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Fig. 1 Respiration rate of Lycium barbarum fruit during storage
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Fig. 2 SSC of Lycium barbarum fruit during storage
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Fig. 3 TA of Lycium barbarum fruit during storage
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Fig. 4 SSC/TA of Lycium barbarum fruit during storage
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Fig. 5 Hue and L value of Lycium barbarum after 35 d storage
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Fig. 6 Decay incidence of Lycium barbarum fruit at

different storage stages
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Table 1 Sensory quality evaluation of Lycium barbarum fruit at different storage stages
T3 et i) Ab3 WRIF H Test item

Storage time/d Treatments Bifh, Colour S Kz Pericarp ZS, Aroma W Juice JEHy Quality
0 CK 8.5+0.54 a 8.5+0.55 a 8.0+0.32 a 8.0+0.32 a 7.8+0.27 a
7 CK 7.740.52 a 8.040.32 a 6.940.49 b 7.3+£0.41 b 5.940.20 b
CF 8.3+0.52 a 8.1+0.32 a 6.8+0.49 b 6.84+0.52 b 6.240.26 b
21 CK 5.3%+0.52 be 4.540.45 ¢ 4.840.27 ¢ 5.340.27 ¢ 4.3+0.42 ¢
CF 5.5+0.55 b 5.6+0.52 b 4.940.20 c 5.240.26 ¢ 4.540.40 ¢
35 CK 4.5+0.42 c 2.8+0.26 d 1.14+0.20 e 3.7+0.26 d 2.5+0.45 d
CF 5.140. 49 be 2.8+0.26 d 3.140.60 d 3.640.26 d 3.0+0.30d

T [/ — 30 7 AR R 8 B R 4 Duncan’s /23022 5 R B35 (P>0. 05)

Note: Values in the same column followed by the same letter are not significantly different by Duncan’s test.
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Effect of CF Preservative on Quality Retention of Lycium barbarum Fruit

WANG Rui-qing, WEI Wen-wen, XU Xin-ming,JIA Lian-wen, FENG Jian-hua
(Jinan Fruit Research Institute,China Supply and Marketing Cooperatives,Ji’nan,Shandong 250014)

Abstract: The effects of CF preservative on quality retention of fresh Lycium barbarum fruit during storage at (2 £1)°C

were investigated. The results showed that CF treatment decreased the decay incidence of the fruit from 46.7% to

20. 0% ,alleviated sensory soured smell at the end of storage,improved SSC/TA ratio and sensory aroma attributes,

accelerated the decrease of soluble solids content and titratable acidity,while had no significant effect on the color, skin,

texture and juicy condition.

Key words: Lycium barbarum ;CF preservative;storage;quality
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