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Preservation research of cucumbers treated with ionized air

WANG Qian WANG Qing-zhang" LI Jie YAN Shou-lei

( College of Food Science and Technology Huazhong Agricultural University Wuhan 430070 China)

Abstract: Cucumbers were exposed to the ozone and anion gas for ten days at room temperature.Firmness weight
loss water content respiratory intensity chlorophyll reducing sugar titratable acid and preservation index were
analyzed during storage.The experiment results indicated that cucumbers treated with ionized air had anticorrosive
and preservative functions inhibited the storage quality decreasing three minutes anion gas every day had the
most significant effects to cucumbers.
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