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Effect of nanofilm and PVC film packaging
on preservation of broccoli during the storage
SHI Jun-yan,GAO Li-pu,ZUO Jin—hua,FAN Lin-lin, XIA Chun-li, WANG Qing "

(Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences;Key Lab.of Beijing, Agricultural
Products of fruit and vegetable Postharvest and Process; Key Lab.of Ministry Agriculture,North China,of Horticulture
Corp Biology and Germplasm;Key Lab.of Urban Agriculture( North) Ministry of Agriculture, Beijing 100097 , China)

Abstract: To study the preservation of broccoli,the broccoli heads were packaged by 0.03 mm namofiim,PVC and
0.04 mm PE film( CK) and the sensory quality, physiological and nutritional index during the ambient temperature
storage were measured. The results showed that namofilm and PVC film both effectively delayed the decline of
nutrient content, including appearance index,water, TSS, chlorophyll, V. and soluble protein.The namofilm and PVC
film packaging significantly suppressed the yellowing and accumulation of MDA content, and enhanced the POD
and CAT activities. Therefore, the effect of broccoli preservation by namofim and PVC film packaging was
significant, the preservation of broccoli by PVC film packaging was better.
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Fig.1 Effect of different films packaging
on broccoli visual quality
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Fig.2 Effect of different films packaging

on broccoli yellowing index and chlorophyll content
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Fig.5 Effect of different films packaging on broccoli V. content
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Fig.7 Effect of different films packaging
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