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Quality of cryopreserved gorgon stalk in response to 1-MCP treatment

QIAN Chun-lu', HOU Shun-chao', LIU Xiao', JIN Chang-hai', LI Liang-jun®’, CHEN Xue-hao*"’
GU Lin'

(1.College of Food Science and Engineering, Yangzhou University, Yangzhou 225127, China; 2.College of Horticulture and Plant Protection, Yangzhou
University, Yangzhou 225009, China; 3.Laboratory of Aquatic Vegetable, Yangzhou University, Yangzhou 225009, China)

b

Abstract: Sugian gorgon stalk were treated with 0 pl/L, 0.5 pl/L, 1.0 pl/L and 2. 0 pl/L 1-methylcyclopropene
(1-MCP) to study the effect of 1-MCP concentrations on the cold storage quality. The 1-MCP treatments reduced the rot in-
dex and weight loss rate of gorgon stalk during cold storage, the doses of 1.0 pl/L and 2.0 pl/L showing stronger effects
(P<0.05) compared with CK. 1-MCP treatment maintained high levels of total sugar, reducing sugar, sucrose, total fla-
vonoid and ascorbic acid contents, the concentration of 1. 0 wl/L exhibiting the best effect (P<0.05). In conclusion, the
1-MCP treatment could maintain the apparent quality and high level of antioxidant contents of gorgon stalk during cold stor-

age, and 1.0 pl/L was the favorable dose.

Key words: gorgon stalk; 1-methylcyclopropene
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