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Fig 1 Effect of heat treatment on changes in regiratory rate andM DA content of edible podded pea
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Fig 2 Effect of heat treatment on contentsof chlorophyll and carotenoid in edible podded pea
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Fig 3 Effect of heat treatment on changes in POD and PPO activities of edible podded pea
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Fig 4 Effect of heat treatment on changes in PAL activity and lignin content of edible podded pea
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Fig 5 Effect of heat treatment on changes in vitamin C content and decay index of edible podded pea
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Effect of heat treatment on postharvest quality of edible podded pea
W ang Feng, Zheng Yonghua, Su Xinguo, Zhang Lan, Feng Lei, Lu Zhaoxin
(College o Food Science and T echnology, N anjing A gricultural U niversity, N anjing 210095, China)
Abstract: To explore the effectiveness of pre-storage heat treatment on quality maintenance of edible podded pea
(Pisum. sativum L. V ar Saccharatum), fresh harvested edible podded peaw ere dipped in w ater at either 40
for 20min, 40min or 50 for 20min before stored at 1 for 6 weeks Themain physiological and quality pa-
ranetersw ere monitored during storage at the intervals of oneweek The results indicated that treatments at
40 for 20minor 40min not only reduced decay incidence, but also inhibited repiratory rate and the activitiesof
polyphenol oxidase, peroxidase and phenylalanine anmonia-lyase, maintained low er level of malondialdehyde and
lignin contents and higher level of chlorophyll and V itamin C contents, thereby delaying the senescence process
and quality degradation T herefore, these treatments have potential use in edible podded pea storage T reatment
at 50 for 20min, however, had no beneficial effects on delaying senescence and maintaining quality in edible
podded pea
Key words edible podded pea, heat treatment; storage quality
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