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AR B AL 1 | A e i SE AL B TG s T2 35 d B, 5 g/ ml L R A I A R E B B E = T
73 N BRI At L AR 3 (P<0. 05) , BIRBRS5 AT LI H EORAT A 5 e/ mlSL A TIEZE A0 | 22 J5 R R 2 4t e
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Preservation effect of different concentrations of ozone on Morchella

YU Jin-ze', LI Ping’, ZHANG Na', ZHANG Zhi-jun’, CONG Fang-di’, TIAN Lin*, LI Shu-fang'

(1. National Engineering and Technology Research Center for Preservation of Agricultural Products, Tianjin Key Laboratory of Postharvest Physiology and
Storage of Agricultural Products, Tianjin 300384, China; 2.College of Basic Science, Tianjin Agricultural University, Tianjin 300384, China; 3.Tianjin
Research Institute for Forestry and Pomology, Tianjin 300384, China)

Abstract: The optimum ozone fumigation concentration was screened for the preservation of Morchella. Artificially
cultivable Morchella was used as the test material, and ozone fumigation treatments with concentrations of 3 pg/ml, 5
pg/ml and 10 pg/ml were used before storage. The material was packed by polyethylene and refrigerated at 1 °C, and the
physiological indices and sensory qualities of Morchella during storage were periodically measured to evaluate the fresh-
keeping effect of different treatments. The results showed that the treatment of fumigation with 5 wg/ml ozone before stor-
age could effectively reduce the weight loss of Morchella, weaken the respiratory intensity and lessen the rising rate of sol-
uble solid content during storage. In addition, under the treatment of fumigation with 5 pg/ml ozone, the polyphenol con-
tent of Morchella was maintained at a high level, the polyphenol oxidase ( PPO) activity was reduced, and the peroxidase

(POD) activity was maintained at a high level. At 35 days of storage, the sensory score of Morchella in the treatment of

WS FL 8 .2019-00-22 fumigation with 5 pg/ml ozone was significantly higher

EEWE . KEWH AR H (17YFYZCG00010) 5 K H T 40l F)
BRI L S IR H (201701100) 3 KT 1317 65 In conclusion, fumigation with 5 pg/ml ozone before stor-

than that in the control and other treatments ( P<0.05).

A B BAIE (20180337) age, and then package with polyethylene can effectively
TEERG A TR (1974-) B NP M 1 B9 TR, £ maintain the quality of Morchella and prolong the shelf
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BEIEEN 5.51 g/ (m? - d) , HEF AR S ARG T 7
HORBEFE hG (R HEE) 243, AR ARy [ A= 4 1 5
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h, RAHFR R E CO MY, 44 R
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LRI T PRI 0. 2 ¢ EMEIR B TR, FH 75% H
B E 25 % 50 ml J5#85) AR 43 50 E O ml |
0.2ml.0.4 ml.0.6ml.0.8 ml 1.0mlFEHEE TR
FEV, FHZEMK E S 2 25 ml, 20 B 0. 5 ml H5 B
Ja BT, SR G A 1.0 ml 10% Folin-Ciocalteu it
#.3.5 ml LB FKIES), FEA 3.0 ml 20% Bk iR
IR AE ST T ERE 2 h A, 7E 765 nm ZbIE
WICRE , LAOGRE (Y, 0D, ) AR TR (¢,
mg/ml) FEEARAR, 2413 2 & T IR e . Y=
4.090 6¢+0.005 2,R*=0.999 5,

RS 22 W B I R L PRI 3 g SRR
CK5#1%20.000 1 g) , A 30 ml 75% P EEEW, T 55
CKBIEI 3 h, FT 4 °C .15 000 r/min &.L> 10
min, 0.5 ml F3EW, IMA 1.0 ml 10% Folin-Cio-
calteu i3] 3.5 ml EE T /KBS, SRIEMA 3.0 ml
20% IR ENIA W, FE S T HHE 2 h, 7E 765 nm &b
W WG RE AR B FR br ofE i B3 1)
ZWE .,
1.3.2.5 ZWmAALEEEE SBRE @RS Ny
F1 EREOBEIENRE

Table 1 Criteria for sensory evaluation of Morchella

o BA KX (3) B 2 B AL
[U/(min -+ g)]:

AOD XV
%%%1&%‘@=W (3)
KA, AOD M 1 min PN TR AW O RE By

ARACAE, V A RE RO B (ml) |, Ve I RE
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IR R 5 A e P A A P 5 583 1) B S8 bR
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A PR A) 2 T R IO A 5 5 e /0, 1 T R P Y R
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TE2 BN 8] (d)
—a— S XTI, —e— 3 ug/ml; —A— 5pg/ml; —*— 10 pg/ml
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Fig.1 Effects of different ozone concentrations on the weight

loss rate of Morchella
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Fig.2 Effects of different ozone concentrations on the respira-

tory intensity of Morchella
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Fig.3 Effects of different ozone concentrations on the soluble

solids content of Morchella
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Fig.4 Effects of different ozone concentrations on the polyphe-

nol content of Morchella
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AyRasE I 14 d B, SE A PPO G 1 35 21 0%
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Fig.5 Effects of different ozone concentrations on polyphenol
oxidase ( PPO) activity of Morchella
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Fig.6 Effects of different ozone concentrations on peroxidase

(POD) activity of Morchella
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