2010, 32(3) : 0451 - 0457 http: //xueban jxau edu cn

ActaAgriculturae Universitatis Jiangxiensis E - mail: ndxb7775@ sina com
1,2 2 1,2
) )
(1 , 200093; 2 , 201106)
35, 45,55 1,2,3 min, 4 85% 95% 11d
V¢ (PRO)
, ( 55 2min 3min ) Ve
, PRO , , 11 d, 55
1 min (00,) 270 43 mg/ (kg- h), 96 77%; V¢
5 81 mg/g, 1 34 mg/g, (P<Q 05) ; PFO
Q098 UA/g 16 19U /kg 7 67 45 3 min 35
3 min , 55 1min; 55 2min 3 min
55 1min
: TS255 36 A : 1000 - 2286 (2010) 03 - 0451 - 07

Effect of Hot W ater Treatment on Physiological
and Biochem ical Quality of Fresh - cut L ettuce
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Abstract: The effect of mild hotwater treatmnent on ssme propertiesof fresh - cut lettuce during siorage at
4 for 11 dayswas detemined The fresh - cut lettuce was immersed in heated water (35 , 45 , 55
) for1, 2, 3 min repectively M arkers of quality retention: regiration rate, water, V. and chlorophyll
content, potential browning, PPO activity and senry quality were analysed during siorage A ll hotwater treat-
ments (except55 2, 3 min ) can control the decline of water content, maintain lov regpiration rate and
high V¢ content , senry quality and delay the occurrence of browning o sme extent In the siorage period of
eleven days 55 1 min hotwater treament for fresh - cut lettuce maintained the highestwater, V. and chlo-
rophyll contentswhich were 96 77%, 5 81 mg/g(FV) and 1 34 mg/g (PW) regectively, and it had low
regiration rate, potential brovning and PRO activity , the senory qualitywas still 7. 67 points But the use of
long period of high - temperature treament(55 2,3 min) showed a negative effect on fresh - cut lettuce
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Therefore, fresh - cut lettuce could keep the physiological quality and fresh - keeping effect at the state under

55 1 min hotwater treament

Key words fresh - cut lettuce; hotwater treatment, physiological quality; potential browvning
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