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Abstract : Taking dried Korla Junzao jujube(Zizyphus jujuba Mill. ) as test material,in natural temperature, (0£0. 5)°C,

(10£2)°C and (20£2)°C storage conditions,the change of Junzao jujube edible rate, moisture content, protein content,

total soluble sugar, reducing sugar content, vitamin C content and titratable acid content were compared, the effect of

different storage temperature on the shelf live quality was studied. The results showed that edible rate, water content,

protein content, vitamin C content of the dried Korla Junzao jujube overall showed a downward trend, that with the

extension of storage time,the quality of Korla Junzao jujube constantly deteriorated,its shelf life was shorter. Stored at

0°C could preferably extend the shelf life of dried Korla Junzao jujube.

Keywords : dry; Korla Junzao jujube Zizyphus jujuba Mill. ;storage;shelf life
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Table 1 Inhibitory effects of barberry root extracts on Penicillium italicum
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Fig. 1 Effect of different treatments on weight loss and decay rate of ‘Xinyu’ tangerine
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Fig. 2 Effect of different treatments on TSS,TA ,total sugar and vitamin C content of ‘Xinyu’ tangerine
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Fig. 3 Effect of different treatments on MDA and H; O, content of ‘Xinyu’ tangerine
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Fig. 4 Effect of different treatments on SOD,PAL,PPO and POD activities of ‘Xinyu’ tangerine
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Study on Preservation Effect of Barberry Root Extracts Combined With
Chitosan Coating on ‘Xinyu” Tangerine

CHEN Yuhuan,PENG Xuan,CHEN Chuying,GAO Yang, WAN Chunpeng,CHEN Jinyin
(College of Agronomy, Jiangxi Agricultural University/Jiangxi Key Laboratory for Postharvest Technology and Non-destructive Testing of
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Abstract: The preservation effect of chitosan and barberry root extracts combined coating on ‘Xinyu’ tangerine was
explored,set 2. 0% chitosan(T1),2.0% chitosan+70 mg/mL barberry root extracts(T2) and clean water as the control
group(CK) , storaged at (521)°C and RH 80% — 90%, and then determined physiological and biochemical indexes,
observed their effects, The results showed that,compared with the control group,2.0% chitosan and 2. 0% chitosan--
70 mg/mL barberry root extracts coating on ‘Xinyu’ tangerine could decrease decay rate and weight loss effectively,
reduce the consumption of nutrients,and could inhibit MDA and H, O, accumulate significantly, keep higher activities of
SOD,PAL,PPO and POD at the late storage period, enhance the disease resistance of the fruit and then reduce the
infection of fungus,according to the results,the effect of 2. 0% chitosan—+70 mg/mL barberry root extracts coating was
superior to 2. 0% chitosan. On the basis of test parameters,it suggested that 2. 0% chitosan+70 mg/mL barberry root
extracts coating(T2) could keep a better quality of ‘Xinyu’ tangerine,present excellent storage preservation effects.
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