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Effect of controlled freezing point storage combined with 1-MCP
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Abstract: The effect of broccolis under the treatment of controlled freezing point storage combined with 1-MCP
was detected by analyzing physicochemical indexes and nutrition components at different treatments during
storage. Research results showed that broccoli’s Ve and chlorophyll content by 1-MCP treatment decreased
less than that of only controlled freezing point storage. Controlled freezing point storage combined with 1-MCP
treatment inhibited the respiratory intensity and ethylene generation rate, increased peroxidase (POD) and
catalase (CAT) activities and slowed down polyphenol oxidase (PPO) activity,also decreased relative electric
conductivity. Therefore,the storage effect of broccolis with 1-MCP treatment was superior than that of with only
ice—temperature storage.
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Fig.1 Effect of controlled freezing—point storage combined with

1-MCP on V. content of Broccoli

261
| —4—CK

& 24t A

=

£ 2t

iz

4T 20t

18t

16 1 1 1 1 ]

0 14 28 42 56 70

I TH] ()
B2 DKL, B 1-MCPIE ST 78 4 FE 4 22 5 R 1Y 52
Fig.2 Effect of controlled freezing—point storage combined with

1-MCP on chlorophyll content of Broccoli
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