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Effects of packaging films on postharvest quality of broccoli at different
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Abstract: To investigate the effects of different packaging films on postharvest quality of broccoli at different storage
temperature , the Youxiu broccolis were selected as experimental materials. The fresh broccolis were packaged with five packa-
ging films, including polyvinylidene chloride (P1), high density polyethylene (P2), polyethylene (P3), polyvinyl chloride
(P4), films containing nano-Ag(P5) at (20x1) °C and the relative humidity of 80%—90%. The packaging of P5 showed the
best effect on keeping the freshness of broccoli by evaluating the sensor quality of the sample. Then, the broccolis were pack-
aged with P5 at different temperatures, including (10+1) °C, (15£1) °C and (20+1) °C, and the effects of packaging films

on quality, nutrient composition, antioxidant enzyme activity and postharvest colony count of broccoli were studied. Compared

W B8 .2015.06.01 with control, the nano-Ag packaging film could significantly
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ELTE AR A (1 E 004 T H [ CX(18)2028] 5 Hht inhibit the respiration rate, degradation of chlorophyll and
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TEBRAN B IIF(1988-) , 4 I E AL B+, By BRISE 5, T protein at different temperatures. In addition, the nano-Ag
A SR RS A B AR 9T, ( E-mail ) luoshufen666 @ packaging film delayed the increase of cell membrane per-
126.com meability and malondialdehyde content in broccoli, and
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hydrazine (DPPH), + OH and O;”

, as well as the activities of superoxide dismutase (SOD) and catalase ( CAT) at different

temperatures. What’ s more, the peroxidase (POD) activity was increased and the growth rate of bacterial colonies at the sur-

face of broccoli was inhibited by the nano-Ag packaging film, thus, resulted in less production of nitrite and alleviated decay

of broccolis. Therefore, the nano-Ag packaging film can effectively maintain the postharvest quality of broccolis at different

temperatures.
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