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Effect of postharvest circulation temperature on sensory and internal qual-
ities of boutique packaging pakchoi
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Abstract; In order to further clarify the temperature and key links of postharvest circulation affecting the qualities of
high-quality packaged leafy vegetables, this study ook pakehoi as the experimental object 1o simulate the cireulation procedure
including origin treatment, storage/cireulation, distribution end and shell. The changes of respiratory metabolism, appearance,
texture, flavor, taste and nutrient content of pakehoi during circulation were studied. The results showed that compared with nor-
mal temperature { 20,0 °C) circulation, low temperature (5.0 °C) circulation inhibited respiration rates of the total pathway, em-
bden-meyerhof-parnas { EMP) pathway and tricarboxylie acid evele { TCA ) pathway of pakchoi, maintained the bitterness, as-
tringency and higher sweet amino acid growth rate of pakchoi, and delayed the rise of tissue shear force, saltiness and the loss of
chlorophyll. Comprehensive analysis showed that EMP was the main respitatory pathway of pakchoi under simulated civeulation
conditions. Fach respiratory metabolic pathway had differential response to cireulation temperature. The first shell day was the
trning point of total respiration pathway, EMP pathway and TCA pathway. The circulation storage was an important link affecting

the shear foree and overall volatile odor of pakehoi. The vacuum precooling ring could delay the texture change of pakehoi, but it
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Fig.1 Simulated transport test equipment and operation interface

14 WEEWRREFZE
141 Fropollik £ 5 ZoFol ik Z2efFolid £aa 2
SEFEEFEY GHE, RN
3 mmx3 mm (4 0FH BRI 0. 25 ¢ BRCA S X
B BEE N INA 2 ml 10 ZE 7K, RO R iR B i
(25.0£0. 1) C , #4350 MA 100 pl 10 mmol/L NaF
100 pl 50 mmol/LIN % 100 pl 10 mmol/L Na,PO,
fE RAEEER (EMP) | = R R 1E 3P ( TCA) . Bl il S #
(PPP) iEAR ML —PEINHIFR] . B S i s P Ik
BE(TLRA ] S min)  BRFS 50 BIIA DGR (Eh
1 min ) {0 5 31 23 0 W0 3 =52 9 000 ) O OB ek 3 = L
I IR 3 48 — o I A 33K %8, L 437 M nmol/ (g + min)
A RUEIR T IE 3 U ORI
1.4.2 WhAheymiE U0 T Bk 10 Bk
S EHRRE S 0 4 skt i, S R B
WiE ik, ORI T, W A 30
mm/ min , Y] JHESL AR 220 L B TE L LB B
o B HEFT T, BT A5 59 411 7 B A5 N 75 i d5 K B9 4]
71, B EEE
1.4.3 shEFaaE B REA Y EIER 10
skt b, A2 AR S 9 22 kil | & fL
wEFF 0B R B AR (o " ) HOTEI9H.,
144 SRR M AR RE  FRELS0 ¢ BEA (3
BE)F 1 L BEARD, T 25 CHEBE B 60 min, 7,
F-ahit ke RRERFE S 1 s, PRS2 10 s, FOREE
B[] 5 s, S UEAT AN 60 s, Bl R AR ] 60 s, %L
PR R 300 ml/min, B HE R 3 SF
11 UL REARTESS ~ 56 s BHETRMEE R S #1408 .
1.4.5 EeRIE4R(Fok ok Bk BUR A EI R )
g BRSEM 2 R SOk 16 ] AY ik, B S ek 2
J75 20 g BEah (CBERR) , A 60 mi ZE TR K, PETH

45 s SR EFFI, AR R R AT 30 mmol/L
KC1 5 0.3 mmol/ LI 7 & 17 i BC 08 Reference 55
(ANTHEH) fEA S i, HIEESNE TSI
WP IE % 30 s, BlJS TG #ET TR SE 45 090 2 |, ) 3
HF (]2 30 s, 58 B 0 A2 LI W TG U6 3 s, BRI
AT E . BARE S EENE 4 K HUE 3 WRYES
SR e
146 =t&Fa vt F bt EATHPENF T4
Fopm R SEEREEEY A, g
HGS FEME A B sh. FREL0.25 ¢ iF R BESL, A 10
ml 95% LB MEGH IR IZ 42 24 b, il iE IS B E R
FEim
147 #HRLEHESFHMNE  ZF GB 5009.124—
2016¢ AR EEHE AP EERANIE) B
- PRI 22 R o b B AR R 55 (oM ) A BR 2 ] it
T, 16 Fhilfe s e B & R HRK e
1.5 #iEaemE

A Excel 2010 PRS0 ECHE A 4, e Bk
SERITRAER" 475 T SAS 0.4 BEHHAHBTAK IS
SEELHEAT B G it Ay 22 45 Bt ( ANOVA ) H Dun-
can’ s ZH WWBEMIT B F M8, Ela b
( Principal component analysis, PCA) HHHL T8, [ 1714
BT

2 RS0

21 XERBREMANSHASENSEESE
A

XA B2 Ak T U 2 B SR 1 9 7 B
LR pry R S RT3 L TR B LA
20.0 CHtil R EE T, 35 & EREAER 1 d B L
N 0,,C0, & & @ T HCE 45 HOR FI7E 58 4247



e R I L PR it P 9 ST B o ot Y R i 221

T2 d RHALERE R 0, CO, &, LA 0,
5 Co,mEB LR - 1 M T E R 2 d
A, 42 PN EZ ARG i o S Fh st ik Y TR B
0, %85 CO,&FEMALHFE, £S5 0 ChEik
BT, M EERGE G EEENM 0, .CO,FHMT
T4 0, CO, & i, BRI 1 4.2 d ¥ 0, .CO,
FiETARE . RELSERE, O, MFHFEEM Co,
AR EEFIRAGEMN 173 24,

F1 50C200 CREEETHEFFTHMEREN CO,# 0,

SiEgR
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