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Effects of freezing and thawing methods on quality and membrane
lipid peroxidation of daylily flowers

DAI Ruijuan™?, LI Zhigiang® 3, ZHU Yuelin
(1. College of Horticulture, Nanjing Agricultural University, Nanjing 210095;
2. Institute of Agro-product Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014;
3. Jiangsu Key Laboratory for Horticulture Crop Genetic Improvement, Nanjing 210014)

Abstract: “Dawuzui” daylily flowers were used as the material, to explore the effects of different freezing
and thawing methods on postharvest quality, and membrane lipid peroxidation was studied by measuring the
thawing time, drip loss rate, the contents of soluble solids and chlorophyll, lipoxygenase (LOX) activity and
malondialdehyde (MDA) content. The results showed that the freezing methods of P7 and P8 significantly re-
duced the drip loss rate, maintained high contents of soluble solids and chlorophyll, so good quality of
quick-frozen daylily flowers was maintained. In the thawing method, microwave thawing effectively reduced the
decline of quality of daylily flowers after thawing, inhibited the increases of LOX activity and MDA content, and
reduced the destructive effect of freezing on cell membrane integrity. Overall, it was concluded that microwave
thawing combined with P7 or P8 freezing treatment is an ideal method to solve the quality loss of quick-frozen

daylily flowers after thawing.

Key words: daylily flowers; freezing; thawing; quality; membrane lipid peroxide
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Figure 3 Effects of freezing and thawing modes on the soluble
solid contents in daylily flowers
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