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Study on Effects of Ethanol on Qualities and Physio-biochemical
Metabolism of Fresh-cut Broccoli

FENG Xiaoting, LIU Hongli,

LI Jie,

WU Xiu,

YANG Hong,
YAN Shoulei *

WANG Qingzhang,

(College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070 , China )

Abstract ; Effects of ethanol on the aerobic plate count, weight loss, sensory evaluation, relative electri-

cal conductivity, total phenol content, chlorophyll content, polyphenol oxidase ( PPO) activity, and

phenylalanine ammonia-lyase ( PAL) activity of fresh-cut broccoli were determined in this study. Effects

of different ethanol concentrations on the physio-biochemical metabolism were analyzed. Results showed

that the ethanol treatment could maintain the texture of fresh-cut broccoli, delay the nutrients loss, and

restrain the activities of PPO and PAL to effectively improve the storage quality and extend the shelf life of

fresh-cut broccoli.

Key words: fresh-cut broccoli; ethanol; fresh-keeping; quality
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