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Effect of Hypobaric Treatment on Physiological Properties of Cauliflower during Storage

DIAO Xiao-gin', GUAN Hai-ning*, ZHANG Run-guang?, ZHANG You-lin?, GUO Li', MA Song-yan?
(1. Department of Biology and Food Engineering, Suihua University, Suihua 152061, China;
2. College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xian 710062, China)

Abstract: Cauliflower was stored under different levels of pressure (20.3, 40.5, 60.7, 80.1 kPa and 101.3 kPa) at (1.0 *+
0.5) ‘C, and the effect of hypobaric treatment on physiological properties of cauliflower during storage was studied. Compared
with the control (101.3 kPa), hypobaric treatment at 60.7 kPa decreased respiration rate by 43%, polyphenol oxidase (PPO)
activity by 28.8% and peroxide dismutase (POD) activity by 32.7% and increased vitamin C content by 55.6%, and the
browning index of treated cauliflower was only 0.21 after 40 days of storage. Therefore, appropriate pressure treatment can
delay the browning and senescence of cauliflower tissue with good fresh-keeping effect.
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Fig.1 Effect of pressure on browning index of cauliflower during
storage

SRBEAR AR RGP E R AR L —, R
DR B0 1) 2 L RR A o SR AE LRI AR, (B IR 3R 5
RORZER, REBAZ. NE L WH I, iy e e

AR A 5 BT A FEREA O B o, 9 Ak R
KA IR ZAR T CK AL, XA g2 T 76 ik
EAAE T, Ao b 2 A A o G PR, bk
TEFPE T — MK O2 MR BE, 76— FEEE BPiik T g
TRABAR I R, BRAR T 2R M AR R 4. T 40d 28
K56, 60.7kPa sy Ab 3 1) S A i AR R B AR O 0.21,
IF5 S Ry b B 2 S 25 (P < 0.05), BRIHZ s ) FIE
2 A6 BB AR G MR RE AR BRI (5

2.2 PR AL EE XS SEAR I T R 5 P 5 )

WP S SRR G E AR g g —, BER
PR Z VMG . FRARIP IR SR S, 9/ 4 T iy FE A2 42
KRR ORI SEA R . K 2 v FHH, KRR 2R
A6 1) IO W 5 55 AR w,  IX AT BB A H T E RS B . SR
i Ve T W8 i S SRR B, i 10d R AR B 2, 20d
Jii SEAG IR W 5 S8 2 0% BT o AR EEY ], CK 4b
RO 50 S AR 2 L A A v, DR R AR T SR AR T
WA T FEE e, 1T i PR Ak B R B S AR A1 SR A T R W
JE75ek 40d B, 60.7kPa AbEE IS AR T 58 B /1> g 51.6mg
CO:/(kg «h), EHXTHAHELFRAC T 43%, [R5 Ho Al b
7R EEP <0.05). ZRAGHT, BRI K AT B 2 B
MREAE MR 5, DL 60.7KkPa AbFE AR et

120 - —m—20.3kPa
100
80 | .
60 |

40
20 b

I 58 S /(mg CO2/(kg * h))

0 10 20 30 40
JECSERIN 7] /d
B2 gl i b B S0 T 590 P R 3 B Y

Fig.2 Effect of pressure on respiratory rate of cauliflower during
storage

2.3 PRRAERRE AR ] VC R

VC &G E T — AN ELEE R T, 2
R P AR B B R RTE BR ). VC B i 1 IR A Y
R RALIE TR, [R) B, Jsz e S 4 10 ik 3401 1) 1Y) 3
ZRE. B3 A, Sk b A B o AR
VC &R W, I AR 10d I, VC F i LR
WS35 T30, 3T B8 AL SR AR AE IR 1 — 2D R
BRI A R I 5 B A WU A R A A= B AR 7
FFRy, SEEEALENR 10d J5 VC S BB N
i 40d Itf, 20.3. 40.5kPa i1 60.7kPa JT /1 4b# 2 8] VC &
wESARFEP >0.05), HEMNY ST CK AR, H
5 CK ab# 2 7 5.2 (P < 0.05), 60.7kPa 4bH ({5 1E
VC %1y 44.8mg/100g, LI = 55.6%, it Bk I
O R RS VC & BB B .



304 2011, Vol. 32, No. 02

%0

S 80 &

= 70} Q\%_ .

S e 20.3KPa™,

£ 60 =

= —a—40.5kPa e Tl

g 50 I ——60.7kPa m

4T 40 + —==—80.1kPa S

S 3} —=—CK e
20 1 1 1 ]

0 10 20 30 40
TE N 1) /dl

B3 WELEXEREHVC SENZMW
Fig.3 Effect of pressure on vitamin C content of cauliflower during
storage
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Fig.4 Effect of pressure on PPO activity of cauliflower during storage
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Fig.5 Effect of pressure on POD activity of cauliflower during storage
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