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Fig. 3 Effect of chilling injury on Put and Spd content of tomato skin
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The Correlation of Polyamines with Chilling Injury of Cucumber
and Tomato and the Treatments for Alleviating Chilling Injury

Fan Hua Feng Shuangging Zhao Yumei
(Dept. of Food Science, CAU, Beijing 100094)

Abstract: The correlation of polyamines with chilling injury of cucumber and tomato and the treat-
ments for alleviating chilling injury were studied, the chilling injury (CI) symptoms of the “Xia Feng "cu-
cumber appeared after 3 days exposure to 2'C, the levels of put in cucumber increased before the appear-
ance of the CI occured. The temperature preconditioning treatment significantly reduced CI in cucumber,
and the levels of put increased at the same time, but the levels of Spd in preconditioned cucumber was
slightly lower than the control. The CI symptoms of the “Jia Fen”tomatos appeared after 15 days exposure
to 4°C ,under this temperature, Put levels in tomatos rose between days 1 and 15, the levels fell after 15
days, but remained higher than the control (16°C). The levels of Spd in 4'C increased between days 1 and
3, and decreased after 3 days.
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