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Abstract: To investigate the effect of low-temperature plasma-activated water (PAW) on the storage quality of postharvest
Dendrocalamus brandisii (D. brandisii) shoots, using low-temperature plasma at 160 V and 160 Hz, preparation of PAWs
(PAW,, PAW,, PAW,) at 1, 2, and 3 min, the effects of PAW on the total number of colonies, enzyme activities and related
physicochemical indexes of D. brandisii shoots after harvest were analyzed. The results showed that compared to the CK
group (distilled water treatment), PAW could inhibit the respiratory intensity of fresh-cut D. brandisii shoots, reduce the
loss of total phenols and flavonoids, delay the decline in soluble protein, soluble sugar, vitamin C content. PAW,, PAW,,
and PAW,-treated D. brandisii shoots at the 18th day of storage, the activity of phenylalanine ammonia-lyase decreased by
3.00, 5.25 and 3.90 U/g (P<0.05). On the 12th day of storage, peroxidase activity decreased by 5.91, 10.16 and 7.94 U/g
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(P<0.05). On the 30th day of storage, the cumulative synthesis of cellulose and lignin decreased by 6.66, 24.19 and
10.59 mg/g (P<0.05) and 1.27, 2.49 and 1.20 mg/g, respectively (P<0.05). This study provides some theoretical basis for
the application of PAW technology in the field of preservation and processing of D. brandisii shoots.
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Fig.1 Effect of PAW treatment on the respiratory intensity
of postharvest fresh-cut D. brandisii shoots
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Fig.2 Effect of PAW treatment on soluble proteins content
of postharvest fresh-cut D.brandisii shoots
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Fig.3 Effect of PAW treatment on soluble sugars content
of postharvest fresh-cut D. brandisii shoots
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Fig.4 Effect of PAW treatment on total phenols (a)
and flavonoids (b) content of postharvest

fresh-cut D. brandisii shoots

o Z IS BT, R E AT A 2H R AN S B I
H S BRI PAW, ACFRAS TA) 4500, 7= AR 0O 76 P4 o
B, AN JE AT RILEA I ) SR eI o

A PN B 5 B AR AR AN 1E] 4b o, BEEsHENY
S, 22 5 S TR REE S W 0~18 d B, 4%
ZH B S X T, 2 18 d B B KAE; RS T
WA, TS 30 d B, PAW, . PAW,, PAW, Lt CK
HIEE T 38.10%. 42.86%. 52.38%. HIHEETENIK
AR, ROS #ih PAL ARG, it F R4k
GG AL, S BOEERE F i B Y, PAW g
Yy REAI I S 5 AR A S A BG4, BELLE T2
Filil R e 28, AN 18], PAW, 3645 F PAW, .
PAW,, BLHHIE 24 PAW AhERA S0 il de 0 ) g A, 334
ST R BRI RO A O B s PAW ABFRESFR]EE
K, A Z2 00 TR i A 5 B 4 4, T B
T ROS 1, SRR PAW, ZbBRAT R4 5T,
Az S TE ) 0T SRR A, AN R LA ] I 1
fi# o Grzegorzewski 2B ifF 57 & # PAW H B 36 P
Yy ] GeR i A SRR R I, REBURIRR i SR A E R Rz 4
JifL b SR ) B RS ) S O R A
2.5 PAW RMIEXSRBEHTIERZME V. 2N

Vo A A A Y AR BT A IS TS, SR e R
RGH R R IR SR WO Ve & EAR
ean&l s FioR, BERF TR AR, 2520 52 R REka s I
25 30 d iF, SIS wI AR b, #4540 Ve S TR RE,
CK 41. PAW,. PAW,. PAW, AbFHA] V. & & 505
A 0.81, 1.11, 2.03 F1 0.93 pg/mL, PAW 4541119 V.
Fm T CK 4, Hh PAW, 24H L 3 & T CK
ZH(P<0.05) . Al HESE Vo FEDUEARBRE T &4 4
AN T O B, O FHSCHTSE R PAW iy
WP AT DA BT AR A O i B2 A TP ],
PAW, =T PAW,. PAW,, 45 FKH, 36 2 PAW 4b
HU YA BR IS, i1k T Ve 84k, LA S BT
SN PRI IE] 5978 3% B s PAW,; AE B R [a] 5,
;A 200 ROS #J0T, R T H R AT 521 240 iy S
BV T S BRI PAW, AR PR [R5, 7 AR Y
W PE TR D, AR L Ve AR, 255 Wu
AEBA BT SEHAEALL

V@i (ug/mL)

6 6 1‘2 1‘8 2.4 3.0
TR IA] (d)
5 PAW ARHIXRIGBEVIALET ST Ve G

Fig.5 Effect of PAW treatment on V. content of postharvest

fresh-cut D. brandisii shoots
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