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Effects of sodium isoascorbate treatment on storage

quality of fresh-cut Lanzhou lily
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Abstract: Objective: This study aimed to extend the storage
period of fresh-cut Lanzhou lily. Methods: Fresh-cut Lanzhou lily
was used as raw materials. Following fresh-cut processing, the
raw materials were soaked with 0 (CK), 1, 5, and 10 g/L of SI
solution to analyze the quality changes of fresh-cut Lanzhou lily

during storage. Results: The soaking treatment with 10 g/L of SI
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could better maintain the brightness of freshly cut Lanzhou lily.
At 21 days of storage, the concentrations of malondialdehyde,
soluble sugar, and browning were, respectively, 45% . 8%, and
23% lower than those of the CK group. The Sl-treated group had
significantly decreased polyphenol oxidase, peroxidase, and
lipoxygenase (97.22, 0.09, and 11.89 U/g, respectively) activity
at the end of storage compared to the CK group (P <C0.05). In
addition, electronic nose analysis showed that SI treatment
modulated the flavor of fresh-cut Lanzhou lily during storage.
Conclusion: SI soaking treatment is a simple, economical, and
safe post-harvest treatment technique that can delay the oxidative
browning of fresh-cut Lanzhou lily and thus maintain its quality
during storage.

Keywords: fresh-cut Lanzhou lily; sodium isoascorbate; storage

quality; enzymatic browning; membrane lipid peroxidation
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Table 1 Material type and performance description

represented by sensor
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Figure 1 Effects of different concentrations of SI

treatments on the L * values of fresh-cut

Lanzhou lily during storage
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Figure 2 Effects of SI treatment on browning degree of

fresh-cut Lanzhou lily during storage

WA T . o CK 2 b I sl S R e, i 28 d
B 1) 4 28 BB R DR (B Y 1.56 A . T ST AL FRAY g 1.28 £,
UL ST Ak B AT DLAE 22 A 35 1 € 35 B A BRR L AT 4E 55
BRI AL

2.2 SIREXPHHESEYZNEEERRRNZNE
2.2.1 WHAMEEAEE WK 3 IR A AT &
O AT PR i R S R L A R AR A Al T RE R
V122N A 8% 7 3% B LR 05 A RGE b a8 i 25 2R . e S
SR I A L BE A T A Y 0 8 R R R IR
CK 415 STALHRZH (9 ATk 4 3% 4 25 57 AR (P>>0.05)
2.2.2 TIVAYEMEE G WA 4 PR CK T PR
SRR LR E, ST Ab B B0 ) b TR B, R 8l AR
Ao AR W 300 2 AR 7 R 1) T I A A L DT 4 e

13r CK
N —e— S
.ao A.a Aa
Sé/o 12+ , N . ABa
ﬁ £ Ba Ba / / )
o § 11+ \ .if/—/o ]
{,;11 = Ba , Bb Ba
P ) \ =
T g N ~ Ba
2
< 10t S
. Ch
<
7
9 . . , ,
0 7 14 21 28
I N i)
Storage time/d

KRG FHE R A 7R [/ — Ab ¥R 20 A [) BURE o5 25 57 1 3% (P <<0.05) 5
/NG RN (] 7 [ — JRORE s5AS ) b 3 4 25 5% W 3 (P <<0.05)

B3 SIamse@ ARt Z g eTER
Eas TP
Figure 3 Effects of SI treatments on soluble protein

content of fresh-cut Lanzhou lily

during storage
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Figure 4 Effects of SI treatments on soluble sugar

content of fresh-cut Lanzhou lily during storage
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Table 2  Effects of SI treatment on total phenols, flavonoids, and anthocyanins in fresh-cut Lanzhou lily during storage
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Figure 8 Effects of SI treatment on the flavor of fresh-cut Lanzhou lily during storage
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Figure 10 Heat map for correlation analysis of various physiological indicators
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