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Effects of Inert Gases on Enzyme Activity and Inspiration of Cucumber

ZHAN Zhong-gang, ZHANG Min
(The Key Laboratory Food Science and Technology, Ministry o Education, Southern Yangtze University, Wuxi
214036, China)

Abstract: The change of cucumber micrographs was studied in 10 C,0. 3 Mpa xenon . The change
of POD and PPO activity was studied in normal atmosphere, 0, 1 Mpa, 0. 2 Mpa, and 0. 3 Mpa
xenon,and for 12 h,24 h,48 h. The inspiration of cucumber was studied with the treatment of

xenon,and the control experiment was also carried out with nitrogen, krypton and argon. The

results showed that the treatment with xenon could low down the inspiration of cucumber,
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Fig. 1 Change of cucumber micrographs
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Fig.2  Effects of different treatments on POD activity
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Fig.3 Effcets of different treatments on PPO activity
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Fig. 4 Effects of nitrogen, krypton and argon on enzyme

activity
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Fig. 5 Effects of xenon treatment on respiration of cu-

cumber
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