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Effects of Storage Methods on Chlorophyll Degradation in Chinese cabbage
FAN Lin-lin, SHI Jun-yan,LU Jia-yu, WANG Qing " et al
ry Sciences,Beijing Key Laboratory of Fruits and Vegetable Storage and Processing, Key Laboratory of Biology and Genetic Improvement of Horti-
cultural Crops (North China) ,Ministry of Agriculture; Key Laboratory of Urban Agriculture (North) ,Ministry of Agriculture,Beijing 100097 )

Abstract
postharvest fresh-keeping technology of Chinese cabbage. [ Method ] With Chinese cabbage as the test materials, Chinese cabbage was stored in re-
frigeration storage at 0 “C (0.03 mm PE packaging) and traditional crypt. Physiological and biochemical indexes related to chlorophyll degrada-
tion were detected during the storage time of 100 d. [ Result] Chinese cabbage in refrigeration storage maintained higher water content and chloro-

(Beijing Vegetable Research Center,Beijing Academy of Agriculture and Forest-

[ Objective ] To research the effects of different storage methods on the quality of Chinese cabbage,and to provide references for the

phyll content compared to that in traditional crypt. Refrigeration storage restricted the related enzyme activities participated in chlorophyll degrada-
tion pathway ,including pheophytinase (PPH) activities,chlase activity, Mg-dechelating activity. Chlorophyll-peroxidase ( Chl-POX) was not the
key enzyme of chlorophyll degradation in Chinese cabbage ,and maintained the integrity and quantity of chlorophyll in Chinese cabbage. [ Conclu-
sion] Refrigeration storage at 0 °C combining with 0. 03 mm PE packaging effectively restricts the chlorophyll degradation of Chinese cabbage ,and

(AU AR 22 B S FE o, HRBA7 il PRAEF 501 T e i 2

has good preservation effects.

Key words Chinese cabbage; Storage method; Chlorophyll degradation; Pheophytinase
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