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Effect of Hydro Cooling on Quality and Shelf life of Broccoli

Prai Sudjit*

Abstract

Yellowing is a major Postharvest problem in broccoli. This research was introduced the hydro-cooling
technique for maintaining quality and extending shelf life of broccoli. The effect of hydro-cooling at 2, 4 and 8 °C on
quality and shelf life of broccoli were investigated. Hydro-cooled broccoli at 2 °C reduced respiration rate, ethylene
production, color change, loss of vitamin C content, chlorophyll degradation, chlorophyllase and peroxidase activity.
Moreover, the external quality of broccoli was maintained by hydro-cooling at 2 °C and extended shelf life to 8 days.
In addition, the time intervals after harvested broccoli at 0, 2, 4 and 6 hours and the pre-cooled at 2 °C were studied.
The results revealed that hydro-cooled broccoli after harvested at 0 hours suppressed respiration rate, ethylene
production, color change, vitamin C loss, chlorophyll degradation, and chlorophyllase and peroxidase activity. The
acceptant score juded by panelist was higher for broccoli hydro-cooled immediately after harvested compared to that

at 2, 4 and 6 hours. Immediate hydro — cooling after harvested at 2 "C extended shelf life of broccoli to 8 days.

* Master of Science (Postharvest Technology), Faculty of School of Bioresources and Technology, King Mongkut's University of
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