R EmiB Modern Food Science and Technology 2020, Vol.36, No.9

KRS B A ARSI E MR

RS Y, FHEE ", THRE’, SE, KKE, THEE, ERR'
(1. w9 )] 2 RAAFZ 1R R T Sen TAFRFT, W ARAR 610066) (2. W) R KFRZEFR, Wl RA 611130)
(3. R E\ X B EAEM AN FBAT A B E L FIRT, WIRAR 610066)

. B Eh AR, IR T 4 AP EEGRE (6. 8. 10 12°C) sHaT AL AAEE (MAP) /& QLN AIRRS.
T B R AA B L AN A, EHPNET RN ELELERA O, CO,4F. RAEFAM LHMAF Hue 18, RFHZL.
SULFREL. RIEAREL. AF IR ITRAMEE (POD). TEMEAFE (CAT) A= % BrE4tse (PPO) Fhea) TAMFS., 4R EM: 6°TC
T EAA 10 d BTEIE FAEREK, AEHRKFHX 50.00; 8 CTHEMmAE20 drTEISEATRER, AEIRHH 47,50, HiX2
MR G B E LT mE, QFERN O F CO, 2 FRAK, R EFSH LMEF Hue /. REME. CAT F= PPO EHE KT
JETEAR, POD Mg 5,6 C TR ZMEA S RS E, £ 20 d BMLIGHIE R 37.22, B RI§HAA T 14055 42.50 = 52.50.
7 12 CF MAP iR B A6 St 5 dF, B A E3 A% LiA Hue (AR R ZHEHMEE ST 6 CH 8 C (p<0.05), A4 POD.
CAT #= PPO Be7& WA P2 T, BRHEAAE,

XA BE; T A AF

YERES: 1673-9078(2020)09-134-141 DOI: 10.13982/j. mfst.1673-9078.2020.9.0204

Improving the Storage Quality of Eggplant Stored with Modified

Atmosphere Packaging by Low Temperature Treatment

CHEN Qing"?, WANG Zu-lian'?, LI Huan-xiu?, GAO Jia*?, ZHU Yong-ging"*, LUO Fang-yao', TANG Yue-ming®
(1.Institute of Agro-products Processing Science and Technology, Sichuan Academy of Agricultural Sciences, Chengdu
610066, China) (2.College of Horticulture, Sichuan Agricultural University, Chengdu 611130, China)
(3.Ministry of Agriculture, Key Laboratory of Biology and Genetic Improvement of Horticultural Crops (Southwest
Region), Chengdu 610066, China)

Abstract: The effects of four temperatures (6, 8, 10 and 12 “C) on gas composition in package bag, storage quality and chilling injury of
eggplants stored with modified atmosphere packaging were studied with “Heiguan” eggplant. The changes of O, and CO, contents in package
bags, flesh color parameters L* value and Hue value, fruit firmness, appearance index, decay index, chilling injury index, peroxidase (POD),
catalase (CAT) and polyphenol oxidase (PPO) activities were periodically measured during storage. The results showed that severe chilling
injury happened to eggplant at 6 ‘C in the 10th day, and the chilling injury index was up to 50.00. Severe chilling injury happened to eggplant
at8 ‘C on the 20th day, the chilling injury index was 47.50. With the aggravation of chilling injury of these two treatments in late stages, the O,
and CO, contents in the package were greatly fluctuated, the flesh color parameters L* value and Hue value, fruit firmness, CAT and PPO
activities were greatly decreased, and the POD activity was rapidly increased, the deterioration of quality of eggplant at 6 ‘C was the most
serious, and the appearance index dropped to 37.22 at 20 d, the decay index and the chilling injury index were 42.50 and
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52.50, respectively. The commodity of eggplants stored with MAP at 12 “C was the best, the flesh color parameters L* value and Hue value and
fruit firmness were significantly higher than those at 6 ‘C and 8 ‘C (p<0.05), and the activities of POD, CAT and PPO were maintained

relatively stable, and was not prone to chilling injury.
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