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Analysis of Three Enzymes Activities of * Dongzao Fruit
During Controlled Atmosphere Storage

GAO Mei xiu's ZONG Jing-ying?, YU Cang'
(1. Department of Horticulture, Tianjin Agricultural University, Tianjin 300384 China; 2. Forestry Bureau of Tianjin Tianjin 300378 China)

Abstract: In this study the changes of Polyphenol Oxidase, Peroxidase and Alcohol dehudrogenase activities of © Dongzao’
Jujube were analyzed respectively after storage. Fruits subjected in adaptive controlled atmosphere (12% ~15%02, 0
CO2) showed that the activities of Polyphenol Oxidase and Peroxidase declined significantly, the burst of the Polyphenol
Oxidase activity was delayed effectively, and a late increase in the activity of Peroxidase, which resulted in improving the
fruit quality retention during storage and extending the storage life. Taken together, the results suggested that Alcohol
dehudrogenase activities were enhanced in controlled atmosphere storage, especially in the subsequent storage.
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