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Effects of Ozonated Water on Storage Properties of Fresh—cut Lotus Root
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Abstract In order to determine the effectiveness of ozonated water treatment with solution on the preservation

of fresh—cut lotus root the fresh—cut lotus root was treated with four treatments with distilled water as control
ozoned water with concentrations of 1.2 mg/L treatment with solution 0.2 %PA+0.5 %NaCl+0.2 %CaCl, and
ozonated water treatment with solution 0.2 %PA+0.5 %NaCl+0.2 %CaCl, all stored at 4°C.The result showed
that ozonated water treatment with solution 0.2 %PA+0.5 %NaCl+0.2 %CaCl, could reduce the weight loss rate
and total plate count of fresh—cut lotus root prevent MDA content rising and lightness index decreasing restrain
the activities of PPO at the same time maintain a higher hardness and soluble solid content.Thus treatments
with ozonated water treatment with solution 0.2 %PA+0.5 %NaCl+0.2 %CaCl, can effectively effectively im—
prove the fresh—cut lotus root storage quality and extend the shelf life of fresh—cut lotus root.
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Table 1 Different processing method of fresh—cut lotus root
A 5 min
B 1.2 mg/L 5 min
C 5 min
D 1.2 mg/L 5 min
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Table 2 Assessment method of brown degree of lotus root during

storage period

1 0
2 <1/3
3 1/3~172
4 >1/2
5

1.3.4.2

CR-400 L*



— 180

5 2
3 L*
1.34.3 polyphenol oxidase PPO
Du J HU 5 S5¢
0.2 mol/L pH=
7.0 2.0 %PVPP 10 mL 12 000
xg 4C 10 min
28ml.  25%C Smin  0.02 mol/L
0.05 mol/L pH=7.0
0.2 mL. 410 nm A 4o
o U 10s
0.001 1.5 min,
1.3.4.4
Xing Y.
[17]
MDA pmol/l. =6.45 Dsyp—Dgy —0.56D,5
D °
MDA pmol/g =MDA pmol/L x
mL / g
1.3.4.5
1%=] mo—m, [me]x100
my g m
go
1.3.4.6
oel TAXT.PLUS
5 P6 2 mm/s
2 mm/s 2 mm/s 10 mm
5¢g ) °
N 10 10
1.3.4.7
1.3.4.8
GB 4789.2-2010¢
Do
14
3 SPSS
ANOVA Duncan
o LSD P<

0.05

o

3
Table 3 Organoleptic investigation series of MP lotus root

processed by different treatments
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Fig.1 Effect of different treatments on browning of fresh—cut

lotus root
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Fig.2 Effect of different treatments on PPO enzyme activity of

fresh—cut lotus root
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Fig.3 Effect of different treatment on weight—loss rate of fresh—cut
lotus root
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Fig.5 Effect of different treatment on soluble solid contents of

fresh—cut lotus root
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Fig.4 Effect of different treatment on solidity of fresh—cut

lotus root
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Fig.6 Effect of different treatment on MDA content of fresh—cut

lotus root
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Fig.7 Effect of different treatment on total plate count of fresh—cut
lotus root
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