XA IE =)

= 2023, Vol.44, No.13 175

(

[\S}

FPIE A AL G Rk 52 e D5 v o Y525 W

SRR, AIIEY, R, EHER, £, EIERD
LG TR A A Rh 5 Bl ARG, 0L HBHE 056107 2. LS TR MR K 7 M 5 6 0 7 ST
SRR SR I TR R %, AR M SR R AL 90, LR 100097
3 MBHRTIT R AR S e L HF R S S, L MR 056107)

il % NP —FALE (nitric oxide, NO) X &K J5 2k 5 T 520, A S5 LU %49 (sodium
nitroprusside, SNP) JNAMENOfMtA, KH0.2 mmol/LiK B (I SNP VR AL FH i .10 min ( LAZRAE/KIZ I Ny %t
B Ll (201D "CHIB0%~90% HIXF IR EE A A T R AL I B A2 3 BABER . ML, BRIETEREY) (total
soluble solid, TSS) Ji &/ ¥, N _H (malondialdehyde, MDA) & &, KEFSE. S E. T8RS &
PLEpiEAEE LA WYIEE (peroxidase, POD) . Z W% LB (polyphenol oxidase, PPO) . KNR MR Z M
(phenylalanine ammoniase, PAL) . it HEAES (catalase, CAT) FIPLIA M ER I SH ALY EF (ascorbate peroxidase,
APX) ) iSRG L. G AR, AMENOLL AT LS SR AV B A, AR e PR R B DG A
B, IR TSSFHM 28 25 B AR BAMRIE R, A8 S AREF RIF BB W . ZMRENOAL#E 7T DA HIMDAR £,
PEm B AR ) S . Mk, 9[‘1}?N0lfil_—fU\T%%“F'Jﬂﬂ”ﬁﬁﬁ'ﬁﬁPPAL CATHIAPXIE /g, #fildH L
PODAIPPOE (34 0, M3 58 S HIPUAALRE T, 1B I G A EE . 4518 SNENOALHE i) DLAE 2% i 72K )5
PRATEE, YERE W S AR R A B AT, AR e AR

KR W SNEEAE: REOEE; SR

Effect of Exogenous Nitric Oxide on Postharvest Storage Quality of Hyacinth Bean

HAN Lichun'?, HE Xuelian'?, ZHENG YanyanQ, ZUO Jinhua’, WANG Qingz, WANG Zhengrong”'>l<

(1. School of Life Sciences and Food Engineering, Hebei University of Engineering, Handan 056107, China;
. Beijing Key Laboratory of Fruits and Vegetable Storage and Processing, Key Laboratory of Vegetable Postharvest Processing,
Ministry of Agriculture and Rural Affairs, Institute of Agri-food Processing and Nutrition, Beijing Academy of
Agricultural and Forestry Sciences, Beijing 100097, China; 3. Handan City Key Laboratory of Natural Products and
Functional Food Development, Handan 056107, China)

Abstract: In order to study the effect of nitric oxide (NO) on the storage quality of hyacinth bean after harvest, sodium
nitroprusside (SNP) was used as an exogenous NO donor in this study. Hyacinth bean was soaked in 0.2 mmol/L SNP
solution or distilled water as control for 10 min and then stored at (20 £ 1) ‘C and 80%—90% relative humidity. Decay
incidence, rust incidence, hardness, the contents of total soluble solids (TSS), malondialdehyde (MDA), flavonoids,
total phenols and chlorophyll, and the activities of antioxidant enzymes (peroxidase (POD), polyphenol oxidase (PPO),
phenylalanine ammoniase (PAL), catalase (CAT) and ascorbate peroxidase (APX)) were observed during the storage period.
The results showed that exogenous NO treatment could inhibit the rot and rust, keep the color and hardness, and inhibit the
degradation of TSS and chlorophyll in hyacinth bean, so that hyacinth bean could maintain good sensory quality. Exogenous
NO treatment could also prevent the accumulation of MDA and increase the contents of total phenols and flavonoids. In
addition, exogenous NO treatment maintained the activities of PAL, CAT and APX during storage, and inhibited the increase

in the activities of POD and PPO, thereby enhancing the antioxidant capacity and delaying the maturation and senescence of
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hyacinth bean. In conclusion, exogenous NO treatment can delay the postharvest maturation and senescence, maintain the
physiological quality during storage, and effectively prolong the shelf life of hyacinth bean.
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