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Table 1 CA parameter settings
CO, st/

B :Fi

0, e #1/% B E/C 2%
Ve %
Bl - - 101 85~90
B2 41 4+1 101 85~90
B3 41 8+1 101 85~90
B4 41 121 10+ 1 85~90
£2 HPLC HERME
Table 2 HPLC gradient elution table

G Rmin RSB A% AHABG %/TL'

min

0 80 0 0.8

10 60 40 1.0

34 20 80 1.0

38 80 20 1.0

43 80 20 1.0

BEATINE ,  DUAE 5 /N SR B /NIRRT AR 4k
HAE 4k 0.1 4 1 BTGP U, 2558 LA Ulg FW
TR,
1.4 HIELE
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4~6 KN REAL TP /NT SR L7 07 18 3 = TN
A HEZH (P<0.05), T4 410 o (522 5% K& (P>
0.05), /NEREW S 8 KIG , WHRLLM) L " b"
{5 2% 5 TS VA B4 (P<0.05) , 156 B A 3 4b 3
B A RUIE 28 /N SR B R84k, /N SRR B Ak
FeBCNE 2d FroR Xt B TR AR 4 R % 1k 35
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Fig.4 Effects of CA on the content of chlorophyll a/b of Brassica chinensis L.
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Fig.5 Effects of CA on the content of chlorophyll a/b, pheophytin a/b and demagnesified chlorophyllin a

of Brassica chinensis L.
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Fig.6 Effects of CA on the activity of chlase, MD, PPH and Chl-POX of Brassica chinensis L.
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Abstract This paper studied the effects of controlled atmosphere(CA) with different CO, ratios (4% CO,, 8% CO,, 12%
CO,) on the appearance quality and chlorophyll degradation of Brassica chinensis L. under the condition of 4% O, The
results showed that CA could effectively delay the yellowing of Brassica chinensis L., reduce the weight loss rate and ef-
fectively maintain the appearance quality of Brassica chinensis 1. Compared with the control group stored in the air envi-
ronment, CA could significantly delay the degradation of chlorophyll a/b in Brassica chinensis L. On the 12" day of stor-
age, the chlorophyll a/b content in the 4% CO, treatment group was 48.20 wg/g FW and 40.45 pg/g FW. 4 days before
storage, the activity of chlase and MD was inhibited by CA, the activity of chlase in 4% CO, treatment group was
23.09 Ulg FW, and MD was 43.03% lower than that in control group. At the later stage of storage, 4% CO, treatment
effectively delayed the increase of the activity of PPH and Chl-POX, which were 5.49 U/g FWand 1.90 U/g FW. In gen-
eral, the CA condition of 4% O, + 4% CO, seemed to be optimal for Brassica chinensis L. storage.

Keywords Brassica chinensis L.; controlled atmosphere; chlorophyll degradation



