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Effects of Different Storage Method on Appearance and Quality of Vegetable
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Abstract: Effects of different storage treatment and time on the appearance features and quality of two vegetable soybean had
been studied in this paper. There were four treatments random combined by different storage temperature and pod condition.
The appearance features , chlorophyll, vitamin C and soluble sugar content of different treatments were determined. The results
showed that the pods could keep better appearance in seven days with cold storage. The chlorophyll content of two varieties
showed single peak curve with the storage times extension and maximized in the third day,especially storage with podshell at
low temperature. Content of vitamin C reduced gradually,and maintained better level under low temperature and keeping pod-
shell conditions. The soluble sugar content gradually reduced in the fifth days after harvest. It is suggested that the fresh pods

stored in —4°C for 3-5 days after harvest could keep the optimum appearance features and quality for vegetable soybean.
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Table 1 Appearance of different treatments
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Fig.1 Changes of chlorophyll content under different treatments
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Fig.2 Changes of vitamin C content under different treatments
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Fig.3 Changes of soluble sugar content under different treatment
on suitable ecotype of spring vegetable soybean in Zhejiang province
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