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Abstract: In order to study the preservation effects of different fungicides on fresh cut broccoli, fresh cut broccoli was treated with three
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fungicides including sodium hypochlorite, chlorine dioxide, and acidic electrolyzed water and was stored at 4° C. The effects of different

fungicides on the quality of fresh cut broccoli, and the ind slation were investigated and analyzed. The experimental results showed

that the three kinds of fungicides had significant effect on >‘content of broccolis soluble solids, chlorophyll and Ve (p<0.05), could
significantly reduce the respiration and.water loss, and increase the lleroxidase (POD) activity and reduce the activity of malondialdehyde (MDA)
to a certain extent, which could effectively inhibit microbial growth and reproduction. From the view of storage effect, acid electrolyzed water
had the best bactericidal effect. Acidic electrolyzed water could delay the loss of nutrients to the maximum extent, delay the arrival of spiking

peak and POD activity peak esh cut broccoliy-and inhibit microbial growth and reproduction furthest, so as to extend the shelf life of

fresh-cut broccoli. :
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Fig.1 Effects of different fungicides on the V¢ content of fresh -
cut broccoli during storage
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Fig.2 Effects of different Fungicides on the chlorophyll content
of fresh - cut broccoli during storage
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Fig.3 Effects of different fungicides on the content of soluble
solids of fresh - cut broccoli during storage
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Fig.4 Effects of different fungicides on respiration intensity of

fresh - cut broccoli during storage
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Fig.5 Effects of different fungicides on the weight loss rate of
fresh - cut broccoli during storage
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Table 2 Correlation coefficient matrix of each variable

A oo SR S REHR Ve UE-=3 STtk B 4 MDA 7  POD

PR IR E 1 0.126 0.023 0.343 0.701%* 0.013 0.544*

KER 0.126 1 0.888%* 0.936** 0.521% 0:907* 0.418

Ve 0.023 0.888** 1 0.869%* 0271 0.962%* . 0:500

ey 0.343 0.936** 0.869%* 1 0.698** 0.883%* 0.324

ST B4 0.701%* 0.271 0.271 0.698** 1 309 0.047

MDA 0.013 0.962%* 0.962%* 0.883%* 0300 } 1 0.420
POD 0.544* 0.500 0.500 0.324 0,047 0.420 1

E: *RTHRREARF (0=0.05), **RTFTEMEEZAKF (a=0.01).

TR R (W& 20 KB, PRIRGEREE

AN 0701, 0.544, KREZRE Ve, HEERERE. 1

Wi = AEFR AR R ROR, REA RUE K Y]

APRLBEEI P = EE S

SAVAPEETEY). POD iR BAHSS, MR R E > <ﬁéﬁ:ﬁi§éﬁ§,ﬁ*@a‘%‘@Eﬁﬁmﬁz’i%ffﬁ&%iﬁ?o
&

PERETEYD. MDA BIAH G R EI5 K T IR 58 B B
PR AL, VISP SREEALL, RE SRR
5 Ve, MEERESE. nHEMEETEY . MDA K221k
PP . Ve FrE 54 MDA ZI‘E?T%EE'[;%
FEIR, AR REEIER] TR EKFE (p<0.0L); 1
H5AAEMEEY). MDA FH3% 25005108 0
0.883, HIMATIL, HI8F52 [AAEREAR I, e 1)/
FHEFCM, FHE CH.

2.9 YT 2 16 PR T B B

K. IRSEBREN. L
R 7 5o i 47
ng\ 73 CFU/g, ZELTXHIRMA,
Jﬂzﬁjg: SRR VAR M R, A HRG AR )
AR PR SR A A (4 P 22 A R
AV DT XRRZ,  BEAE W (R e, T
9d, EEYIVE AR IMAEYIREAKEE, X2H
RS HRE B T WL D) B ™ SRR, i pat
WOREGH, BN 7R A KR T RevE, Hig=24E
AL IR IR I RE St R, 9%
S REPHIZE 10° CRU/g YU, a4 2k,

SHRALEI SR 6 d I, 7R %0 1.04x10° CFU/g,
X HEZH A1) PG 22 AR B v IR ) 6 d, S8t HL ALK AN
EAMNE A ER D) P e AT IA R 12d oA,
RSB AL R EE D P 2= e I T IA S 9 d, ]

Table 3 The tota ber of colonies in the treatment group of
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