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Abstract: In order to explore the effect of different concentrations of GA3 on preservation effect of broccoli in micro-vacuum conditions,
the broccoli was soaked with GAs of 80~120 mg/L for 5 minutes, using the samp les soaked with distilled water for 5 minutes. Then the samples
were dried in air and stored a temperature of 3+0.5 ‘C and pressure of 400~500 torr. The effects of GAs concentrations of on preservation of
broccoli were studied. The results showed that GAs treatment can lower PPO and POD activities of broccoli, inhibit the degradation of
chlorophyl and decline in V¢ and reduce the accumulation of membrane lipid peroxidation product MDA in varying degrees. The best effect of
100 mg/L GAson delayingbroccoli postharvest senescence was the best.
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Fig.1 Effect of GAs concentration on PPO activity of broccoli
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broccoli
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Fig.3 Effects of different GAs concentration on chlorophyll
content of broccoli
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Fig 4 Effects of GAs concentration on Vc content of broccoli
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Fig.5Effectof GAs concentration on MDA content of broccoli

FEREAN B W A rh, AN IR A B P 22 48
MDA & 2 I (8] FOAE 35 AN K BT (an
K5, HA. B CAIAR MDA EEBIHALT CK
H. CKALENK 18 d J5 MDA & & SURIsg N, T
%54 ditf, EEME 437 pmollg; 17 GAs Kb FZH 11
P2 AEFE AN ] MDA & & LR BN
%%, W% 54d i, A B. CAEE41f) MDA & &4
%A 3.28 umol/g. 3.17 umol/g. 4.11 umollg, 152
fi& T CK 4L (P<0.05). &M =F AWK GAs ALHH 1Y
REA AW HIPE =48+ MDA IR 8, HAEHRE
REVNRGF J9: B>A>C.

3 &g

IR IES AT A, B IR Ak T =Rk 1)
GAs Kb HIRE A AR PO 2 A DM R . GAs AbHE
BE S EBRASR JG T8 2246 1 PPO. POD ¥l Mif KA,
1R B AR A EH BT ()5 e 4 R 00 B, TS 7
ACORFF LRI 0] Ve SRR, e
FEMIREIII s TR GAg KhBHIE B Rok /I R G it
7= MDA IR R, JEZEY 213 bR, Fodhbl 100
mg/L GAs Ab B (1 LR EEE A4 A o

B2 Lk
[ E2 8. P 256 B A B B P TS B 7

1657



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.7

(2]
3]

[4]

[5]

(6]

1658

[3]. £ i F12#,2009,30(7):243-245

B ) S - 76 22 AR [I]. 8 5 1E E, 2009,23(9):7-9
JEFFERY E H, BROWN A F, KURILICH A C, & al.
Variation in content of bioactive components in brocoolii [J].
Joumal of Food Composition and Analysis, 2003, 16: 323-
330

KAUR C, KAPPOR H C. Anti-oxidant activity and total
phenolic content of some asian vegetables [J]. International
Joumal of Food Science and Technology, 2002, 37(2): 153-
161

LIN C H, CHANG C Y. Textural change and antioxidant
proterties of broccoli under different cooking treatments [J].
Food Chem, 2005, 90: 9-15

JEE ZRAR, I A5, PR O SR, 55 A S 0 75 AL A B AR AL Fig b
T AR RO 5% 0 0] 3 $iis E RL#,2002,31(3):16-
18

(71

(8]

(9]

(10]

[11]

[12]

(13]

FIET B IRE RN TR A KN ZRER & &
FR B2 IA [0 KT #5 5, 2009, 1:51-53

JARRGR, 22 I, 5 /MR B R R LI AR g
Z s [J].46 77 1E Z5,2003,3:54-56

LERS A, JIANG W, LOMANIEC E, et al. Gibberellic
acid and CO: additive effect in retarding postharvest
senescence of parsley [J]. Journal of Food Science, 1998,
63(1): 66-68

FEAEAR 5K 7K DR 2 G AR S5 5 3R AT LA PR
A )2 [3]. el 2554, 2003,2:147-151

T R, R B M R R A B AL S R S [M].
Hh [ 42 ol H A, 2007

AL O, 5 M AN [ o Ak 38R 00 B 3 6 B ARGHR et 2 v
JR 2 [ B £ L ARHRE, 2009,25(4):362-365

B kA, B, S P R 2 SR e TIVOR L (1Y)
N A FE[9]. AR i Rl 2005,22(1):95-96



