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Effects of ethanol and methyl jasmonate fumigation on the

quality of bamboo shoots during storage
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Abstract: Objective: This study aimed to provide a basis for the

post-harvest storage and preservation of fresh shoots from

ES&TB : RMNEREH T E (45 BRG L #2020]1Y139
SRR T E SRS THHE (45 GYURC-
34) s S A BHE R B (w5 By R P B L [2020]
4018 5) 5 BTN 48 K 2% L A Ik Y1 2R3t il — i 3t |
(4B .202110976008)

TEE R AR I, SUPH 2 Be A e Wl L P o A

BEES T (1984—) I3, B PH2E BRI 0% -
E-mail: jining552100@163.com

s B #9:2022-08-13 2 [E B #5:2023-04-25

bamboo ( Chimonobambusa quadrangularis ). Methods: Fresh
bamboo shoots were fumigated with 500 pI./L anhydrous ethanol
and 0.1 mmol/L MeJA, and distilled water was used as blank
control (CK) to determine the storage period, i. e. temperature
(1.0£0.3) ‘C and relative humidity (90+5) %. The respiratory
intensity, hardness, browning index, soluble protein, and
activity of PAL, POD, PPO and APX were detected. The quality
differences of fresh bamboo shoots during storage were analyzed
using principal component analysis. Results: Combined
fumigation treatment can reduce the increase of hardness and
browning index of fresh bamboo shoots during storage, maintain
the contents of total flavonoids and soluble protein, induce the
changes of APX, POD, PAL and PPO enzyme activities, and
delay lignification and browning. As stored for 60 days, the
principal component analysis of combined fumigation was higher
than that of other treatments. Conclusion: Compound fumigation
can better maintain the quality of bamboo shoots during storage.
Keywords: Chimonobambusa quadrangularis of bamboo shoots;
anhydrous ethanol; methyl jasmonate; fumigation treatment;

storage qualityt
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Effects of fumigation treatment on respiratory intensity and decay rate of fresh bamboo shoots
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Figure 2 Effects of fumigation treatment on moisture content and weight loss of fresh bamboo shoots
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Figure 3 Effects of fumigation on hardness, shear force and brittleness of fresh bamboo shoots
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Figure 4 Effects of fumigation on total color difference and browning index of fresh bamboo shoots
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Figure 5 Effects of fumigation on the contents of titratable acid and free amino acid of fresh bamboo shoots
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0.031Z15—0.169Z 1, +0.098Z,; —0.107Z s —0.157Z 14 »

(5

Y,=—0.306Z, +0.10Z, + 0.362Z, —0.101Z, —
0.071Z5+ 0.069Z; — 0.004Z; — 0.085Z5 — 0.017Z, —
0.134Z1,—0.062Z1, +0.185Z,, +0.313Z,; —0.242Z,, —
0.078715+0.049Z 1, —0.217Z,, +0.129Z s +0.263Z 1, .

(6)
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Figure 12 Comprehensive score of fresh bamboo

shoots during storage
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