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Effect of different pre-cooling ways on
freshness retaining of postharvest okra
XU Jun-gqi' ,TONG bin'"* ,WANG Rui’ , XIE Chun-qin', CAO Miao'

(1.Jiangsu Polytechnic College of Agriculture and Forestry,Biological and Engineering, Jurong 212400, China;
2.Fujian Agriculture and Forestry University, Garden and Art, Fuzhou 350000, China)

Abstract: The experiment selected okra as experimental material.In order to investigate the effect of different pre-
cooling on the hypothermal rate and freshness of retaining of okra, the okra was treated by vacuum cooling, ice
water pre-cooling and cold storage pre-cooling.The results showed that:the group of vacuum cooling way could
reduce the temperature from 25°C to 6°C in 30min, and it was significantly better than other ways.Compared with
other ways,the weight loss rate was evidently reduced, the respiration peak was significantly postpond and the
soluble sugar was delayed.With 12d storage, the V. content of vacuum group could maintain 50% of its original
level,the commodity rate was in that of 95%.Therefore,the optimal pre—cooling method was vacuum cooling.
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The experimental program of treatment

of pre—cooling of okra
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Fig.1  Effect of pre—cooling mode

on hypothermal rate of okra
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Study of pectinase and Ca™ " pressed by ultra-high pressure
on brittleness-keeping of canned nectarine
ZHANG Hui-juan,PAN Jian" ,HUI Ai-ling, ZHANG Xing
(Engineering Research Center of Bio—process in Ministry of Education,Hefei University of Technology , Hefei 230009, China)

Abstract: This study investigated pectinase and Ca’* processing canned nectarine by ultra — high pressure
impregnation,in order to improve the brittleness of canned nectarine.The optimal brittleness - keeping conditions
were as follows ; pressure was 400MPa, processing time was 25 minutes,addition of calcium acetate was 0.59/kg,

addition of pectinase was 40mg/kg, the brittleness of canned nectarine could be increased by 25.429% .Result
showed that the brittleness of canned nectarine could be improved with this method, and the test results were

obvious.

Key words ; pectinase ; Ultra—high Pressure;Ca’" ; brittleness—keeping
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