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Hfects of temperature ,gibberellic acid and ethylene on
fiber synthess and quality of excised pea seedings

Liu Zunying, Jiang Weibo , Zhao Yume , Feng Shuanggng
(College of Food Science and Nutritional Engineering, China Agricutura Universty , Beijing 100083 ,China)

Abgract The effects of temperature, gibberellic acid and ethylene on fiber synthess and qudity of excised pea
seedings (Asum sativum L.) were studied. The fiber content of the seeding stored at 20 was 55. 1% and
33.7 %, higher than those stored at 7 and 13 , respectively. The chiorophyll and totd soluble sugar levels of
seedings stored at 7 and 13 were remarkably higher than those stored at 20 . The fiber synthess was retarded by
gibberdllic acid( ) , but enhanced by ethylene. The decompostion in soluble protein, chlorophyll and soluble sugar
were inhibited by GA, but stimataed by ethylene. Low temperature reduced the activities of the enzymes related to
fiber synthess, induding phenyldanine deaminase, polyphenol oxidase, cinnamyl dcohol dehydrogenase and peroxi-
dase. It was suggested that the qudity of the pea seeding wasimproved by GA and low temperature , but reduced by
ethylene and high temperature.
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