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Quality Improvement of Fresh-Cut Broccoli (Brassica Oleracea L.) during Storage by Light IHlumination
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Abstract: In this study, the effect of continuous light illumination at 2000 Ix on the quality of fresh-cut broccoli during 7 days
of cold storage was investigated by spectrophotometry. The results indicated that light illumination significantly alleviated
chlorophyll degradation and yellowing occurrence during storage, and meanwhile could maintain carotenoids, total soluble solid
and vitamin C contents as well as antioxidant capacity of fresh-cut broccoli during storage. However, light illumination also
induced more weight loss of fresh-cut broccoli during the whole storage compared with dark storage.
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Fig.1 Effect of light illumination on chlorophyll a (A), chlorophyll b
(B) and total chlorophyll (C) contents of fresh-cut broccoli during 7
days storage
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Fig.2 Effect of light illumination on carotenoids(A), yellowing index
(B) and total soluble solid content (C) of fresh-cut broccoli during 7
days storage

HE 2B &1, FURIEIC A A L, Dl Ab #1225
AR E ) VG 22 JE B AR B, eI & E N, BEDIE 2248
FEWHR I S 1 R WATAT 35 IR (AL FR O 0), XA
2.1 W e SR R SR AR R . DSk
Ve I TR PR S, B AR B TE o AE S
(RE il TR BRI RS L RS W & 9, R FE S 7
Ve A3 550 R B A I %, LA B A e TR R A
HFRECRE BT AR, R IR i (Y AL
ok 1.45, LGRS PRSI FR 2T 1.38 1%,
DRI, O 5 300 1) 365 224 1) D' R Ak B )1 B D 7 > R 6
MR A7, JE 28 FL b R 2R



2012, Vol. 33, No. 14 299

2.3 GHEOR R B R I R

AL [ A e S BT B W R TOKRE . R 4
L RS DR RR . ORI BRI I 4%
PR, BEDIVE 2R AT e S e R TR,
AL PR 0 FL O B R B (K 2C) o AR D B A
FRE SR R E R S R ARG 3 R R, M
SR SR AN JEBURE it b nT P [ R B A IR 1R
WE TN EW BRI, O RURT 28 W Ab 2 1) £ & b mT
WY T &5 s 7.1% FFF) 5.1% 1 4.2%, 4>
BIRT 28.2% F140.8% . A ¥[8 L4 2 L R PR IR AR
WY, o R e AR B A T 22 AE PR SR S
98 2% FLUR AR T, D] L gk 2D R R RS A (R Y FE, AT
FE S AT B SR U, TEE A,
6 AL B TT RE B B (R S AT S E, BRER VC,
PR IRY T, X B SR T 1 T BT v
TE W &5 = (3 .
24 OGN VC &R

= N
o o
ﬂ)

VC %%t /(mg/100g)
=)
&
]

o

10
2 ot
]
£ 8t
=
= o
i‘s 5 1 1 1 1 1 ]
0 1 2 3 4 5 6 7
ey a) /d
25r C
i ]
;Hé 15F
ﬁ\aﬁ 1.0}
= g5l
0.0 .
0 1 2 3 4 5 6 1
TN ) fdl
B3 JhRAEMEDVE 2 VC(A). HEMTI(B)FI
FERHBRKEC)KEM

Fig.3 Effect of light illumination on vitamin C (A), antioxidant (B)
capacity and weight loss (C) of fresh-cut broccoli during 7 days storage
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