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Abstract; With fresh Morchella esculenta produced in Chongqing Qianjiang as experiment material, the

effects of the time of UVC treatment on the sensory quality, browning degree, soluble solids, soluble pro-
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tein, superoxide dismutase (SOD), catalase (CAT) and secondary metabolite malondialdehyde (MDA)
content were studied. The results showed that compared to the control, 30 min of UVC processing in-
creased sensory quality of Morchella esculenta stored for 2d, 4d, 6d, 8d and 10d after treatment by
10.15%, 14.29%, 15.38%, 40.05% and 57.14%, decreased browning degree by 15.21%. 25.33%.,
37.86%, 35.17% and 44.46% . increased soluble protein by 10.29%, 2.87%, 13.96% ., 12.26% and
12.51%, enhanced SOD by 24.54%, 24.46%, 23.72%, 5.54% and 7.49%, and CAT by 3.45%,
23.69%, 5.64%, 15.24% and 41.16%, and decreased the accumulation degree of MDA by 6.31%,
11.36%, 10.02%, 5.61% and 13.80% , respectively. Compared to the with control, 20 min and 40 min
of UVC treatments did not achieve the significant effects on above parameters as the effects of 30 min UVC
processing. 30 min UVC dose can be used as the optimal treatment.
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