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Effect of Harvest Season Variation on Mass Loss and Yellowing of Broccoli
(Brassica oleracea L. italica) during Storage
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We investigated the effect of the differences in harvest seasons and temperature history on the
mass loss and color change of broccoli (Brassica oleracea L. italica) during storage. Broccolis
harvested in June 2020 (early summer) and November 2020 (autumn) were stored at 0, 5, 10, and
20 °C for 2 days for simulating transport. They were then stored at 5 °C for 5 days. During the
storage, we calculated the mass loss rate, k, to quantitate the weight loss and inspected the flower
bud visually to evaluate the degree of its yellowing at 20 °C. Our results showed that the rate of
mass loss and the yellowing of broccoli harvested in November was slower than that in June.
Thus, there is a possibility that the broccoli harvested in autumn season can be transported at
higher temperature zones than those of the conventional cold chain (5-10 °C) in Japan.
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Fig. 1. Typical sample harvested in June.
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Fig. 2. Harvest season and temperature

dependences of the mass loss kinetics of

broccoli during 0—day to 2—day. Lower case

letter indicates significant differences as

analyzed by Welch’ s #test (p < 0.05).
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Fig. 3. Examples of harvest season and
temperature effects on the visual changes
in broccoli (on the 6th day). This figure was
flipped horizontally to sort in ascending

order.
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