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Performance and Correlation Analysis of Main Characters of
Tomato Fruit Before and After Storage
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(1. College of Horticulture Science and Technology , Hebei Normal University of Science & Technology , Qinhuangdao, Hebei 0666005 2. College
of Education, Hebei Normal University of Science & Technology ,Qinhuangdao, Hebei 066600)

Abstract: Taking nine tomato strains as material, the interrelation of physical properties and main characters during
storage of tomato were studied. The results showed that the hardness was extremely significantly negative correlation
with the content of soluble solid and significantly negative correlation with the decay rate;the cohesiveness was extremely
significantly positive correlation with the gumminess and the chewiness, and significantly positive correlation with the
springiness of fruit;the springiness was extremely significantly positive correlation with the chewiness, and extremely
significantly negative correlation with the respiration;the gumminess was extremely significantly positive correlation with
the chewiness,and significantly negative correlation with the decay rate. The hardness and the gumminess measured using
Texture Analyzer could be used as an important indicator of resistance to storage.

Keywords : tomato; texture analyzer ; hardness; gumminess; storage

130

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



http://www.fineprint.cn

F @ % 2016(07):130~133

- RAHE -

5 M TR B B AR A AR, K BB R A IR 5, 0K
R ER .
L2 Rk
L2.1 fFsrE5aif L (CK . HI O E 22
FoFsk N JC i 7K 3E FE B S 3~5 min, 120 H X i i
UE,1 000 r/min B0 2 min, JIIER BRI TTE, WA
FHBEERT . Fad U8k  BIBE LB OFik R B g
1~4 BB UE W B R T 8. B R B 0 1
FIBEZ S ,0. 34 mol/L BEMEYAENE 3 000 r/min B
L> 10 min, F¥W 0. 25 mol/L RERHA W 6 000 r/min B
> 15 min, PLIEGE A T . R B G g ) ) 1 - BF S 5
DREY) s BEEAFUIE BRI EMAZ &
(W32l ¢ LFAERBEFRELL 12 DB 0.5%.1.0%.
2. 0% ; WA IR BE 20.,30,40°C s BgA# I R] 1.2.3.4.5.6,
16 h, E§fESS 2 000 r/min B0 2 min PE%% 2 R UTIER
REIGBERTT B, LU B [ ity A vie B Yk B8 AR ) X 2% 3
T JE LA 43 B AL R S
1.2.2 AREFLAEE B LR ENER B ik
TR Bl AL T 9 (1< 10° ~3 X 10° 4~/mL), % 20 h
ARG R AR R T R, FEEAEN
B PURECE G5, BT A R/ SR A Tk % S B I
TR 71 F 85 & 3R (10 N BEPLALET i ¥ 8 K 50 .
TR EE AL B . 6 F W 43 A F 22.25.35,40.55°C 432 6 h,
25°CHORIE 14 h, BRBRALIE AL pH 3~11 5,
25°CAb3E 20 h J5,%8 5 h MERIL®R.
2 BR54WH
2.1 JEIEAFE i A

= 1R B B S AL ROR BT, B G R AR I
B R P B E R £, R 1. 9X10° A/mL; i U8
BB BB O RBUR BT, R 228 B S 8L 2 R ik
)65 R vl B A B B, AP B A Y 2 R AR
VB, FFHEBE 2.1X10° 4/mL,4 B4EZE 0.3X
10° A/ mL, 3R B Bl 48 2 5038 I , 18 22 Ko 36 7 5038 i 20

*1 [EiEfF 4k 75k tb i

Table 1 Comparison of chlamydospore
purification methods
T =290y 11 B
B I
Number of spores Hyphal Plumpness of
Separation method
/(4 e mL™1) fragments spore
BFBE (CK) Grinding(CK) 3.5X105 +++++ +++
323 Filter 0. 7X105 ++ ++
BB Density centrifugation 1. 5X10% ++ ++
% Enzymatic decomposition 1. 9X10% - +4++

3 B, -+ TR, - R, AR LR,
WAWARE .

Note:Filtered by 3 layers of paper; +-++ full of spore; — no hyphal fragments;
++ some hyphal fragments; +-+-+-++ lots of hyphal fragments.
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Fig. 1 Effect of enzyme concentration on

chlamydospore concentration
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Fig. 2 Effect of enzymolysis temperature on

chlamydospore concentration
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chlamydospore concentration
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Fig. 4 The vacuoles changes on chlamydospore germination of Agrocybe chaxingu
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Fig. 5 Characteristic of chlamydospore germination of Agrocybe chaxingu
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Fig. 7 Effect of pH value on chlamydospore germination

3 HitHitie

HRTA R T X B A b i s e, B
Bt S50 7 B B E A B O AP SR T 4 B 2006 ~
60 V0 REMERS FE B>, AT BS L TR B A AR . AT
BRI AN H AR F i R AT PR O B S 2 B B0
WRIRSR BB 2 4/ N 22 7 B R TR SR A T 2 B B

WHE R AR T L INA R RIS 104
fig(1: 1,30°C A 4 h BORELT, ik R B A %L T
B AR AR L, RARHE R E AT B 4
FRDLE 7 vk o E I A 2 AL T RIS, B R I A 75 Tt
— B ERUHE

&% 30k

(1] R0 ARERAE SRR, 4F. 2R F7 45 45 37 10 o =05 o BV S Rt
FACTTIE G DR LT B R 2007,14(2) :45-47.

[2] X8 A, MEI5EE, % 5 FH WA TRBERER RSO P EE
FAT,1999,18(5) :13-14.

(3] okakMy, skMede, Sk N, %5 X F s SRR EME MR FEEH
H,2008,27(3) : 14-16.

(4] BRPH/NEN , SRR S, 25 0. 259 2 0 42k 2 4R B 1 9 B 5 [0 .
v = & A, 2003, 23(5) :35-36.

(5] SRAOGME, SRBeIE, SR IN. Bk B R B TR T B &R
%5 ,2003,22(3) :436-440.

(6] MR LEMW,XXE, % HHERERFIRI] & AR %R,
1996,3(4) :27-31.

(7] Sk#id, SR IR, R SHE T F A9BSR0 o B A, 2003,23(1) :13-14.

Grinding Enzymolysis Purification and Microscopic Observation of Germination

Characteristics on Chlamydospore of Agrocybe chaxingu

ZHANG Xiaomei,ZHU Weihong, MIAO Xiaoyan, WANG Mengmeng
(Department of Biochemistry,Baoding University,Baoding , Hebei 071000)

Abstract: With SM strain of Agrocybe chaxingu as the experimental material, by comparative studies of four separation

methods and purification of Agrocybe chaxingu chlamydospore were conducted and its germination characteristics were

observed. The results showed that the grinding enzymolysis method yielded better results under the condition of 1. 0%

snailase, 1. 0% cellulase, 30°C and 4 hours, the hyphal fragments enzymatically decomposed and disappeared, and the

spores appeared plumpy with concentration up to 1. 9 X 10° /mL. Microscopic observations results found that the most

chlamydospore germination happened on the flanks of the spore,and mycelium germinated with joint structures in lock

shapes. The volumes of the spore vacuoles increased since germination while the spores were filled with large vacuoles.

Keywords : Agrocybe chaxingu ;chlamydospore; enzymolysis conditions; germination position
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