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Hfect of heat treatment on chilling injury and physologca responses of
cucumber during low temperature storage

Qiao Yongin, Feng Shuangaging, Zhao Yumei
(College of Food Science and Nutritiond Engineering, China Agricutura Universty , Beijing 100083, China)

Abgtract The cucumber* Xindan 4" was treated with 42, 37,33 and CK (20 ) respectively, and then stored at
2 . Inorder to find out the relations between heat treatment and chilling injury (Cl) during storage under low tem-
perature, the chilling injury rate, chilling injury index , ethylene production, soluble protein content , membrane electric
conductivity and activities of membrane protective enzymes (SOD, POD, CAT) were investigated in the present
study. The resuts showed that heat treatment inhibited Cl occurrence and development ,retarded increase in mem-
brane eectric conductivity and decrease in soluble protein content , maintained high level of activity of POD, SOD and
CAT, and protected the stability of membrane. Ethylene production peak was not apparently present during the whole
period and the production gradualy fell down in the later period of low temperature storage, but heat treatments de-
creased ethylene production. These suggest that 37  is the best among three temperatures chosen for cucumber
heat treatmentsin the study.
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