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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



A7 & Z 2011014, 154~ 157 ° °
1 2
1.1 2.1
. 2.1.1
Roth . 200 KU9 ) ’
90%. 1 ’
1.2
1% 1 min. 1.2.3.4 ,
1% , 0.5%-1%.
2%.4% . ;
1 min, , 0.08 mm , , 02 CO2 ,
(234+4)C . .3 ,
o 1
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CK 091 0.89bB 0.85dB 0.76dB  0.59%C 0.52C  0.40dC , .
1 091 0.9A 0.87bA 0.82bB 0.76bB 0. 71bB  0.61abAB
2 091 0.9aA 0.88aA  0.85A 0.82aA  0.78aA 0. 7laA = 2 MR Treatment
ol —~—CK —a— UhAf
3 091 0.9aA 0.86cA 0.8lbd3 0.75bB 0.69B  0.59bB o e e GRS — GRTH3
4 091 0.89bB 0.85B 0.79cB 0.72bB  0.66dB  0.50cBC g 1'4 | ~=— b4
g =
4 «:% L2l
= =
Table 4 The changes of soluble solid content during storage % = Ir
Storage time/ d i i |
0.6
Treatmetn 0 2 4 6 8 10 12 g p
S 0.4}
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4 1203 11.90dB 11.27dC 10.27&C  9.99dC  9.83cC  8.85dB Fig. 2 The changes of MDA content of Ze xiang
grapes during storage
2.3
2.5
b
02 CO2. O
b
. 1
g ’ ,  SOD.
’
’ b
. s .
’ » SOD. CAT POD
° ( 3A.B.C), , SOD. CAT
b o
b
2.4 MDA)
b o
MDA .
3
b
b b 4
b °
b
b
b
b
MDA, , ) ’ ’
’ b
b . o
02 . ’
. 1.0% .

156



—~ 17 ° °
477 & 7 201114, 154~ 157
UbBE Treatment
A 55O —O—CK—— b Tl | ——lh T 2 =itk T 3—e— 41 L4 B & ALEE Treatment —=CK
= - JbFL
_ 500| 4.3 — bFD
= .
T 45 = ——GbE3
450 o —— b
400 cqi®
= 3H -
= 360 4o € 3.3
5 =3
2 S
€ S 300 ; 2.8
® 250 7
2 200 8%
150 B I T N . i
0 2 4 6 8 10 12 0 2 4 6 8 10 12
I INf [d]Storage time/d MG M Storage time/d
D Bel
c E: 4bF Treatment
v 16 AP Treatment P 12 SEOR e aE
E 1 ——CK - 4T g 1(; i == SEFT2 e T3
- oo e AbFH2 —— LT3 Bt —— 45
= = 44 R
H %0 10 = 8|
) Es 7
== 8 = +
S = EZ 6
= Z 6 T, t
kcr ; 2 L
N g 4]
2 S 3L
2, B
. 2 4 6 8 10 12
? U\V'fifw’illilf’l'"]Sto?age t?mefd 1 12 Wi [i]Storage time/d
3
Fig. 3 The changes of antioxidation emzymes activity of Ze xiang grapes during storage
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The Effect of Chitosan Coating on Grapes Postharvest Quality under Room Temperature

PU Gao-bin WEI Li
(Shandong Yingcai University, Jinan, Shandong 250104)

Abstract: The effect of chitosan coating on grapes postharvest quality were studied in different concentration, 0. 5%,
1.0%,2. 0%, and 4. 0%, under room temperature. The results showed that each treatment could reduce the
weightless rate and rotten rate, restrain the reduce of soluble solid content during storage. It also could stave the
senescence by restrain the respiration and improve the antioxidation enzymes activity . The treatment of 1.0%; chitosan
coating could reduce the weightless rate and rotten rate significantly on 12 d after storage. Altogether, the quality of
grapes with 1.0%] chitosan coating was quite better than control and other treatments.
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