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The Hfects o Sorage Temperatures on the Qualities o Broccdli Li Zhenggwo ,Go Xue (Food Stience
(ollege ,Suthwest Agricuturd Universty ,Chongging 400716)

Abgract The dfects o orage temperatureson the quditiesdof brocooli ( Brassica deracea. var. italica
P.) packaged with 0. 03 mm PE were gudied. The resuts showed that the senescence of brocooli tored a
16  wasveryfad ;the content of totd luble protein ,totd acids,vitamin C and chlorophyll decreased repidy ;
on the 3rd day of dorage ,the ydlowing raewas 5.0 % weight losswas 12.2 % and the brocooli dnog log
eding quaity. However ,the senescence of brocooli dored & 0 and 5  was ddayed and the dorage life
was 30 d and 24 d repectively.
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