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Abstract; Film of high Carbon Dioxide permeability (FHCDP) was used, the effects of different packaging on the gas

composition in headspace of packages were studied and the storage properties of jujube with micro-perforation film as

control. The results showed that Carbon Dioxide contents in headspace of both packages were similar and lower than

0.5% during the whole storage period, while Oxygen content in headspace of micro-perforation film package was high (as

high as in air) ,and in headspace of FHCDP package,was in the range of 3% ~4%. Soluable solid content and vitamin C

(VO content of jujube packed with FHCDP were higher than packed with micro-perforation film, while ethanol and acet-

aldehyde content were similar. Flavor and fine fruit percentage of jujube packed with FHCDP were higher than packed

with micro-perforation film.

Key words: preservative film;packaging; Zizyphus jujuba Mill. cv. Dongzao; storage
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Table 1 Changes of good fruit rate of kumquat fruits

during the tree storage %

Lb g Y25 i ] Investigating date /4F. H. B

Treatment 2010.12.20 2011.1.20 2011.2.20 2011.3.22 2011.4.15

i
100 100 99. 7 99. 3 98.9
Covered with plastic film
AR B
100 96 25 1.6 -

Open field cultivation

T :2010. 12. 20 B9 B 48 2 o5 B AL 21 B0 0 2 Rl B , K] Ui 5 68 ot B B 9 —
FH.
Note: The data on December 20,2010 which is before covering with plastic film is the

basic data,so it is the same with the data of opening field cultivation,the same as below.
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HIEI R OREEGSE 3 N H BB TR, FRET 26.94%, 8%
Ja 1 H TR B e b s 58 bk 35 i DA BE AT 2 B8 B A7
BEHYSE 3 AN H FRE T 36.06%, T F58 B LY 2 i kb T 1)
PR R I R 3 X B R R e B B SR SE AR B BRI
ZIEERE 2D,
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Table 2

Changes of single fruit weight and firmness of kumquat fruits during the tree storage

SRAEERFE] Sampling date /4F. A. H

545 Index AbFE Treatment
2010. 12. 20 2011. 1. 20 2011. 2. 20 2011. 3. 22 2011. 4. 15

28 Covered with plastic film 17.05 17.98 18. 05 17.85 17.58
PR Single fruit weight/g

AR % Open field cultivation 17. 05 18. 95 19. 24 17. 93 —

2 Ji# Covered with plastic film 7.4640. 23 6. 35+0. 22 5.5740. 27 5.4540. 27 4.4940. 28
F8 B Fruit firmness/ X 105Pa o

BEHb#RE Open field cultivation 7.4640. 23 5.6240.16 5.06=40. 22 4.7740. 31 —
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Fig.1 Water content of kumquat fruits during the tree storage
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Fig. 2 VC content of kumquat fruits during the tree storage
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Table 3 TSS and TS content of kumquat fruits during the tree storage %

545 Index b3 Treatment

SFAEHTH] Sampling date/4F. H. H

2010. 12. 20 2011. 1. 20 2011. 2. 20 2011.3.22 2011.4.15
2 Ji# Covered with plastic film 13. 00+0. 00 18. 60+0. 17 19. 00+0. 00 19. 23+0. 21 20. 83740. 29
TIYEMEE B4 Total soluble solids
B Hb#RE Open field cultivation 13. 00+0. 00 17.57+0.12 18.33+0. 29 18.83+0. 29 —
2 Ji# Covered with plastic film 6.6840. 03 12. 30+0. 08 15. 53+0. 30 15.31+0. 12 14.85+0. 12
T Total soluble sugar
B Hb#RE Open field cultivation 6.6840. 03 7.5740.03 14.48+0. 15 13.93+0. 08 —
L BRI R 3 KEE M TIIE,
Note: All above date are the average of three repeat.
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Fig. 3 Titratable acid content of kumquat fruits

during the tree storage
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Table 4 TSS-TA ratio and TS-TA ratio of kumquat fruits during the tree storage
SRAERSE] Sampling date/4F. A. H
545 Index AbFE Treatment pine
2010. 12. 20 2011. 1. 20 2011. 2. 20 2011.3.22 2011.4.15
L A . 2 Ji# Covered with plastic film 24. 02 42.61 49. 96 53.33 61. 93
SS- ratio
AR % Open field cultivation 24.02 34. 60 42.09 44. 37 —
WL H, TSTA rati I Covered with plastic film 12. 34 28.17 40. 85 42. 46 44,15
ratio
B Hb#RE Open field cultivation 12. 34 14.91 33.23 32. 82 —
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Effects of Rain Shelter Cultivation on Quality of Fortunella crassifolia Fruits
During the Tree Storage

LI Ming-juan’ ,LIU Gen-hua® , HE Xin-hua' ,JING Yan-yan' ,LI De-an® ,ZHOU Xiang-jie'
(1. College of Agriculture, Guangxi University, Nanning, Guangxi 530004; 2, Agricultural Bureau of Yangshuo County, Yangshuo, Guangxi
54190033, Guangxi Technical Instruction General Office for Fruit Production, Nanning, Guangxi 530022)

Abstract;: The dynamic changes of the Yangshuo kumgquat fruits qualities were compared under rain shelter cultivation
covered with plastic film and in open field cultivation as control from December 20,2010 to April 15,2011. In order to
understand the effects of rain shelter cultivation on quality of Yangshuo kumquat (Fortunella crassi folia Swingle cv.
Yangshuo) fruits on tree storage in Yangshuo county. The results showed that the storage period on tree of Yangshuo
kumquat under rain shelter cultivation could extend to mid-April of the next year and the good fruit rate still could reach
98. 9%. The rain shelter cultivation could not noly delay the decrease of the fruit firmness and maintain higher VC
content of later period,but also increased its soluble solids content, TSS-TA ratio and TS-TA ratio. During the whole
storage period on the tree,the fruit firmness under rain shelter cultivation was 10. 08% to 14.26% higher than that in
open field cultivation,its soluble solids content was 2. 12% to 5. 86% higher than the control;titratable acid content was
13.64% to 14.29% lower than the control; soluble sugar content, TSS-TA ratio and TS-TA ratio of fruit under rain
shelter cultivation were all higher than that of control. The VC content of kumquat fruits on the tree storage increased
during the first two months and reached maximum in the second month, then reduced rapidly, but the VC content of
kumquat fruits under rain shelter cultivation was 8. 69% to 14. 73% higher than that of control.

Key words: Kumquat(Fortunella crassi folia Swingle) ;storage on the tree;fruit quality;rain shelter cultivation
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