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Effect of Controlled Atmosphere and Hot Water Treatment on Ascorbate and Its Related Enzymes in Broccoli

(Brassica oleraceae) cv. Top Greens

Prakaidao Yingsanga*

Abstract

Effects of controlled atmosphere and hot water treatment on ascorbate and its related enzymes in broccoli
(Brassica oleraceae) cv. Top Greens were studied. Influence of controlled atmosphere (CA) and hot water treatment
on ascorbate content and its related enzyme in broccoli cv. Top Greens during storage at 4 and 20 °C was examined.
The result showed that CA condition (1% O, + 5% CO,) was able to retard the degradation of ascorbate about 0.39
mg/gFW compared to control (Normal Air) after storage for 12 days. CA codition repressed activity of ascorbate
peroxidase but activated activities of dehydroascorbate reductase and Monodehydroascorbtae reductase. The hot
water treated (50 °C for 7 min) broccoli promoted the degradation of ascorbate content (from 0.72 to 0.22 mg/gFW
after storage for 16 days). Hot water treatment induced ascorbate peroxidase activity but not dehydroascorbate
reductase and monodehydroascorbtae reductase. However, degradation of ascorbate in broccoli treated with hot water

or CA condition was not delayed when storage under high temperature condition (20 ‘0).
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