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acidity (TA) of apples treated by 1-MCP were very significantly higher than that of the control at the 18" ,27%",54",63%
day of shelf-life (P<<0.01),s0 1-MCP treatment could significantly inhibit the decreasing of firmness, SSC and TA of
apples which were directly stored at room temperature for 108 days after postharvest. For apples which were stored at
low temperature for 4,5 and 6 months first and then were taken in shelf-life for 25 days respectively,the low temperature
could effectively help to keep a high physical and chemical quality for apples,while 1-MCP treatment could significantly
delay the decreasing of fruit firmness,SSC and TA. There was a better effect of 1-MCP treatment on inhibiting decreasing
of firmness and TA of apples which were storage at (14+1)°C and inhibiting decreasing of SSC of apples which were
storage at low-temperature. In addition,1-MCP treatment could maintain a high activity of SOD and POD in storage and
inhibit the increasing of MDA content.

Key words:apple; 1-MCP treatment; different storage conditions;room temperature;shelf-life; physical and chemical quality
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Fig. 1 Effect of protein content of blueberry pomace in

fermentation by Lentinus edodes
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Fig. 3 Effect of anthocyanins content of blueberry pomace in
fermentation by Lentinus edodes
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Fig. 4 HPLC chromatograms of ellagic acid acid of blueberry
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Fig. 5 Effect of ellagic acid content of blueberry pomace in
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Fig. 6 HPLC chromatograms of gallic acid of blueberry

pomace in fermentation by Lentinus edodes
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Study on Active Ingredient of Blueberry Pomace in
Solid-state Fermentation by Lentinus edodes

GUO Li, WANG Peng, MA Zhi-ting
(College of Food and Pharmaceutical Engineering, Suihua University,Suihua, Heilongjiang 152061)

Abstract: Taking blueberry pomace as raw material,, fermentated by Lentinus edodes ,using the spectrophotometry, High
Performance Liquid Chromatography determination,the change of fermentation product protein,flavonoids,anthocyanins,
ellagic acid and gallic acid content were determined,the effect of solid-state fermentation by Lentinus edodes on active
ingredient of blueberry pomace were studied. The results showed that the fermentation products using the
spectrophotometric determination of protein, flavonoids and anthocyanin content changed, protein and flavonoid content
in the first eight days reached the highest level,were 7. 210 mg/g and 0. 455 mg/g, anthocyanin content in the twelfth
day of fermentation was 1. 878 mg/g,reached the highest among the treatments. Ellagic acid content decreased, gallic acid
content increased first and then decreased, reached the highest value for 1. 755 mg/g in the eighth day.
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