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Abstract: In order to reduce the loss of the ‘Red Globe’ grape during the process of market circulation,aimed at finding a

safe,effective and suitable storage method of the northwest ‘Red Globe’ grape, meanwhile, the quality effect of ‘Red

Globe’ grape from northwest commercial plastic wrap and assess its risk. Based on a 60-day storage test,using different

effective ingredients plastic wrap to measure the changes of grapes, which including soluble solid, hardness, titratable

acidity,decay rate, stems freshness and bleaching rate. The results showed that at the end of test, with plastic wrap

containing 75. 0% sodium metabisulfite grapes rot rate and the rate of bleaching become the lowest; compared with

harvest period fruit firmness decreased at 15. 02% ; soluble solids and titratable acid content was seperately 14.5% and

0.508% , which maintained the original flavor; effectively inhibited the decline stems freshness and maintained the

appearance of quality grapes. Hence, plastic wrap containing 75.0% sodium metabisulfite made the best preservation

effect,not only postponed the decline of soluble solids, hardness, titratable acidity and freshness stems, but also avoided

the bleaching injury.
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122

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



http://www.fineprint.cn

F @ & 201520):122~126

s PESREEINT -

S35 SR ER R R, B A T KRB K . e PV &
B IO R E EBE VA  CEIE K A 1)
FISLE,1 h Y3z [ 6 5 T AR MR 27 Bt 5 SE A 92 0 SR
JaLER=E,
1L.12 g% Trition X-100.30% 48 4L 5 .2,6-—
Al (Oriral, B AL T BRAFD s WE R IR R 2
T HE(6000) R T EERA PR S A SRR AR
L2 R A SR (A3 Hr 4l AL AL T ) PVPP @A A R |
LRAE Ty (o 4, B 25 4R B AL 23850 A FRA RD s B IR &
TN BERR — S (i A, RETT K RS AL T A BR A
A,
L13 HHigs  UV-1800 2e4MyS6i6 B it (b 1o AE %5
BREA AR A RAFD s TGL-16G-A R # B VR E.OHL O M
B e St B R /A ) ; DDSJ-308A. H 3R (Vg ks
FERFAUES A PR AT s 2WAT Bl I 37564 3 B AR
FEARA D ; HH-6 RIS H B K B4R (E 4L H 2%
ABRAFD .
L2 Rk

SL SRk B (9 H O R BE R 29. 6°C . K I 43 A AE
10,20 g/L ClO, ¥ ¥ Hi2¥#1 10 min,7E 8°CIHIR EIBAE
T JE 2 A 0.03 mm PE R 4% Hr 5, B4 4
5 kgil &, 0 d FFIR® 2 d W2 1 AT A 3 A iR
b, X BB B 21 AR e, HU B A BRAR TR .
L3 IWHWE
1.3.1 UIERREWEMME |6 AR RBIEANR
PEHI A PR ) PR EE R, B IR BB R B
T B Je AN T REAR S AT 53, 35 9 435 43 B 3 5%, 1847
1~4 FIRART 52 ,5~6 Fm—M,7~9 43R fb

EARERERS,
*1 S EREEERE
Table 1 Sensory evaluation criteria of cowpea
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5.0 mL.100 g/L ) TCA W, FEES ¥ 5, F 4°C.
10 000 r/minf [ 20 min, 2 I8 H B 5 0E
1.3.8 ZW4E/LEE(PPO) .2 & LY (POD) it &1k
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Table 2 Sensory analysis of preservative effect of cowpea of different treatments
B AL B 8°C iR ] 8°C storage time/d
Sample preparation 0 2 6 8 10

it ## Control 9. 002 +0. 00 8.69a+0. 10 6. 59¢=40. 10 5.37640.11 3.37b40.38 3.10b40. 10
10 g/L ClOg 9. 003 +0. 00 8.93240. 06 8.82a+0. 11 8.43240. 21 7.97a+0.15 5. 86a+0. 04
20 g/L ClOz 9. 003 +0. 00 8.86310. 06 8.65b+0. 21 8.40340. 10 7.63b40.15 5.77a40. 15

AP RRNE F 8RR P<0.05 2R BHEKT.

Note: Different small letters in the same column indicate significant difference (P<C0. 05).
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Fig.1 Weight loss changes in cowpea of different treatments
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Fig. 2 TSS content changes in cowpea of different treatments
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Fig. 3 Chlorophyll content changes in

cowpea of different treatments
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Fig. 5 Electrolyte leakage changes in

cowpea of different treatments
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Fig. 6 MDA content changes in cowpea of different treatments
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Fig. 7 PPO activity changes in cowpea of different treatments
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Fig. 8 POD activity changes in cowpea of different treatments
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Fig. 9 CAT activity changes in cowpea of different treatments
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Effect of ClO, Treatment on Quality of Postharvest Cowpea During Cold Storage

FAN Linlin, WANG Qing,GAO Lipu,SHI Junyan,ZUQ Jinhua
(Beijing Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences/Beijing Key Laboratory of Fruits and Vegetable

Storage and Processing/Key Laboratory of Biology and Genetic Improvement of Horticultural Crops (North China) Ministry of Agriculture/
Key Laboratory of Urban Agriculture (North) , Ministry of Agriculture,Beijing 100097)

Abstract: Taking cowpea fruits as materials, the effect of 10,20 g/L ClO, treamtent on physiological characteristics of

postharvest cowpea was investigated. The results showed that ClO, with 10 g/L significantly maintained the sensory

quality of cowpea,and inhibited the increase of weight loss,relative conductivity, MDA content and reduced the decrease

of the content of TSS,vitamin C, chlorophyll. The activity antioxidant enzymes,including CAT and POD were induced,

and PPO was inhibited by CIO, treatment.
Keywords : cowpea ; C1O, ; MDA ; chlorophyll ; POD
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