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R, CK R H 16.4%, T1 RIEH 3.4%, T2 RE N 4.0%. CK. T1 Al T2 BB & =450 5453, 9.210, 10916
mg/g; T1 FI T2 44k 2E Z C S O BEZH 5 0.41 mg/100 g F10.84 mg/100 g, ELHETER & 1051 HUX IR 20
0.856 mg/g. 1.438 mg/g. LI T1 A T2 Ab BNl /3 TR J5 8 3210 T THFE RN 4k B (615 56 J T HLA RAFSICR,
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Effects of modified atmosphere packaging and 1-methylcyclopropene
treatment on the storage quality of fresh lotus seeds

LUO Hong, LI Dan, CHENG Hui-Rong, XIE Ling, JIANG Yue-Ming, GONG Liang"

(South China Botanical Garden, Chinese Academy of Sciences, Guangzhou 510650, China)

ABSTRACT: Objective To study the effects of modified atmosphere packaging on the quality changes of lotus
seeds during storage. Methods Fresh lotus seeds were used as the test material, and the appearance and nutritional
quality of the lotus seeds were treated with a film-covered 20% modified atmosphere packaging (T1), and a
film-covered 20% modified atmosphere packaging with 1-methylcyclopropene (T2), with a regular preservation box
used as the control (CK). Results The results showed that compared to CK, both T1 and T2 treatments significantly

reduced the weight loss and browning of lotus seeds, and maintained the content of nutrients such as vitamin C,
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amylose, total phenols and soluble solids. Under the condition of 7 days of room temperature storage, the weight loss of

CK was 16.4%, T1 was 3.4%, and T2 was 4.0%. The total phenol content of CK, T1 and T2 was 5.453, 9.210 and

10.916 mg/g, respectively. The vitamin C content in T1 and T2 was 0.41 mg/100 g and 0.84 mg/100 g higher than that of

the control group, and the amylose content was 0.856 mg/g and 1.438 mg/g higher than that of the control group.

Conclusion The results of the study indicate that the T1 and T2 treatments have a good effect in reducing the

post-harvest nutrient consumption of lotus seeds and maintaining their color, with T2 treatment showing a more

significant effect compared to T1 treatment. This research provides practical evidence for the optimization of

post-harvest preservation techniques for fresh lotus seeds.

KEY WORDS: lotus seed; preservation; modified atmosphere packaging; 1-methylcyclopropene; nutritional quality
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Fig.l Effects of T1 and T2 packaging on the hardness of
lotus seeds after harvest
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Fig.2 Effects of T1 and T2 packaging on weight loss of
lotus seeds after harvest
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Fig.3 Photographs of T1 and T2 packaging lotus seeds after harvest
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Fig.4 Effects of T1 and T2 packaging on the color of lotus seeds after harvest
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Fig.5 Effects of T1 and T2 packaging on TSS and acidity of lotus seeds after harvest
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Fig.6 Effects of T1 and T2 packaging on the respiration of
lotus seeds after harvest
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Fig.7 Effects of T1 and T2 packaging on the VC content of
lotus seeds after harvest
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Fig.8 Effects of T1 and T2 packaging on amylose content in
lotus seeds after harvest
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