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ABSTRACT

Purpose: The aim of this work was to study the change in antioxidant activity depending on storage temperature and
storage period in romaine and cherry, Method: The plant material was stored at 0.7 £ 0.6°C, 3,5 = 2.8°C, and 4.7 *+
1.4°C. Cherry and romaine were stored for a period of 9 days and 7 days, respectively, The cherry was taken from each
group of samples at regular intervals of days and the romaine was taken from each group of samples at regular intervals of
2days. Vitamin C, total polyphenol, and total flavonoid stability and antioxidant capacity including DPPH, total antioxidant
capacity (TAC) were measured, Results: For cherry, the levels of TAC and flavonoid were higher at the 0.7 = 0.6°C
condition than other conditions (p ¢ 0.05). The polyphenol and vitamin C levels were not significantly different among
storage conditions, In the case of romaine, the level of TAC was highly preserved until 7 days at the 0.7 = 0.6°C condition,
Vitamin C level was significantly lower at the 3.5 = 2.8°C condition (p { 0.05), DPPH activity was highest at the 0.7 + 0.6°C
condition (p { 0.05). DPPH activity was shown in order of 0.7 £ 0.6°C ) 4.7 £+ 1.4°C ) 3.5 + 2.8°C. Conclusion: The results
indicated that the narrow differences and fluctuation in temperature were associated with antioxidant capacity and it might

enhance the nutritional shelf life of vegetables and fruits,
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Table 1. Experimental temperature

Temperature

Location Fridge Seti Sample
Condifion etting Actual P
point point
A 1.0£0.5°C 0.7+0.6°C Cherry, Romaine
Shelf B 3.0£2.0°C 3.5+2.8°C Cherry, Romaine
C 40%1.0°C 4.7+1.4°C Cherry, Romaine
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Fig. 1. Changes in the external quality of material depending on storage temperature and period (A) cherry, (B) romaine. Cherry and
romaine started to wilt day3 and day1, respectively.
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Fig. 3. Changes in antioxidant activity of cherry depending on storage temperature and period. ab Different superscript letters indicate
the comparison with significant differences according to storage temperature within the same period by ANOVA test at p <0.05.
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cate the comparison with significant differences according to storage temperature within the same period by ANOVA test at p <0.05.

Table 20 YERARITE 27 AcdlME A Z710iH] 25%
°] DPPH 4750 7HAsiar, =1 ¢8F =1 B= 27
28% B 33%7} Ak Ao vehgon, A7 214

=i
=

2 AAA7)7k) w2 DPPH EE80] 24 AdA 718 =

kom (p<0.05), A A>Z7 C>%7 BY &A=
o211 &Fo] & YERA AT (p < 0.05).

=
°
&



HEMI C

o

56 / A7z mt & % tsh

]
)
ot
olr

Table 2. Changes in DPPH activity (%) of romaine depending on storage temperature and period

Day 0 Day 1 Day 3 Day 5 Day 7
A 89.044 +0.062° 84.637 £0.219° 77.36440.080° 71.35640.051¢
B 96.088 86.040+0.131° 78.608+0.131¢ 72.216%0.056° 63.021 £0.051°
C 80.684 0.553° 80.582+0.115° 73.562 +0.062° 68.545 +0.059°

ab Different superscript letters indicate the comparison with significant differences according storage temperature within the same

period by ANOVA test at p <0.05.
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