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Abstract: To study the effect of slurry ice precooling treatment on broccoli, slurry ice were used to treat broccoli, then stored at 20+1 C
after cooled to 0=1 “C. Sensory index, yellow index, chlorophyll, glucosinolate and antioxidant enzyme activities were periodically measured to
evaluate the storage quality. The experimental results showed that slurry ice precooling technology can quickly reduce the temperature of
broccoli to 0.4 ‘C and reduce the cooling time to 4 h. On the third day, the contents of chlorophyll and vitamin C (Vc) in broccoli treated with
flowing ice were 2 times higher than those in CK group, and the content of MDA was 1 times higher than that in CK group; the contents of
soluble solids (TSS) and glucothioside were both in high level, maintaining the nutritional quality of broccoli; and the activity of CAT, POD,
APX increased by 32%, 23% and 64%, respectively. Thus, slurry ice precolling treatment could maintain the storage quality and prolonging the
shelf life of broccoli.
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Table 1 The sheet sensory index score of broccoli

e eF S ABRE J& W L EFRALE
9 RS BRESA IR EE TR FoiE AT
7 <IN0REFEEE BAEFH. THRMBIHR, ApE <1/20 3678 & 5L, 5. <1/10 F&F FA%
5 V10310 FEHR AFEE A HIMEAK, TOALHAR 1/20~1/10 FHARE 1/10~3/10 FEF K
3 310510 FEE  BEFER RIREBE>5/10 1/10~2/10 785 B IBEE  3/10~5/10 FFTF4K
1 S50 EX®E PRE L% FHRAHES >2/10 6.3 hILBL 5 >5/10 FL& Ak
133 @ ZEidsic W*mwmA‘gﬂJ TR AR L 2R
PHEAE BB TR R I 5 218 Olarte 25 IEi¢aF FEEL B E AR ERAA 1 g, 5 mL 100 g/L =5

MARHER Pen 2517 %«%E#&i&ﬁ{ﬁlﬂ%ﬁiaﬁzzﬂ E v
FUAREORT 4 1, e B E, ARARE T
e PU=Aerstb e Bt e pnit Wk 2.
2 A=TEENIERITS
Table 2 The sheet yellow level index score of broccoli

LN FAIREAP AT
0 HiFGkE, REe—%, L&k
HkE, EFK,

(FTA FAL @A Ae<EALIR @AY 1/10)

4 B (1/10<FLEfr<1/5)
6 P EFEA (1/5<FmiR<1/4)
8 H P E-EE AL (1/4<Fedmr<1/2)
10 PEE (HEmER>1/2)
134 WE30E EE6NE
8 ZE{EI 52 K F CR-400 4= 5 sl €68 22 11 5E

FRLHIEIN 3 FPG 2248, TEVE2AufeBk FHE S22 5
AMbricE (EAR 10 mm), {ERI5E G225 R AT,
1 d WP b e, B30, a*, bHE, H
SFEME. Hd LA, BRI iR
BRI, ar i A EAE A O, FeIRE S
b*{E R NHE (EED MW (RED @8, EK,
FoRE s T
135 ®EgEAEE C AN T

Y C (Vo) H BRI AR L (i,
EUF 2 AEAEERZHZ 1 g, I 5 mL ¥R-EDTA %)
¥, T 4°C 13000 r/min 2.0 20 min, Y4 2 mL b2
TE FIREERE W I 3 mL ¥fR-EDTA. 0.5 mL
TR B2 1 mL S%BRIR 2 mL S%EHRE:, KRG
WRESIEE T 80 CAM/KHLRIE 10 min, AHJEE
2% 10mL, J5EHLE 760 nm AL
13.6 B\EETEELSHMNT

M43 254 B 5 SR FH Deng 25122 (1) 7 RV EIB 24,
FAAEA: . (2:1) FEEUR PG = e AR BRZH ST et
SEEIRLE, MEREMTE 645 nm A1 663 nm AL EAH
13.7 WA _BAZNE

LR (TCA) $2HL, K2 BB SR E T 4 °C 13000
r/min &0 20 min, AEFEHC2 mL bEIEH, A
A 2 mL 6.7 g/L IEARIE 2R (TBA) &3 20
min, WM5EFHTE 450, 532. 600 nm A1 .
13.8 & AR SR am

FEX H S (R 5E R DDS-11A HL S R4 52,
FREXPEZAE0EEK 1.0 g, BT 50 mL —ffirh, Inzgis
7K 40 mL, K DDS-11A SR 40M5%E 10 min J5H
SR Py, WK 10 min, AE1E K EJEZIE B SR
P,

AEXE L 5 (%)=P,/P,x 100
139 HEATEMEH4Y (TSS) 4

P

NS
AATERETEY (TSS) & K F 40 D41 6A%
AT E
1.3.10 & ZRAKE 22 a)n T
T AR B B K e R T E, 12
F 3,5- ZAHFE K IR 5 V8 2= AEAEERAE 530 nm AL
W AR
1.3.11 & Z I aAEEE A T
i‘_i‘uﬂc%@ﬁ (POD). M ERE (CAT). $idh
WEACYIEE (APX) &85 e g P 52
{DWJ s SN R P =S AR AEERZHZATE : 470, 240, 290 nm
AL AL o

L4 HaEair & 42

FEREECE 2R Excel 2010 Siit-rbricdt, Fr
BHEE N 3 REL LGN FEMRERZE, FIH
Origin 9.0 7-HT51EE, FIH IBM SPSS Statistics 22 %X
PR AT 22 S BB A SS (p<0.05 NZE TR
p<0.01 AZEFWEE).

2 HZR59Mh

;51 é’lj /’}_h

2.1 FAUKAEETE 2R E T b &

79



MK EmBHL

Modern Food Science and Technology

2019, Vol.35, No.4

MASUKTIA AT ISER SN T . s
AR S 2 PP EAT LA, bt B B T A DR AR
ARG S 27 CRERE 1 CIXF 5 minl™, [
(e S N [ IR e N T A 1S P
RASUKTRA R VS 226205 3.8 hy, MATIEL 25.6 “C %
% 04 C, M CK HLAETAITE 418, MY)
256 CHZE2°C, LR 19.5h, AEFETALRES
P AEAEIRR TRV, I8 . Sk
T4 B VE 22 A BT (R T 4656 15.7 h, IR IR
JELRFETE 0.4 Co DUl BRI T LAGERFVE 22401 5T,
B 1P = AR R PO s, I IR, 28
A TKIA PG =46, FRRIRE AR, B A (a5,
A LA FEREI/NIG 22000, FRRR L TR SRR o

o
30
CK
25 - — —iAK
20
&}
~ 15
-
E 10
5
0 1 1 1 1 1
0 2 4 6 8 10
i 1E] / h
B 1 A=finEehsk
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Fig.2 Effect of slurry ice on Sensory index of broccoli
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Fig.6 Effect of slurry ice on Chlorophyll content of broccoli
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