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Effect of Storage Methods of Postharvest Raw Material
on the Browning of Frozen Komatsuma

CHEN fi-suan', ZHANG Min™, RONG Xiao—hong*, MAQO Pei—cheng’
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. Ningbo Haitong Food
Science and Technology Limited Company ,Cixi 315300, China)

Abstract: Using the right storage methods of postharvest raw material can reduce the browning
degree of Frozen Komatsuna. In this work,effects of different temperature (nomal temperature ,nomal
temperature after cold storage and cold storage in 5~10 °C temperature) storage of the postharvest
raw material on the temperature of raw materia brix degree PH and browning of Fast —frozen
Komatsuma were investigated. The result indicated that if the postharvest raw material is processed
in 4 h,nomal temperature is the best,and if the postharvest raw material is processed over 4h,cold
storage in 5~10 °C temperature is the best.

Keywords: komatsuna,storage method ,frozen ,browning

(Brasswa campestrist var) , N , o
m, ,19 2002 . 2007
70 ,20 90 3 333 hm?, 12 t, 7 500
: 2013-04-01
(201003) .,
(1978—), , , , . E-mail : cjs@haitonggroup.com
* : (1962—),

E-mail : min@jiangnan.edu.cn

2013 32 10 (173}



CHEN Ji-suan,et al: Effect of Storage Methods of Postharvest Raw Research Arﬁcle
Material on the Browning of Frozen Komatsuma

&y ( 8.4 C)
; 2 : 35~
10 C : 5~10 C o
1. ; 2.
2 h; 3: 4 h, 4. 6 h;
o 5. 8 h 6: 10 h,
B8 pH
¢ ;pH
pH
100 kg,
6
1 000 g, 46,
o
-18 C,
( 1),
4
[12-14_ 4
(%)= )x100%
:Al

;A

o

1.1
1.2 O \
N 1 (
(-18 C). , )
pH | ( lg). ° Fig. 1 Condition of browning for Frozen Komatsuna

1.3 (from left to right:serious,light,non)

O 11NN
14 2.1

1 h, ;
25.8 C, 25.4 °C, ;5~10 C

3 o 1 : ) ( 2),

@ Journal of Food Science and Biotechnology Vol.32 No.10 2013



e s, %, RERFIEBF X kAR EBTHG YR

g c

\ d L n L2 e . )
0 2 4 6 8 10
F) I hF st /h
I

I
e SEL [
J‘;x'.lr'nll,{z

LTV o Al o [
14 I

G A F= a9
‘4 'X 1 U[l!l.

S—10°C A il 450
& 510k A

U
A

BRI
2
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