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Effect of six anti-staling agents on quality of Gastrodia elata
during room temperature storage
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(Chinese-German Joint Institute for Natural Product Research /Shaanxi Engineering Research Center of Tall Gastrodia Tuber and
Medical Dogwood . College of Biological Science and Engineering s Shaanxi University of
Technology, Hanzhong , Shaanxi 723000, China)

Abstract: [Objective] The effects of different preservatives on post-harvest physiological and storage
quality in Gastrodia elata tuber were studied to provide basis for prolonging storage life of fresh Gastrodia
elata. [Method) Three biological preservatives of tea polyphenols,lysozyme and Prunella vulgaris extract
and three chemical preservatives of chitosan,sodium erythorbate and citric acid were used to treat Gastro-
dia elata as fresh-keeping agents at 18 —20 °C. The mass loss rate, softening decay rate,hardness and solu-
ble solids (SSC) ,vitamin C (Vc) ,titratable acid, gastrodin, malondialdehyde (MDA) ,respiratory intensity,
peroxidase (POD) activity and catalase (CAT) activity were measured every 5 days. [Result] All six fresh-
keeping agents could moderately delay the decline of sensory and nutritional quality and prolong the storage
period of fresh Gastrodia elata. Sodium erythorbate group had the best fresh-keeping effect,and all the test
indexes were improved compared with the control group (P<C0. 05). Among the chemical preservatives,

Prunella vulgaris extract group had the best preservation effect, slightly worse than sodium erythorbate.
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[Conclusion) Gastrodia elata treated with erythorbic acid had the best storage quality and longest storage

life.
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Fig. 1 Effect of different anti-staling agents on weight loss (A) and decay incidence (B) of Gastrodia elata
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Fig. 2 Effect of different anti-staling agents on hardness (A) and soluble solids content (B) of Gastrodia elata
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Fig.5 Effect of different anti-staling agents on malondialdehyde (A) and respiration intensity (B) of Gastrodia elata
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