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Physiological mechanism of extending shelfife of
houttuynia cordata by carrageenan
XIAO Yong-gian'?, LIU Si-wei'?, ZHANG Ying'”*, LIU Yang,
DENG Yan, MU Li-ru, NI Ming"?, XIA Xian"?, LI Yudin '

(1. Hubei Key Laboratory of Edible Wild Plants Conservation and Ulilization
(Hubei Normal University) , Huangshi 435002, China;

2. Hubei Engineering Research Center of Typical Wild Vegetables Breeding and Comprehensive

Utilization Technology (Hubei Normal University) » Huangshi 435002, China)

Abstract: Extending shelfdife of Houttuynia cordata by carrageenan was investigated. Weight loss rate, decay degree, eating
quality, browning degree, headspace composition, 1texture, total soluble solids concentration, titratable acid, vitamin ¢ con—
centration, polyphenol oxidase activity, mesophile colony count and veast and mold colony count were analyzed. The results
showed that carrageenan inhibited augment of weight loss rate, decay degree and polyphenol oxidase activity. Carrageenan in—
hibited declining of eating qualitys respirations total soluble solids concentration, tivatable acid and vitamin ¢ concentration.
2.0% carrageenan water solution could prolong shelfdife of Howtuynia cordata for 6 days, compared to the control sample.

Key words: houttuynia cordata; shelldife; carrageenan; physiological mechanism



