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Effects of Freshness Protection Package on Storage and Preservation of Chinese Cabbage

WANG Xi-zhuo,SUN Jie,ZHANG Kai,SUN Hai-ting~ et al  ( Chinese Academy of Agricultural Engineering,Beijing 100125)

Abstract [ Objective] To research the change law of Chinese cabbage quality in different packaged forms during storage. [ Method | With Chi-
nese cabbage as the raw materials,two modes of no package and freshness protection package were carried out. The processed Chinese cabbage
were stored on the self-made shelf with single-layer and well-ordered principle. Physical quality indicators of Chinese cabbage were detected in
ventilated storage. The preservation effects of freshness protection package on the stored Chinese cabbage were researched. [ Result] Treatment of
freshness protection package significantly delayed the weight loss rate of Chinese cabbage ,reduced the loss of V. content,effectively restricted the
generation of crude fiber content. However, protein content was still at a relatively low level. In the middle and late stages of storage , Chinese cab-
bage was badly decayed. [ Conclusion] This research provides references for the storage and preservation of Chinese cabbage ,and for the reduction

of storage loss.
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Table 6 The significance test of difference on the clearance rate of dif-

ferent treatments to O, -

THE
,AI‘LI\IE Average clea-
reatment

rance rate // %

S5 P4 2 A (3: 1) Compound 47.4 a
G54 2B Flammulina velutipes polysaccharides 36.5b
4 224 Pleurotus ostreatus polysaccharides 11.6 b

T R RPN NG PR R b BN 22 57 3% (2 =0.05)
Note : Different lowercases in the same rwo indicated significant differences
(a=0.05) between treatments.
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