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Comparison of the changes in quality and appearance commodity of different varieties
of Zizania latifolia during storage

MA Shaojun® 2, YU Feifei® 2, WU Gang®, YAN Congsheng® 2, ZHANG Qi’an? 3, SUN Yixiang®
(1. Horticultural Research Institute, Anhui Academy of Agricultural Sciences, Hefei 230031; 2. Key Laboratory of Genetic Improve-
ment and Ecophysiology of Horticultural Crop, Hefei 230031; 3. Soil and Fertilizer Research Institute, Anhui Academy of Agricul-
tural Sciences, Hefei 230031)

Abstract: In order to screen out the best storage time and varieties of Zizania latifolia, we stored six varieties of
fresh Zizania latifolia with shells at (1+1)°C to analyze the quality and external commodity of Zizania latifolia with
the change of storage time. The results showed that: the reducing sugar contents in the six tested varieties decreased
continuously during the whole storage period, and which in the later period decreased more than in the earlier period,;
the contents of vitamin C in the tested varieties decreased by 8.05% - 32.06% during the storage period of 1-15 days,
and which were between 32.4 - 34.2 mg-kg™ after 60 days of storage; the contents of crude protein in the tested vari-
eties decreased more in the later period of storage than that in the earlier period, and which in Zhejiao No. 3, Zhejiao
No. 6, Zhejiao No. 7 and Lu’anjiao all decreased by about 40.0%. The crude fiber contents in all of the tested varie-
ties increased during storage, and the cellulose content in Zhejiao No. 3 increased by 127.58% after 60 days of stor-
age, while the water content decreased slowly during storage. Therefore, after 30 days of storage, all tested varieties
could maintain good commodity, but their quality decreased in varying degrees; after 45 days of storage, Zhejiao No.
6, Zhejiao No. 3 and Lu’anjiao could maintain good appearance commodity, but their quality declined obviously;
after 60 days of storage, only Lu’anjiao could maintain good appearance commodity, but its quality had deteriorated.
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Table 1 Comparison of the changes of external commodity in different varieties of Zizania latifolia during storage
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Figure 1 Changes of reducing sugar contents in Zizania latifo-
lia during storage
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Figure 2 Changes of vitamin C contents in Zizania latifolia
during storage
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Figure 3 Changes of crude protein contents in Zizania latifo-
lia during storage
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Figure 4 Changes of crude fiber contents in Zizania latifolia
during storage
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