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Effect of Two Fresh-keeping Bags on Fresh-cut Pumpkin of Low

Temperature Storage
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WANG Cheng-rong
(College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China)
Abstract: Fresh-cut pumpkin has the characteristics of fresh, nutritious, convenient and edible, and as the trend of concerns in fresh-aut
vegetables and fruits dramatic increased, the further research and development in this area are expected. No pest, same maturity and size
pumpkin “MiBen” was selected and fresh-autted, packed by PE plastic bag and modified amosphere bag and then stored & 4 °C. The weight
loss rate, hardness, ethylene production, MDA, the contents of vitamin C, soluble protein, polysaccharide and arotenoid during storage were
investigated. Results showed that after-storage of 12 d ,modified amosphere bag and PE plastic bag effectively (P<0.05) delayed ethylene
production and MDA accumulation, declined CAT and POD adivities, and delay ed the decrease in hardness and the increase in weight loss rate
of fresh-cut pumpkin. .The contents of vitamin C, soluble protein, polysaccharide and arotenoid in PE plastic bag and modified atmosphere bag
were 1.1, 0.7,0.4 times and 2.1, 1.5; 1.6, 1.1 times; respectively, more than the control. M eanwhile, modified atmosphere bag maintained better
quality and nutrition of fresh-cut pumpkin duringthe whole storage than PE plastic bag.
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Fig.1 Weight loss rate change of fresh-cut pumpkin during
storage
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Fig.2 Ve contentchange of fresh-cut pumpkin during storage

M1 2 AT DU, W OREE A AL 3D 1)
BT Ve & ERE IR (8] FAE K35 B RS
HPRACHEAR I . RHESPE [REFRSTIF RIS
W 258 4d, = AP BT RN Ve & &5 7 A
4511 6.00x10? mg/g B#{KE] 3.44x102 mglg. 4.06x107
mg/g Al 2.50x102 mg/g, FfJ5 Ve & BAkLERAC, (HTF
P RE D A, MRS 12d, RIEREER AR
EEDIRR Ve $5ikakb, xR A BEAR L A7 2 2%

136

PEZS (P<0.0D) , ULV IAOREFEE G BRAEAT R I
D) R N Ve B, A ORES HLE TR

23 WARESRERAENE/NTEMEE A

E/
Hy %
[+ ]
#L ,f’é__ —f__
— .-"':J-ré—-— _ T
S TR S S
= 6 - T .
: -'J““x — 5. )
Ho3F o PE(REFE ﬂh"'“'“-#—
ol —o— SN R R
* —a— i
=3 | L
i 1 A 1 L 1 J
b 2 4 & & 10 1z
¥Rl ]/l

3 M iR e IR KRR E R S BT
Fig.3 Soluble protein content change of fresh-cut pumpkin
during storage
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Fig.4 Polysaccharide content change of fresh-cut pumpkin

during storage
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