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Study on effect of different storage temperatures on Ipomoea aquatica
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Abstract: The preservation effects of different storage temperatures
(0,5,10.15 °C) on ipomoea aquatica was studied on sensory evalua-
tion, vitamin C, water migration by low-field nuclear magnetic reso-
nance (LF-NMR) technique, etc.. The results show that the chilling
injury happened easily under 0 °C cold store and senescence acceler-
ated under 15 ‘C. Under 5 C and 10 °C, the sensory quality. the
content of chlorophyll, vitamin Cand other quality indexes of
ipomoea aquatica were maintained relatively well, and the quality a-
bove all maintained well for 8 d storage. Under 5 “C, chilling injury
happened at later storage (the tenth days later) and the quality inde-
xes were significantly reduced. During the storage of ipomoea

aquatica at at 10 ‘C, most of the indicators (except the total number
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of colonies) maintained better than storage under 5 °C.
Keywords: ipomoea aquatica; storage temperature; keeping fresh;

chilling injury; total numbers of colony
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Figure 1  Effect of different storage temperatures on sensory

quality of ipomoea aquatica
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Figure 2 Effect of different storage temperatures on
fresh weight loss of i pomoea aquatic
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chlorophyll content of i pomoea aquatic
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Table 1

Effect of 0, 15 °C storage temperatures on color

of ipomoea aquatica

28 G B ] /d 0°C 15 °C
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5 43.1440.59¢ 44.1240.14°
6 38.7240.47¢ 44.5640.17¢
7 36.1340.68¢ 44.8340.07¢
0 —19.984+0.10¢  —19.9840.10"
1 —19.5340.04"  —18.26+0.12"
2 —19.2240.05¢  —18.12+0.11"
3 —18.7140.05¢  —17.894-0.06¢
¢ 4 —18.594-0.05¢  —17.8140.16¢
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7 —16.0640.07*  —16.1640.11
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Table 2 Effect of 5, 10 °C storage temperatures on color

of ipomoea aquatic
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Figure 6  Effect of different storage temperatures ontotal

bacteria count of i pomoea aquatic
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