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Abstract

Changes in some chemlcal components of bxoccoll,
cucumber and tomato were evaluated under the storage condltlon
as follows : broccoli in evacuated plastic bags for 471 days,
cucumber and tomato in plastié bags containing a-gas mixture |
(x '

co = 83:15:2 by volume) fbr 15 dayes and 9 days

2 F Yo
respectlvely, A11 the bags were kept in a refrlgerator at 9°¢.
The results showed that the average of eﬁhylene gas emanated
from tomato was maximum' and from cucumber was minimum, Iﬁ
comparigon with vegetables stored in plastic bags containihg
air, fhé ascorbic acid content of brocco;i Was_73.01 %, of
cucumber was 1,08 ¢ énd of tomato was 144.99 % of the control

vegetables, The proteinlcontent_of broceoli was 81.51 %, of

cucumber was 105.48 % and of tomato was hot detectable. The -




. results obtained from pigment determination are : chlorophyll b,
chlorophyll a and P ~carotene of breccoli, cubumbér and‘tomato‘
were 407.22 %, 85435 %y 92.74 %, 66,67 %, 122,22 %, 86.98 %, 0 %,
181425 % and 0 %, respectiveiy. As far. as sugar content was con-
cerhéd, it was foﬁnd that broccoli had 69,88 % of frﬁctose, 92.59 %
.of glucoée and 84,38 % of sucrose cucumberlhad 116,00 % of fruc-
toSé; 151452 % of glucose énd 188,89 % of sucrose ; tomato héd
110,73 % of fructose, 153.16 % of glucose and 107;69‘% of sucrose.
It &an be concluded that thefe are some changes in chemical compo-

nents of the vegetables during storage.




