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Effect of Freezing Temperature on the Quality of Wild Sonchus
brachyotus DC.

ZHANG Haiyan"?, KANG Sanjiang"?, GOU Lina"?, YUAN Jing"?, SONG Juan"?
(1. Agricultural Product Storage and Processing Research Institute, Gansu Academy of Agricultural Science,
Lanzhou Gansu 730070, China; 2. Innovative Center for Storage and Processing Technology of fruits and
vegetables in Gansu, Lanzhou Gansu 730070, China)

Abstract: In this study, the effects of different freezing temperatures (=20, =30, —40 °C) on the quality
of wild Sonchus brachyotus DC. were studied. The results showed that the time of Sonchus brachyotus DC.
passing through the largest ice crystal formation zone was the shortest under the freezing condition of —40 C,
about 15.8 min;Followed by the time of =30 °C for 29.6 min; The passing through the largest ice crystal
formation zone was longest under the freezing condition of =20 °C, about 89.6 min. The effects of three different
freezing temperature on the color and hardness of the Sonchus brachyotus DC. were significant. The frozen
Sonchus brachyotus DC. had the best color and the minimum hardness loss rate at =30 °C, the —40 °C was the
second, the =20 “C had the worst color, and the maximum hardness loss rate. Comprehensive comparison showed
that the quality of the Sonchus brachyotus DC. at =30 °C was better than the other freezing temperatures.
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