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Effects of Ozone Treatment on the Preservation of Hangzhou Cabbage
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Abstract: In order to study the effect of ozone treatment on the preservation of Hangzhou cabbage , different concentrations (30,

60,90 and 120 wg/L) of ozone were used to fumigate the cabbage,and the fumigation time of ozone was 30 min.These cabbage

was then stored at 2 °C and 70% ~80% relative humidity.The nutritional and physiological indexes of Hangzhou cabbage under

different pretreatment conditions were determined every 6 days.The results showed that when the storage temperature was 2 °C

and the ozone concentration was 60 g/L, Hangzhou cabbage showed better sensory quality , higher soluble solids and chlorophyll

contents, low value of color change and contents of water and malondialdehyde.The storage period of Hangzhou cabbage could

reach 18 d.This study has certain guiding effect on the storage and preservation of Hangzhou cabbage.
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Table 1 The sensory evaluation standard of Hangzhou cabbage
IHE A e £ JE R AR Ene)
9~10 e, fifsg W REHE oI EERERLUS i e R 4E
7~8 Hak, AW <10% Btz WONER JEREH <10% SRS oA, TR
5~6 10% <78 <30% BRAR MR BMES 10% < <30% AR Tl AE 28 15
3~4 30% <7 ¥ <100% Wik GMETE 30% <R <100% Sk B
0~2 JLF5E 48 B JOLE MR T JLT-2 AR IR SR e
%2 AFAEBZMET B ERAEE I
Table 2 Sensory evaluation score of Hangzhou cabbage under different treatment conditions
g IR 1] ()
0 6 12 18 24
X AR 10.0 £0.0 8.0+0.2 7.0 £0.3 5.0+0.2 2.0 £0.1
30 pg/L B4 30 min 10.0 £0.0 9.0x02 7504 6.0 £0.2 3.0+0.0
60 pg/L K4 30 min 10.0 £0.0 9.5+0.2 8.0+04 6.5+0.3 4.0 +0.1
90 pg/L K4 30 min 10.0 £0.0 9.0 £0.2 7.5+04 55+0.1 2.0 +0.0
120 pg/L R4 30 min 10.0 £0.0 85+0.3 6.5+0.2 5.0+0.2 2.0+0.0
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Fig.1 Effects of different treatments on the

soluble solids contents of Hangzhou cabbage during storage
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Fig2 Effects of different treatments on values of

L*(1),a” (2)and b" (3)of Hangzhou cabbage during storage
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Fig.3 Effects of different treatments on contents of
the chlorophyll a(1) ,chlorophyll b(2) ,and total
chlorophyll(3) of Hangzhou cabbage during storage
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Fig4 Effects of different treatments on the
water contents of Hangzhou cabbage during storage
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Fig.5 Effects of different treatments on the
MDA contents of Hangzhou cabbage during storage
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