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Fresh-keeping Effect of UV-C combined with ClO, on Fresh-cut Bamboo shoots

HUANG Cheng-qian et al (School of Agricultural and Food Science, Zhejiang A & F University, Lin’ an ,Zhejiang 311300 )

Abstract [ Objective ]| The fresh-keeping effect of UV-C combined with Cl1O, on Fresh-cut bamboo shoots were investigated. [ Method | The
fresh-cut bamboo shoots were irrigated by 6 kJ/m’ UV-C alone or combined with 100 mg/L ClO, soak and stored at 0 °C for 6 days. The shoots
without any reagent was used as control. [ Result ] It was founded that UV-C combined with ClO, was most effective in preventing an increase
of activities of PAL (A), PPO (B) and POD and decreased the content of lignin and MDA. Furthermore, UV-C combined with ClO, treat-
ment also decreased the weight loss and maintained higher sensorial quality. [ Conclusion ] UV-C combined with C10, may maintain the quality

of fresh-cut bamboo shoots.
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