s PESREEIT - F @ L 2012011):161~168

BRANSAS G REFIXEN 522 £ 18 & B i
LAk WL x E. kP

(1. BZRAT= e TREEARBEIT A O, KER =5 R 5 A B IR R fef 1 5 SE 6 28, Kt 300384
2. RIETA R Y55 TEYEE, LT K#E 116034)

H OE A TR BHAKX AL SREE A L AP )G 5 R oe A R ALe) A R AT
T AR 25 B8RRI, B AR BB R R R A ISATR T, AT RIE T RGN A F
BREERFT R, ZREH .42 1148 CT24#87/1 ke RELESBHAXLA) AKEBE
HR(—0.5~—0.2°C)60 d J& 10CH LI M AL R LA EN TR, HILT BHRROGME,
EFWHRERE R T, B A ELE R £ MDA fo LEEA-F 693 hn , 4274 3 69 SOD #= POD

EML,FBRET ATk PPOERAA S  RETRERERA.
KGR ANk ; BRI U s PR 50 5 D4R AR L R
hESHES:S662.5097.3 XEARINAE:A  XE4HS:1001—0009(2012)11—0164—05

PR o R 2 PR R AL 7 R s X
FEEEPFEINRME UKL T K&, AW R ,.5~7 A
Rl BT A R — B E SRR B AR
EMEFRTE, S AR E AR AR E R
MEITTRMAEER . IR, b T HEBE e 220, Rl it
TE B YL 5, SRS 00 IXUBR: s S5 T B bR, SR A 5 i B
RIK FEAE R AFBR  TE M T REAF I 2~3 d. AT
HORTEE M FEHIRS B I T RS A BRI R AR
i 77 k18 e IR BE .

EIIME B BT & B PRI PR (—0. 340.2)CL4
BRI B &SRR R BT I8, T LA AOE 2%
REMFEFEAB LRGN L IFRE T RELE
IR SR SE R IR . (7R I R 2 B, SR
Y BRTT IR OR S LS AR B g . CT2 24 4 R
7,2 CT2 720 1) CRYZ4F T I I e 4 265 » REVBR
/D SR DA AT R PR 0 L PR ) B ) TR )45 K S IR IR
P RRIEAE AT . BBk i SR SE L AR A A 2510, P
B T B 3R R SE, T EL R AR 5 K A K T
DRI R FEEORHAR XA 45 R £ 30 Ah T 07 3k (R f6 R
BE, BA T TSRS . B AT ARk 7E 51 22801 1|
4 A= B it SRR B A R X6 10 A T A [ Ak AR
PR ARI ) 25 TR ET i B 5 A PR AR AR AL ML A, 3R

E—EEBN:F 1974, B, T FHRAH L. BB R
RAZERFRF B %45 RARERENHERA L T4,
E-mail : lijkuo@sina, com,

HETH “+= 278 KA £ 3%+ % K855 B (2012BAD38BOD) 5
R AW RLABR RIS T F R B (201002020)

Yr7s B #9:2012—03—19

164

REAEREE T, PR G PR T vk A IE < 52 42 1
R TR MRS
1 #MR5RH*®
L1 Hsbe

P Ao b Bk, F 2010 42 6 A 26 HR
HRETS&MXATE, RIS R EF6
FGRL R/ IN—F, T B F ARG B PR R A4, T2
12 h J5 2k F 2R SOUR 46 45 6 OR £5F 57 33F 17 0K IR 7 et
(—0.5~—0.2)C,
L2 HEk

AR ET R 4% CT2 ORes 50 ¥ A h 4140 3 MR .
AbFE 1.4 148 CT2 {REF57]/1 kg RELITE B HE
T RS JRFE N A PRAE L3 A0 38 2. 3 IR 1 4% CT2 &
55 /0. 5 kgL K H B T 8RR N Bk
AL 3. IR 1 4% CT2 fRe£5]/0. 25 kg JRELIHHHE,
B H B TR IRFE N A B3, A a3 R SR
RN 3 M, BN R EL N 3.5 kg, T
60 d J5 MUKIR B H , 47535 B R VSR B B LSRRI K
IN—B TORE AR ) BRSSO e
&, BEA 400 g, 2R )5 BT 10°CHHEFE L, W % B[]
$0.1.3.5.7d, 3IKEE.
1.3 THWE

15 B SR FHZE [ 7= TA. XT. Plus ¥4I R ; AT 1
B Hok F B A7 PAL-1 U7 FReAm A0 % ; 7T 2
PR R FH B B 78 o 0k I 2 s AR 3R C R 4R I8 L e vk I
EY, WEERAMACE 2R g i 2 28R
FASHGREEMEDS , SRS S ;PPO,
POD 2 H8 B # i 451 J7 25 22 ; SOD 2 i Giannopoli-

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

wF @ ¥ 2012011):160~168

s PESREEINT -

tis" I IR MISE

RE SR R AR B SR ERAESE I
B AR A FE BN RE 43 5 AEHL0 G R T
Misl & FESEEF/NT BWR 1/2;2 % RESE
WA B 1/2~3/4;3 . REEF AR L BmH
3/4~1;4 % R LIMEGE, RAEFEIEH D=
>0 - BB B8 BELR ) X 100/ (i 5 850 < Ik iy o
G s BIER (V) =AM R B X 100/ MR B K E
RV =LK T <100/ FL R,

14 ¥

FZ F EXCEL #4245k F DPS v3. 01 # {4 ik
8t
2 HRESW
2.1 RTR)Ah BB £ 42 ] 1) B R o o 5 i)

PR SRATE B €2 5 7K ) R B A SR S B B T R
EEAER . BE 1 R bEE SR A A R, 45 Ab
PR S IRAR B AT B T M e, AR 5] Ach B S A
AN S ) SRATE 3 6 4 B4 W T TR B R, S [ R B

00d ©OI1d ®83d B85d 87d

oo
(=1

(=)
(=1

553
<

ST bk 5
Fresh-keeping index/%
~
(=)

N
N
N

CK P RLE2 4bFE3
AlFALH Different treatment

f=}

00d O1d ®3d B85d 87d

2 H The weight loss rate/%
gl

CK LS 130) ALBE3
ARIFALH Different treatment

1 FEAEEB 10°CERBEERRBRE MRS

Fig.1 The comparison of index and sensory qualityof cherry with different treatments during shelf-life of 10°C
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Fig. 2 The comparison of firmness and nutrition with different treatment methods during shelf-life of 10°C
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Fig. 3 The comparison of MDA and ethanol content of cherry with different treatment methods during shelf-life of 10°C
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Fig. 4 The comparison of total phenol content and PPO activity of cherry with different treatment methods during shelf-life of 10°C
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Fig. 5 The comparison of SOD activity and POD activity of cherry with different treatment methods during shelf-life of 10°C
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Effects of Plastic Box Modified Atmosphere Combined with Preservative on
Shelf-life Physiology and Quality of Cherry

LI Jiang-kuo' ,ZHANG Peng' ,LIU Hui? ,ZHANG Ping'
(1. National Engineering and Technology Research Center for Preservation of Agricultural Products, Tianjin Key Laboratory of Postharvest
Physiology and Storage of Agricultural Products, Tianjin 300384 ; 2. Deparment of Food Science and Biotechnology, Dalian Polytechnic
University, Dalian, Liaoning 116034)

Abstract : In order to explore the effect of plastic box modified atmosphere combined with preservative on shelf-life quality
of cherry after storage and find the most suitable amount of preservative and the best storage method of cherry,shelf-life
quality experiment of cherry after storage was studied. The results showed that the first treatment which was per kilogram
fruit with a bag CT2 preservative combined with plastic box modified atmosphere, effectively postponed the decline of fruit
firmness, prevented the loss of nutrient component,controlled the drop of fruit sensory quality,delayed the increase of fruit
MDA and ethanol content, maintained higher SOD activity and POD activity, and retarded the decrease of fruit total
phenol content and the rise of PPO activity,improved shelf-life quality of berry during shelf-life of 10°C after controlled
freezing point storage(—0. 5~—0. 2°C) by means of measuring the changes of sensory quality and physiological indexes.

Key words: cherry;plastic box modified atmosphere; preservative; shelf-life; physiology and quality
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