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Effect of storage temperature on quality of
modified atmosphere package on Chinese little greens
WANG Ying-rong,XIE Jing", TAO Jia-jia, ZHANG Jing, YE Jing—xin
(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)
Abstract: The preservation effect of modified atmosphere package on Chinese little greens stored under 0,4,8
and 12 °C were studied. The sensory quality,electrical conductivity, chlorophyll, Ve and total bacteria were

determinted to evaluate the preservation effect under different temperatures. Results indicated that Chinese
litttle greens storaged under 0 “C had the best preservation effect. It kept good sensory quality,delayed the

degradation of V.. It maintained rotten and loss of chlorophyll.
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Fig.1 Effect of different storage temperature on sensory quality

of Chinese little greens
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Table 1 Scale for sensory evaluation of Chinese small cabbage
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Fig.2 Effect of different storage temperature on conductivity of

Chinese little greens
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Fig.3 Effect of different storage temperature on the soluble

solid content of Chinese little greens
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Fig.4 Effect of different storage temperature on V¢ of

Chinese little greens
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Fig.5 Effect of different storage temperature on

chlorophyll content of Chinese little greens
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Fig.6  Effect of different storage temperature on MDA content of

Chinese little greens
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Fig.7 Effect of different storage temperature on total viable

count in Chinese little greens

3 it

AT R 45 A RO e ROR RS B
EFEY PO GE KRS B BT S o £ - TR
A BT XS BSEAEO °C R I AR 2 SR e R . X9 B
SKRAEO C T &ia 8BRS 12 d.

X% T SRAE 25 AU I TE) , MR ok YE, B
AFXG 5% U4 WUH B AL I S I AN HA J2 o 720 “CI75iE
TS R P S BE 25 10 dE L6 1g cofu/g, ia] 2
LAY B T A0 XY T S A8 11 Sl

334 5015z m20m

e R

X EFAEO °C R Wik b E4 °CTF W A8 By 1k i
LRV FEMR AT [ T8 B0 T BRAE T T
AT AR AE T 568 T BITEO °CTF I M1 4% T 3 FiL %
S B iy o 3K 0] 8 K IR X X0 7 2 40 M IS R Wy
IEAVEF LA A AT %, XA A e g2t — B 50k .

ASZIGAIF I T AS R gl S A5 5 A R A
o] R T SR AR it TP 52, 45 31 B AR s B S0 °C
uArT A6 e LA B 45 S A AR A Dy 2 sl i A B, DR
SRAREEF AR, | P25 TvA 2533t — 2D e K LT 2R 3, iR
AR 2B 5T

&% 3k

[1] 5kAN, S, 20 E . & A B & W B 2 %N B 28 £ 3
FI[)). EAKE,2002,4(6):25-26.

(2] 28, F4RE, FRA,F. RFE AT A5 L
FE o e eall]. F A S 4R,2011,32(2):35-57.

B] &2, AFE, GBS, 5. RACVARBRESFERFR
ARG B[] RS AR T 524R,2013,4(6):1617-1625.
[4] kAT, it ah AT %, 4. 28 23 (Brassica rapa L. Chinensis
Group ) %9 211 &, AL Z) 7 5 B By b 4% 42 BT 7 &[], B T
A A, 2013,34(16):75-78, 83.

[5] Li W X,Zhang M,Han—qing Y. Study on hypobaric storage
of green asparagus|J]. Journal of Food Engineering,2006,73
(3):225-230.

[6] Francisco Lopez—Galvez, Peter Ragaert, Ladie Anne Palermo,
et al. Effect of new sanitizing formulations on quality of fresh—
cut iceberg lettuce[J]. Postharvest Biology and Technology,2013
(85):102-108.

(7] & 2B, 4000, R 24, B3R5 £ AL LI 35 F(M).
Ao E 2 Lk AR, 200731

[8] Aok *e, Mt dh, R B4, 5. REF ok X 8i bty £ 4%
A R e Ha|)]. R T kA4, 2012,33(20):306-308.

[9] #%iE. % FAKIB iR AR $£ 69 BF D). b P BAR LA
F AR, 2005.

[10] E Ak, #dh , R . St F AR AR A S RG]
Ardn TAAHE,2014,35(4):310-314.

[11] Zhang L P,Xie J,Wang T,et al. Study of physicochemical
properties of Chinese small cabbage ( Brassica chinensis L)
stored at four temperatures|[J]. Advanced Materials Research,
2013(693):1275-1281.

[12] A, dh , MR I, MR E Ao 638 7 i3 J Ab et 3
FE Fu e %], R e 5 ALK, 2012,28(4): 175-178.

[13] Martins R C, Lopes I C, Silva C L M. Accelerated life
testing of frozen green beans(Phaseolus vulgaris 1..) quality loss
kinetics: colour and starch[J]. Journal of Food Engineering,2005
(67):339-346.

[14] b, AP, 548, 5. LB FRZG SRR TN A FA
AR AY R AT [J]. ARk A2 4R ,2013(15):271-278.

[15] 5k 4, I3, AR & 7. 32 RoK AL 52 88 3 A& 3E e A )
8 AL RSB & BT Ak ,2004,30(3):128-131.

[16] Liping Kou, Yaguang Luo,David T Ingram,et al. Open—
refrigerated retail display case temperature profile and its impact
on product quality and microbiota of stored baby spinach [J].
Food Control,2015(47):686-692.





