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Effect of 1-MCP and Lysozyme on Fresh—keeping of Broccoli
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Abstract: In order to solve the problem of yellowing and mildew of broccoli during the storage, broccoli was
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treated with 1-methyleyclopropene( 1-MCP), lysozyme and 1-MCP + lysozyme, and then stored at low temperature

(2 °C ), sensory quality and physiological changes were observed. The results showed that all treatments can

improve the sensory quality and total phenol content of broccoli, inhibit the degradation of chlorophyll and Ve, and
enhance the activity of SOD and CAT, and the combined treatment of 1-MCP+lysozyme had the best effect on the

freshness preservation of broccoli.
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