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Effect of harvest time and weather condition on
preservative quality of common bean during storage
XIE Guo-fang'?, TAN Shu-ming”"*

(1.Food and Pharmaceutical Engineering Institute , Guiyang University , Guiyang 550005 , China;
2.College of life Science ,Guizhou University , Guiyang 550025 , China)

Abstract: Common bean( Phaseolus vulgaris L) Cv.Guiyang-Qingbangdou were chosen as sample to investigate
their weight loss, decay rate, firmness, soluble solids content, ascorbic acid, starch and color during storage. For

this purpose, three different harvest time and climate were set and stored at(9 +1)°C after harvested. The result
indicated that Guiyang-Qingbangdou, which was harvested on cloudy noon,had better preservative and nutritional
quality.
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Table 1  Effect of plucking time on preservative quality of fresh Guiyang—Qingbangdou during storage
Py b s ] Jig g2 RER il 37 TSS P 5

(d) (%) (%) (N/mm) (%) (CO,mg/kg h)
BRI 0 - - 1.86 £0.10" 4.78 +0.03° 20.40 +3.88°
g 0 - - 1.63 £0.11° 3.93 £0.15° 23.18 +3.15"
e 0 - - 1.70 £0.05" 4.50 £0.10" 27.73 +0.14"
BE 6 0.00 =0.00" 4.46 +0.46° 1.89 +0.06" 6.00 £0.00" 29.42 +1.55"
GRS 6 5.56 £0.20° 4.66 +1.78" 1.68 +£0.07° 5.00 =0.00° 21.81 £2.74°
g 6 5.06 £0.01" 552 +1.55" 2.09 £0.12° 6.07 £0.12" 19.51 +0.23"
B 12 7.89 £0.12° 11.05 £0.70" 1.83 £0.15° 5.93 £0.12" 31.11 £2.30"
i 12 8.33 £0.00" 10.52 +0.42° 1.89 £0.06 5.00 £0.00° 28.78 =1.20°
B 12 13.16 £0.21° 10.99 +2.61° 1.63 £0.15" 6.00 +0.00" 28.78 +0.38"
B 18 31.58 +0.00" 15.43 +1.08" 1.96 +0.10" 5.00 =0.00* 3143 +6.01"
i 18 25.00 =0.00" 16.20 +1.25° 1.99 £0.06" 5.00 £0.00° 3274 £0.20"
= 18 34.21 +0.00° 17.15 +£3.60° 1.73 £0.05° 6.00 =0.00" 28.08 +0.99*

T [ — 3 N AR PR R B 25 25 5% (p <0.05) ¢
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Table 2 Effect of plucking time on Physico—chemical properties of fresh Guiyang—Qingbangdou during storage

- A HA‘H_H‘ ‘El i N 7 e

ot )T a @f}? }’fﬁw) fﬁjfgg; ( ffw) L 0 b
HE 0 1.22 £0.07° 34.47 £3.35" 6.48 +1.39° 63.36 +0.94" -9.40 £091"  27.02 £1.10°
A 0 2.01 £047" 27.00 £4.01° 6.41 +1.86" 63.46 +1.23" -11.79 +1.36" 26.44 +2.36"
5 0 1.45 £0.35° 21.49 +7.85° 9.68 +1.53" 6231 £2.27° -12.19 £1.61* 27.82 £1.52%
LI 6 2.35 £0.45° 25.60 +1.57° 1.94 £0.57° 65.27 +£0.72" -13.42 +£0.69" 26.25 +1.14°
P 6 2.83 +£0.50° 39.28 +3.49" 472 +0.43" 65.17 £1.85* -16.46 £3.49* 2439 £2.15*
55 6 2.84 +0.18" 50.67 +0.77° 5.57 £0.78" 63.65 £0.90"° -15.64 +3.77" 24.03 £1.93"
LN 12 2.46 +0.91° 26.45 +1.29° 1.65 +3.81" 61.83 +3.37° -10.79 £1.93" 25.17 £1.61°
g 12 3.19 £0.33* 34.61 +1.32° 3.59 +2.05° 63.55 +0.35* -11.03 +045" 22.89 +0.73"
B 12 3.14 £0.16" 41.39 +1.09" 4.68 £1.48"° 61.27 +£0.54" -11.50 £0.40" 24.50 +0.19*
I 18 2.02 +0.17° 24.80 +1.36° 0.57 £0.00* 60.59 +2.40° -8.24 £2.94* 2447 +1.70°
HhA 18 3.39 +0.13" 3226 +1.63" 0.57 £0.00* 58.06 +3.58" -6.38 £2.67"  23.04 £2.19°
5 18 331 £0.05" 3147 +7.86a"  0.58 +0.00" 58.90 +3.50° -8.13 £2.59*  25.67 +3.12°
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Fig.1

weight loss during storage
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TSS during storage
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Fig.3 Effect of harvest climate on respiration rate

and Ascorbic acid during storage
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Fig4 Effect of harvest climate on protein and

starch content during storage
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