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Fig 2 Analysis of 2—6 days(A),8—10 days (B) radar diagram of pepper transportation vibration
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Fig 4 Analysis of 8 days (A),10 days(B) radar diagram of MeJA transport vibration of pepper
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Analysis of 2 days (A),10 days (B) radar diagram of round green pepper transportation vibration
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Fig 8 Analysis of 2 days(A),10 days(B) radar diagram of MeJA transport vibration of round green pepper
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Fig 10 Analysis of 1—3 days(A),4 days(B) radar diagram of broccoli transportation vibration
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Fig 12 Analysis of 1 day(A),2—4 days(B) radar diagram of MeJA transport vibration of broccoli



108 9 ()

[3] , ) .o GC-MS
3 (1l .
2015,31(11) :290-297.
MeJ A R [4] D'ONFRRO C. MATARESE F, CUZZOLA A. Effect of

methyl jasmonate on the aroma of Sangiovese grapes and wines

[J]. Food Chemistry,2018,242:352-361.

PCA ) [5] ) , ,
[16] PCA Ll .2019,
’ 45(9) :190-196.
’ [6] , . .o
o LI ,2018,34(9) :70-76.
, W5S, W1W L7] , : .
L1l ,2016(20) :43-47.
’ ’ 8] . .
° ’ (. ,2010,26(21) ;75-80.
’ [9] , . .
L1l ,2011,20(2):171-172.
. MeJA [10] . , )
[17-18] LIl ,2013,38(12) :60-62.
)
[11] , , .
MelA ’ 0l ,2016,42(3):193-197.
> ° [12] , , .
, (1. ,2015,36(5) :272-276.
_ [l [13] , , ..
i . ,2015,43(26) :326-329.
[14] , , .
MeJA ’ 1. ,2007,28(10) :76-79.
° [15] , , .o
N [l ,2013,34(5):353-357.
s , [16] . . .o
[9] [l ,2014,30(36) :304-309.
) [17] S
[Jl. ,2015,6(7):2415-2419.
[18] , , .o
(1] ’ L], L. ,2018,34(9) ;1-7.
,2011(9) :93-95. (197 , . o .
2] ’ ’ T 0. ,2013,34(22) :353-355.
0. ,2015,34(5) :353-357.

Detection of Vegetable Smell Quality After Transport Vibration Based on
Electronic Nose Technology

LIU Yao',XU Dongying' ,LIU Jing"*.,ZUOQO Jinhua' ,GAO Lipu', WANG Qing'
(1. Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences/Key Laboratory of the Vegetable
Postharvest Treatment of Ministry of Agriculture/Beijing Key Laboratory of Fruits and Vegetable Storage and
Processing/Key Laboratory of Biology and Genetic Improvement of Horticultural Crops ( North China), Ministry of
Agriculture/Key Laboratory of Urban Agriculture (North) , Ministry of Agriculture, Beijing 100097; 2. College of Plant
Protection, Anhui Agricultural University, Hefei, Anhui 230000)



18 109

Abstract: The pepper, green round pepper and broccoli were used as raw materials to vibration, non-
vibration and MeJA treatment and electronic nose was used to detect the volatile components in
vegetables at different storage time. The results showed that the change of smell of prickly pepper and
broccoli in non-vibration group was smaller than that in vibrating group, while that in non-vibrating
group and vibrating group in round green pepper group was smaller. MeJA treatment of vibrating
pepper, green pepper and broccoli could effectively inhibit the change of the smell of pepper, green
pepper and broccoli. Therefore, reducing the vibration of fruits and vegetables during transportation
and treating them with MeJ A could effectively maintain the storage quality of fruits and vegetables and
prolong the shelf life of fruits and vegetables.
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