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Effects of Two-stage Heat Treatment on Storage Qual ity of Harvested Broccoli
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Abstract: Heat treatment is an effective measure for postharvest storage of broccol i . On the basis of the previous experiment,

1o take the optimumsingle temperature heat treatment as a comparison the harvested broccol i were instead treated by different

combinations of two-stage heat treatment. The heat-treated broccoli were stored at usual comercial conditionsas5°C for 10d,
thentransferredto20°Cfor3d. Thestoragequalitiessuchasyellowing rate, moldspreading rate, chlorophyll content, cel Il membrane
permeability, and peroxidase activity of the stored broccol i were assayed. The results demonstrated that the storage qualities of
the two-stage heat treated broccol i were improved significantly in comparionwith the single temperature heat treated broccol i, and
the other detected indexes of the two-stage heat treated broccol i also exhibited intendency benefit tokeeping the storage qual ity.
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Fig.1 Effects of two-stage heat treatments on storage quality (A),
yellowing (B)and chlorophyll content (C) of harvested broccoli
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Fig.2 Effects of heat treatments on mould extent of harvested
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