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Influence of different packing methods on storage quality of 1-MCP-trea-
ted Xianghe taro

WEI Qiu-yu', LI Da-jing"*, SONG Jiang-feng'>, XIAO Ya-dong', LIU Chun-quan'*, ZHANG Pei-tong’

(1. Institute of Farm Product Processing , Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China; 2.National Research and Development Center
Jfor Vegetable Processing, Nanjing 210014, China; 3. Taizhou Institute of Agricultural Sciences, Jiangsu Academy of Agricultural Sciences, Taizhou
225300, China)

Abstract:  The Xianghe taro from Taizhou were used as the material to explore the effect of different packing meth-
ods on storage quality through the determination of weight loss rate, polyphenol content, polyphenoloxidase ( PPO) activi-
ty, malondialdehyde (MDA) content, texture and lightness. Results showed that nano-packaging was able to maintain a
lower weight loss and MDA content compared with the polyethylene (PE) packing and the control. Tt could also exhibit bet-
ter efficiency in delaying the senescence, attenuating the reduction of texture for Xianghe taro. Meanwhile, the nano-pack-
ing method decreased PPO activity significantly, decreased the loss of polyphenol and maintained higher L~ value. These
results collectively indicated that the nano-packing could slow down water loss and senescence, attenuate the reduction of
texture and L " value, as well as improve the storage quality of Xianghe taro.

Key words: Xianghe taro; nano-packing; 1-MCP; storage quality
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