JbFE T 2011014 152~ 154

B E @51 = /?

. s 030801; 2. . 712100

s VA e & VR ARAR A K A R R RBR AN B B 2 A i FlAe KRR AT ARER

N EDTA -Na 4 #p&, #), 361509 PREPE R ST &2, L R mi
FARIAT M 2, 2R KW 0.1 %0898 FERANE IR A 8 VIFRBAE K éﬁxﬁi‘%é’t
A5 4-1. 5% A7 #5ER +0. 1 VLR BR+0.5%EDTA -Na 288K & Tey4rE 7,

H H H

:5603.4; TS 255.3

b ’ b [I] ’
. 2
. . EDTA -Na 4
1
1.1
2005 10 11 )
6% ~7% 15 kg/ em®,
. (0+0.5)C
1.2
5%
s 1 cm

AR IC19800), Jo LB S R A, AL BiE L E
ZNERE AR BE 25 P @R AR T4 Email: icemu
(@126. com.,

s RFTECI1957), 4o B R E A, d% WA 5. L
FENAFRY Pk A B RASIIZH L T Email
dqr0723 @163, com.

:2011— 11— 25

152

B ABE BF
1:2. 5 UK &

:A : 1001— 00092011 )14—0152—03
C D 2 min,
C 2 20 min,
s . (300 ilO)g,
30 10°C
1 0.05%
2 0.1%
3 0.2%
4 3g/h 1 min
5 3g/h 5 min
6 3gh 10 min
7
(B) ) EDTA -Na(D)
1 0.5% 0.5% 0.1% 0.1%
2 0.5% L0% 0. 15% 0. 3%
3 0.5% L5% 0.2% 0. 5%
4 1.0% 0.5% 0. 15% 0. 5%
5 L.0% L0% 0.2% 0.1%
6 L0% L5% 0.1% 0. 3%
7 2.5% 0.5% 0.2% 0. 3%
8 2.5% L0% 0.1% 0. 5%
9 2.5% L5% 0. 15% 0. 1%
10 ( )
1.3
[2) ;
3 » 3 H
3 4 (5] ,
2 g
, s 20 mL , 4
. 25T 5 min,
410 nm , A410X 10



AL F A L 201114, 152 ~ 154

2 2 . , 8
2.1 ’
. , 8C 2.5%
3, 6 . 2 +1.5% +0. 1% +0.5%
EDTA -Na ) s
’ 2 ’
; 12 6 3 ’
7 . 2 3
) 3 ,
/ ¢! /%
2.2 6 12 6 12
1 600 10 400 38 4.7
C 2 300 2700 0 16. 4
’ N
4 3 300 4800 20. 7 50
° 9
4 700 16 500 40 63. 7
, 4d 2 8
12 5 1 400 8200 2.8 51.3
’
, 1 10 , 6 1 800 28 100 64.7 100
2 8 7 2 200 23 300 5.3 100
b ’ b b
4 .
s ( 12 )
8d 12d 4d 12d
1 0.365 0.410 2 100
2 0.358 0.362 0 10 s
3 0.532 0.657 21 35 s s
4 0.243 0.298 3.0 21.8 s
5 0.259 0.332 30 80 s s
6 0.298 0.318 12. 1 50 , s
7 0.298 0.307 6.7 40 ,
8 0.241 0.262 0 13.4 s
9 0.233 0.241 6.7 50 s s
10 0.568 0.664 28. 8 100 ; 3 H
3 EDTA -Na 4
) ,2.5% +1.5%
~ ’
+0.1% +0. 5%EDTA -Na
b °
,0.1% ‘
[ 1] 1zabet oan A. e mternations resh cut Produce Association
’0 1]  Elizabeth Sloan A. The i ional Fresh Produce Associati
e U ports EB/ . http:// www. fresh cuts org .
0.05% ’ Reports EB/ O1] . h fresh 1999
, ., 0.2% , [2] . [M]. , 1998.
y 326-330.
L3 . ; .4 HR
° 0. . 2003, 24(12); 142-145,
’ [ 4] s s .
> 0. . 2001(3): 19- 2.
L4
’ ’ o [ 3] , s s
, (7. . 2004 4(6); 4-5.
3¢g/h 10 min La S
(7. .2002, 17¢1); 70-72.

[ 7] Sapers G M, Garzarell L Pilimta V. Application of browning inhibitortoat

apple and potato by vacuum and pressure in fitration [ J] . FoodSci, 1990,
56: 1049-1053.

153



° ° b7 & 7 2011014, 154~ 157

( , 230104

K ELE B R EA R SRR K E0.5%.1.0%.2.0%.4.0 Y s BAE R iRZ AR
F 1 min, £E BT R 12 d, ART RRABREALIENH HR RSB0 M0, X2 E9. 5
S8 AaEL, 4 A o R MR TR IRAL 323 T TRRIAL B A KR R 09 R E Rofe FHIZE, IpH) R F @ G =T
BT A e T e, RIF R REAF R E., BEApH] R AE A, 428 R 5E PR KBS, A
YT RFEHREZEE., ZF1.0Y% RRBEAELEY REE 12 d & BEE AR EEDHA
12.8 %A= 3. 344, # XHEEG 7] & 27.3 Yoh= 6.46%, 5 3B £ F R F, R RS MAF, R EECE

wE.
:S663.10".3 :A : 1001—0009(2011) 14— 0154—04
, , . . (Chitosan)
3 [13
, 17% ~23.5%, 33 %, .
0.5% ~1% pH 3.1 . 0.5% ~ " .
0.9%, 0.3% ~0.5%, s s
2 b ’ ‘ lZJ o
cE S R(1979), B, Wi, a3, AR FALE T : ’
F@ #95F% TAF. B mail: gbpu @163. com. > .
. 2011— 04— 28

Screening of (Jeaning Agent and Color Fixative of the Fresh-cut Kiwifruit

MU Cuie', RAO Jing-ping?
(1. College of Information Shanxi A gricultural University, Taigus Shanxi 030801; 2. College of Horticulture, Northwest Agrculture and
Forestry University, Yangling Shaanxi 712100)

Abstract; Taking © Qinmei’ kiwifruit as material, using cleaning agent of sodium hypochlorite and ozone, four color
fixative of anhydrous calcium chloride, dtric acid, cysteine, EDTA -Na on the fresh-cut kiwifruit, the decay rate, total
number of bacteria, and brown stain other indicators were determinated. The results indicated that the inhibition
effect of 0. 1% sodium hypochlorite solution to fresh-cut kiwifruit piece was the most significant. The compound,
which including 2.5% calcium chloride anhy drous 1. 0% citric acid, 0.1% L-Cys and 0. 5% EDTA-Na, had the
best color-protective effect.

Key words: nitrogen; fresh-cut kiw if rui t; shelt-life

154



