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Effect of Storage Temperature on Storage Quality of Fresh—cut Carrots

LAN Pu',LIU Bin?, JIA Ning?, LIU Yun—fei*, GAO Yuan—hui*,ZHANG Ling’, GONG Yu—fen?, CHEN Cun—kun*"
(1. Tianjin Academy of Agricultural Sciences, Tianjin 300384, China; 2.Tianjin University of Commerce,
Tianjin 300134, China; 3. National Engineering Technology Research Center for Preservation of Agricultural
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Key Laboratory of Postharvest Physiology and Storage of Agricultural Products, Tianjin 300384, China)
Abstract: The effects of different storage temperatures on the storage quality of fresh—cut carrots were studied.
Fresh—cut carrots were stored at 0 (ice temperature ), 4, 7, 10 °C. The effects of different storage temperatures
on the storage quality of fresh—cut carrots were investigated by measuring the weight loss rate, soluble sugar,
total number of colonies and sensory evaluation. The results showed that the ice temperature storage could reach
16 days, while 4, 7, 10 C were 12, 9, 5 days respectively. Based on the experimental data, the relationship
between storage period and storage temperature of fresh—cut carrots was regressed, and it was found that there
was a negative correlation between them, which did not conform to the exponential law of temperature
coefficient Q. To sum up, the storage quality and sensory of fresh—cut carrots could be well maintained at 0 °C
(ice temperature ).
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Fig.1 Different storage temperature on the fresh cut carrot

weightlessness rate

10°C, 7£ 0~3d 5 4 CHAMF NS My kR
ZRPEAKR(P>0.05), L5 , 4 MREE 2 (8] 1) 2 E1 % 2
SRR, BRI, 10 CALE R R F R E Ik
F| 1.83%, 55 4 CW S&AFAR L, 22 57K i 2 (P<
0.01)o MER LF 4 CI iy e U)EH & N3 7 C Al
10 CH L, 2R FE 3R A0 F AR (R AH L% 0 Cl
FRAAT: , R T RATE TN, 7ERT 8 d 1,4 °CFI 0 CHY
RHERAALFEARFI L — 3G 7E 13 d B, PR R R
FMEZEFEAK(P>0.05) ;%8 14 KUUIGHIZ KRR
A5 AL B I 3 BE B (P<0.05 ) s 7RIV R 45 SR, 4 C 44
TEDIHE MR ER R 0.95%, 10 CHRMUEFAE
RALNR 0.48% , S 45 A 2 H R T R de IR o
2.2 K[ HEELEE X EE TSRS N n] s o R s
AN [) 5 3 X6 e D 8 N ] i S i 5
M) UL 2,

3.0}

25¢

2.0+

1.5 T

0 2 4 6 8 10 12 14 16 18 20 22
I st ) /.

B2 REWCEREXNESETIHAE MR EESE0FM

Fig.2 Different storage temperature on the influence of the soluble
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Fig.3 Effects of different storage temperatures on the total number

of colonies of fresh—cut carrots
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Fig.4 Sensory changes of fresh—cut carrots during storage at

different temperatures
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Fig.6 Changes of V. content in fresh—cut carrots during storage at

different temperatures
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Fig.7 Changes of total phenol content in fresh—cut carrots during

storage at different temperatures

F L 7RI, RSN T ) 45 Ak FHL2H S ) 5
AR BB N, H L 10 CAAF RIS by
SN A AR A PR 5 7 C AR TR R R A R
2,1 4 CHT 0 CEA R A FRZH ()75 Ak ok i A 18 5 20
FHIA,0.4.7.10 °C 4 FRIVIRESME R AORE SR &
AERIE R 1.7.2.08.2.9 3.9 1%, W 5 Al &
HAUE F, IR R R
2.6 R BEXTEE DI 8 N S DR AR5

bRk X B DD B S R N R B 5
LI 8

B hhiE MR SRR AR EAER S
B2 K VI os i B i 8 b R R R
TSP, N EBEAE bR 5SSy E A
O E AN B A, TS N ) S0 2 b
R B, i 8 s, S8 MR RS N E R



2 SRR AT S Y IR R 89 R

B AHA

sr
“en

o

=

Y oF

3

=

o 4

% 2_ +4°C
e —~10C

O L L L L L L L L L L )
0 2 4 6 8 1012 14 16 18 20 22
st 1) /d
8 ARBEMEMEYINAE b 2HE RSB
Fig.8 Effect of storage at different temperatures on total carotene

content in fresh—cut carrots
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