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Effect of initial gas ratio on the quality
of Zizania Latifolia in MAP at room temperature

WANG Jun-cheng, WANG Xin " ,LIU Bao-lin

(Institute of Food Safety & Quality, University of Shanghai for Science and Technology ,Shanghai 200093, China)

Abstract: The effect of different initial gas ratio on the quality of minimally processed Zizania latifolia at room
temperature were studied during the modified atmosphere packaging preservation (MAP).The results indicated
that the initial gas ratio in MAP had significant effects on rigidity, V., contents, fiber contents, chlorophyll contents
and sensory index of minimally processed Zizania latifolia.In comparison with the controls, an initial gas ratio of
CO,/0,/N,:5%/3%/92% was optimal to retain higher nutritional contents and better sensory qualities, and after
3d preservation in this gas ratio at room temperature, the rigidity, V. contents, fiber contents, chlorophyll contents
and sensory index of minimally processed Zizania latifolia changed from 6.161N up to 7.248N, from 100% down to
54.18% ,from 4.10% up to 15.30% ,or from 9.0 down t07.0,respectively.
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