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Abstract
age.[ Method ] Taking five varieties of leafy vegetables( Chinese cabbage , pakchoi, leaf lettuce , green vegetables and lettuce) as test materials,

(1.Institute of Agro-products Processing, Yunnan Academy of Agricultural Sciences,
[ Objective ] To investigate the physiological and biochemical changes and storage characteristics of leafy vegetables during the stor-

the changes of electrical conductivity , malondialdehyde( MDA ) content,respiratory rate ,water loss rate, chlorophyll content and nitrite content
under room temperature conditions were analyzed.[ Result] The electrical conductivity and MDA content of leafy vegetables increased with the
prolonging the storage time.The increasing amplitude of the electrical conductivity of Chinese cabbage and pakchoi were less than 72% , the in-
creasing amplitude of MDA content was significantly lower than that in green vegetables all and lettuce.The respiration rate of Chinese cabbage
and lettuce firstly decreased and then increased , while the respiration rate of the other three varieties of vegetables increased continuously. The
water loss rate of 5 varieties of vegetables all showed an increasing trend, their chlorophyll content all reduced.The nitrite content in five varie-
ties of vegetables increased ,but they were all within the safe edible range.[ Conclusion] Through analyzing the storage characteristics of each
variety of vegetables,it was found that Chinese cabbage , pakchoi, leaf lettuce were relatively shelf-stable , it was concluded that the tissue struc-
ture difference of different varieties of vegetables might be the main reason.The research results could provide the theoretical basis for improving
the storage quality of leafy vegetables by using postharvest technologies.
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Fig.1 The changes of electrical conductivity of five varieties of

leafy vegetables during the storage process
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vegetables during the storage process
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Table 4 The testing set data and predicted value of the percentage of medium-sized strips

. o T
P 0w v w o ow ok x e
strips predicted // %
1 32 32 32 32 30 30 34 35 35 40.21
2 34 34 34 34 31 31 34 34 35 40.57
3 32 32 32 32 30 30 32 35 35 41.61
4 31 31 31 31 30 30 29 33 35 35.12
5 29 29 29 29 29 29 29 32 35 38.50
84 29 29 29 29 28 28 28 31 35 34.47
85 31 31 31 31 30 30 30 34 39 36.87
86 35 35 35 35 31 31 34 34 35 37.80
87 31 31 31 31 32 32 28 33 35 35.65

LGV V O VEVLIX X0 50— TR (—41) \ ZHRATHR o (—4T) RT3 (—4T) (DU AR (—4T) \— IR AT R 3 ( —
FI) IR T ( —4T) ATHF R (=4T) AT (T) ATHREH (HT)

Note:[,II, 1,1V, V, VI, VI, IX, X were the rotational speed of one-roll threshing drum( threshing 1) ,the rotational speed of two-toll threshing drum ( threshing
1) ,the rotational speed of three-roll threshing drum( threshing 1) ,the rotational speed of four-roll threshing drum( threshing 1) ,the rotational speed of
one-roll threshing drum( threshing 2) , the rotational speed of two-roll threshing drum( threshing 2) , the rotational speed of threshing drum( threshing 3) ,
the rotational speed of threshing drum( threshing 4) ,and the rotational speed of threshing drum( threshing 5) respectively
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Fig.4 The predicted value and actual value comparison of the

percentage of medium-sized strips
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