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Effect of cold shock treatment of different intensity on chilling
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Abstract: In order to evaluate the effect of cold shock treatment of different intensity 0 'C ice water
mixture on chilling injury and quality of bananas. The “Brazil” bananas were selected as experimental
material and individually cold-shocking treated by 0 C ice water mixture for 15, 30, 60 min. Comparing its
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has nothing treatment, storage temperature was 4 C and relative humidity was 85%, the regular sampling
to determine indicators. The results showed that compare with the control group, chilling injury index and
chilling injury rate of the bananas cold-shocking treated for 30 min are significantly lower, the upward trend
of relative conductivity and MDA content was slowed down, at the same time the activity of SOD, CAT was
relatively high, maintain the hardness of sarcocarp. At the end of storage, chilling injury index and Chilling
injury rate individually lower than control group 0.315(P<<0.05), 15.2%(P<<0.05), significantly reduced
the incidence of banana chilling injury. The results showed that cold shock treatment can improve cold

tolerance of banana to some extent, reduce the degree of occurrence of chilling injury.
K ey words: cold shock treatment; banana; chilling tolerance; chilling injury
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