE S TR, T RE R K D IR A AR
VG SHESAE ZF NI S . IS5 Rt K B, 5
FFE ZFIB Ve T IS TERCR FIF A B3 253 (P>0.05),
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Fig. 2 Effect of different washing methods on

respiration of Toona sinensis Roem. during storage
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Fig. 3 Effect of different washing methods on

chlorophyll content of Toona sinensis Roem. during storage
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Fig. 4 Effect of different washing methods on

vitamin C content of Toona sinensis Roem. during storage
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Fig. 5 Effect of different washing methods on total

sugar content of Toona sinensis Roem. during storage
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Fig. 6 Effect of different washing methods on

soluble protein content of Toona sinensis Roem. during storage
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Effect of Different Washing Methods on Quality of Toona sinensis Roem. During Storage

ZHU Miao' , LU Qingsong’ , LI Gangfeng' ,XIE Yong' , TAN Sha’
(1. College of Biological & Agro- forestry Engineering, Tongren University, Tongren , Guizhou 5543003 2. School of Liquor and Food
Engineering , Guizhou University, Guiyang , Guizhou 550025)

Abstract; Toona sinensis Roem. was used as material , sterile deionized water,sodium benzoate, hydrogen peroxide,sodium
hypochlorite and ultrasonic were used to washing Toona sinensis Roem. . Effects of different washing methods on quality
of Toona sinensis Roem. was studied. The results indicated that the hydrogen peroxide destroy the appearance quality and
nutrition easy owing to its strong oxidizability; the sodium hypochlorite could not only maintain a good appearance
quality, but also control the nutrition effectively,and it could prolong the shelf-life of Toona sinensis Roem. to 12 days.

Keywords: Toona sinensis Roem. ;washing;quality
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