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Fig. 1 Facilities of electric field
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Fig. 2 Change of firmness of tomato fruit during storage
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Fig. 3 Effect of high electric field treament on

soluble pectin content of tomato fruit
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Fig. 4 Change of protopectin content of

tomato fruit during storage
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Fig. 5 Change of PG activity of

tomato fruit during storage

2.5 TRR AL BN 2l R SR A G R T
IR

Bl 6 S SRS HR e £ 4 2K i A I R 72 Y
AR A » SRS T PR TR IR R T o AR 2 T
FRAL TR T Bt (B e R 7E B R K 7, AL B AN
X R AR R B R — R 1Y) 3 1 20 3R 24 L 8 TR Al % 1
AR H R —RE . BTSRRI, X AR LR
LT R A VR AT 2 2 R T 2 AR, T
Ve AR T 2 A B 4 RS s B b 7 e AT
4,200 kV/m B TE R fi 4 6 5 s # el 37 b PHLH SR S G
R L A X MG ER T —200 kV/m B9 S e H O =
JEEFR A B

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


http://www.fineprint.cn

wF @ ¥ 201505):32~36

- R ET .

#H g
H &~
s o
|, = R=—0
B
5T gt
T2 6l -
mE —e— 200 kV/m
BS< My —— 200 kV/m
® 12t
10

0 4 8 12 16 20 24
PSR % Storage days/d
E6 MEEEPEMRIEPAETERHIENTL
Fig. 6 Change of cellulase activity of

tomato fruit during storage
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Effect of High Voltage Electrostatic Field Treatment on Physiology
Properties of Firmness in Stored Green Mature Tomatoes

ZHAO Ruiping,SUN Fengmei, BAI Dianhai, HE Kuo
(Food Science Institute, Hebei North University,Zhangjiakou, Hebei 075000)

Abstract; Taking green mature tomatoes as test materials,and were exposed to HVEF (—200 kV/m and 200 kV/m) for
2 hours, after that stored for 24 days at (13 £+ 1)°C, 85% — 90% RH. The activity of carboxymethylcellulas and

polygalacturonase and the protopectin content and soluble pectin content of tomato fruit during storage were investigated.

The results showed that HVEF pre - treatment could significantly inhibit the activity of polygalacturonase and

carboxymethylcellulas,delay the decline in protopectin content and increase the soluble pectin content of tomato fruit

during storage,consequently 200 kV/m and —200 kV/m HVEF treatments could delay the decline in firmness, which

explained the firmness-keeping mechanism of HVEF.

Keywords : tomato; high voltage electrostatic field (HVEF) ;storage physiology;firmness
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