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Effects of Modified Atmosphere Package on Storage Quality of Daemonorops Mar-
garitae Shoots
LIU Xiao-rong
(Guangdong Industry Technical College, Guangzhou 510300, China)
Abstract: Daemonorops margaritae shoots were packaged in modified atmosphere packages of 3 different gas
components and stored under 8 “C to prolong their shelf life. The changes of their hardness., permeability of
membrane system, soluble solid (TSS), Vitamin C, cellulose, total phenols and malondialdehyde (MDA) were
determined regularly. The results indicated that modified atmosphere package (MAP) can maintain the hard-
ness and the permeability of membrane system, reduce the decline of soluble solid and VC contents, delay the
increase of cellulose and total phenols contents, and inhibit the appearance of MDA. So the shelf life of daemon-
orops margaritae shoots can be prolonged. Daemonorops margaritae shoots packaged in 3% 0, +5%CO, +92%
N, show the best storage quality.
Key words: daemonorops margaritae shoots; modified atmosphere package; storage quality
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Fig. 1 Change of hardness in daemonorops

margaritae shoots during storage
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Fig. 2 Change of relative electric conductivity of

daemonorops margaritae shoots during storage
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Fig. 3 Change of TSS content in

daemonorops margaritae shoots during storage
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Fig. 4 Change of Vc content in Daemonorops

margaritae shoots during storage
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Fig. 5 Change of cellulose content in

daemonorops margaritae shoots during storage
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Fig. 6 Change of total phenols content in

daemonorops margaritae shoots during storage

ME 6 GUE D, ZICHEHE 6 I, SHSHSE
THABHE,6 d ERAZ2WATTBRENBSE, CK2
NEHSEE 6 dEREITTS,18 dWKEIRE, 2
ERE TR ES8HESTHREH, SBAHEP,
MAP2 IRMSELWIRER/]), MAP3 B BER
A,MAP1 {] CK1 HE T, BELCBIREPRED
R BREEZRD, BEYRZHINE , BMSE



XUERE VR A0 2 X 5 T 54T K o JoE ) 5 i)

13

SEXRWHS; DMENLE PPO SR, 5%
BL;EEBTEENNE, SEHS 224K,
BREA[FEX RBELCERG=E, IHEE
YIRBIING BB EHEFNBE,
2.7 SABENERFR_B(MDA)SENFI
RHICENEPRROEE S, el HRERE
FBIMRRS EIIER, RET4E MDA, MDA I
BRERS, SHESEMIZN, BREAYRINE, S|
RREHREEZ, B, MDA S8R IUMURMEHES
NRZBER. MDA S2ZKiIERIE 7, JRNSE

0.25¢
~ 023l —*MAPI
Tyl —m—MAP2
= 0.21 ——MAP3
£ 0.19¢ ——CK1
3 0.17F % CK2
— 0.15¢
i
&n 013}
= od1f
= 0.09}

0.07

0 6 12 18 24 30
TRt ] / d
7 BRI B MDA % & 128 1k
Fig. 7 Change of MDA content in daemonorops

margaritae shoots during storage
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