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Effect of Fluid—ice Precooling at Near—freezing Point on Storage Quality of
Broccoli

LI Cuihong, WEI Lijuan, LI Changliang, FENG Yuqin
(Institute of Agricultural Product Storage and Processing Research, Gansu Academy of Agricultural Sciences, Lanzhou Gansu 730070,

China)

Abstract: Broccoli is favored by consumers. Senescence and yellowing are the normal physiological metabolism process of
post—harvest broccoli, and they are also the main factors causing the quality deterioration of broccoli. Therefore, it is urgent to
develop an effective, green, and safe preservation method. In this paper, taking the excellent cold resistance broccoli, a characteristic
plateau vegetable in Gansu Province as the material, the effects of three treatment methods on the storage quality of broccoli were
studied. They were storage treatments with fluid—ice precooling at near—freezing point, pre—cooled at 0 °C and stored at 4 °C, and
stored at 4 “C without precooling (as control). Results showed that the contents of chlorophyll, sulforaphane, vitamin C, amino acids
and soluble proteins of storage treatment with fluid—ice precooling at near—freezing point were significantly higher than those of being
pre—cooled at 0 °C and stored at 4 C and (as control) during the whole storage period. Compared with other two treatments, storage
treatment with fluid—ice precooling at near—freezing point could increase the contents of sulforaphane, total phenolic substances and
polysaccharides of broccoli during storage. Storage treatment with fluid—ice precooling at near—{reezing point could maintain not only
the nutritional quality of broccoli during storage, but also the functional components of broccoli, thus ensure its commercial value.
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Study on Selection Experiment of Taste Type Tomato Varieties Suitable for the
Solar Greenhouse Production in Gobi Area

WANG Liang, CUI Haicheng, GE Liang
(Vegetable Technology Service Centre of Suzhou District, Jiuquan City, Jiuquan Gansu 735000, China)

Abstract: Taste type tomatoes possessed advantages as thin peel, thick flesh, juiciness, moderate acidity and sweetness, etc,
and are becoming more favored by market. To select taste type tomato varieties suitable for eco—organic soilless culture inside the
solar greenhouses of Gobi area in west Gansu, 9 introduced taste type tomato varieties were used to conduct selection experiment for
eco—organic soilless culture inside the Gobi solar greenhouses at Dongdong Gobi Agro—ecological Industrial Park, Suzhou District,
Jiuquan City. Results showed that comprehensive performance of Diana and Original flavor 1 was the best, the economic returns of
the two varieties were 1 075 200 and 1 068 000 RMB/ha, respectively, which could be used as the main varieties for the winter—
crossing production as well as the high—quality production inside solar greenhouses locally.

Key words: Taste type tomato; Variety; Gobi solar greenhouse; Eco—organic soilless culture; Selection experiment
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