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Effect of storage temperature and color fixative on the quality of
fresh—cut cress
YAN Xiao—kun, JIN Xiao-lin, YANG Run-qiang,GU Zhen—xin"

(College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

Abstract: The effects of storage temperature (5,15,25 “C) and color fixative (CA,PA and L-Cys) on the
characteristics of fresh—cut cress was investigated in order to prolong the shelf life and improve the storage
quality of the fresh cutted cress. Changes of respiration rate,weight loss rate,chlorophyll, ascorbic acid,
reducing sugars and the rate of browning were investigated under different storage temperature and the
optimum storage temperature combined with color fixative treatment,respectively. Results showed that storage
at (5+£1) °C was more effective than (15+1) °C in decreasing the water loss and respiratory rate, inhibiting the
rate of browning,maintaining higher level of reducing sugars,chlorophyll and ascorbic acid in 8 days. Color
fixative treatment could inhibited the rate of browning and postpone the senescence of cress. Among all the
color fixative treatment, the effect of 0.25% L-Cys was the optimum for maintain of cress quality and prolong its
shelf life.
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Fig.1 Changes in water content of fresh cutted cress stored
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under different temperatures
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Fig.2 Respiration intensity of fresh cutted cress under

different temperatures
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Fig.3 Conductivity of fresh cutted cress under different
temperatures (A) and browning degree of fresh cutted cress

under different temperatures (B)
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Fig.4  Chlorophyll content of fresh cutted cress stored under

different temperatures
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Fig.5 Ascorbic acid content of fresh cutted cress stored under

different temperatures
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Fig.6 Reducing sugar content of fresh cutted cress stored under

different temperatures
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under different temperatures
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Fig.8 Browning degree of fresh cutted cress with different color

retention agents
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