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Effects of storage temperature on nutritional compositions and antioxidant
activity of fresh-cut coriander

HAN Cong, LI Xiao-An, GAO Fan, JIN Peng, ZHENG Yong—Hua*

(College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

ABSTRACT: Objective To anayze the effect of different storage temperature on the nutritional
compositions and antioxidant activity of fresh-cut coriander. Methods Fresh-cut coriander was cut and placed
into preservation boxes, and stored at 4 °C, 10 ‘C and 20 ‘C. The changes of ascorbic acid, chlorophyll, soluble
sugar, total phenolics, total flavonoids and DPPH radical scavenging activity were investigated. Results The
results indicated that cutting induced a fast loss of ascorbic acid, chlorophyll and soluble sugar. Compared with
10 C and 20 C, storage temperature of 4 C significantly decreased the disruption of these nutrients. In
addition, cutting also induced the synthesis and accumulation of phenolic and flavone compounds, enhanced its
DPPH radical scavenging activity, and improved the antioxidant activity of coriander. Compared with 4 ‘C and
10 C, the content of phenolic and flavone compounds and antioxidant activity in fresh-cut coriander were
higher at 20 'C. Conclusion Low storage temperature can preserve the nutritional quality of fresh-cut
coriander, while higher temperature can induce the improvement of antioxidant activity of fresh-cut coriander.
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Fig. 1 Effectsof storage temperature on ascorbic acid
content of fresh-cut coriander 2
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