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Effects of different packaging and temperature on quality
of broad bean ( Vicia faba L.)

ZHU Lin"*
%

CHEN Guo-bao®

WL Tk

BEN
LING Jian-gang'*
RAE AR

LIN Xu-dong'*
(Lo 7 T AR B 27 BIF 5 Bt A% 77 i I B0F 9 Bl 7V 77 38
3150405 3. WA 7K TI7 AR MY B} 2 F 5 B AR 7™ i

F R
LI Wei-rong®
B B8 A

CHEN Shu-yin'*
31504052, Y T A )™ AR ff T FE B 5 LI
I TRFFE 0, Wi Bk 323000)

(1. Institute of Agricultural Products Processing , Ningbo Academy of Agricultural Science, Ningbo, Zhejiang

315040, China; 2. Ningbo Key Laboratory for Preservation Engineering of Agricultural Products, Ningbo ,
Zhejiang 315040, China ; 3. Lishui Academy of Agriculture Science . Lishui» Zhejiang 323000, China)

WE:ARAHEL THELR e B RS ARA
ALEMB AR BRERLENREATB, AT
(1.0£0.5) C TR LH (PE).E R TH (PVCO), # 3L
(W)3 ARSI L E A (5E1) C PERSBEOLENF S
MECF Ky s TFRRBAaHTa, 2R KN,
uoiM)CT*mmmﬁ%mb$%§ﬁ&ﬁ%%%
AR, EILER 28 L IMEBERIFRA.
XBIR:ARAARLEBE SR

Abstract ;

®ERE

In order to definite the suitable modified atmosphere
packaging materials and temperature for postharvest storage of
broad bean (Vicia faba 1..). the effects of polyethylene (PE).
polyvinyl chloride (PVC) and micro-porous (W) film packaging
on beans which were stored at (1.0+0.5) ‘C, and PE film packa-
ging stored at (5£1) C were investigated. Quality indexes inclu-
ding firmness, colouration and water content, were investigated
in this study. The results showed that, quality of beans which
stored at (1.04+0.5) ‘C and packed with PVC films was better
than the other treatments, and the preservation period of beans
could be prolonged for 28 days.
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Figure 1 Changes of air components in different packages during storage
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Figure 4 Effect of different treatments on a * of broad bean during storage
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Figure 6 Effect of different treatments on water content of broad bean during storage
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