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Effect of Microporous Preservative Film on Physiological Changes of
Jinling Big Jujube During Storage

WANG Shuqin WANG Gang YAN Tingca
(College of Food Sciences Shenyang A gricultural University, Shenyang, Liaoning 110161, China)

Abstract; The bioactivities changes of Jinling big jujube paded by microporous preservative film and stored at (0=+0.5) C
were studied in this paper. The results showed that: while fresh-keeping and stored, the soluble solids content of Jinling
big jujube changed little, but its content of Ve, MDA and polygalacturonase activity changed remarkably. T hese will be of
great advantage to matain the rigidity and V¢ content of Jinling big jujube, as well as postpore its aging process.
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