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KRR B PE (£0.5 °CL(90+5) %), H
FA= AR TR AR .05 Coy HAE
FRIR SN A AR B2 B 8 RS0 0 == 42 43 TGL-
16A G HHE RE DL, KT SRR
PRZAAE]; TA. XT. Plus FEAAY, % F SMS A #l;
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TR R E AU B R B RN AR —
BB REL, #TF U TA#E, CK, X R4,
AT AL BE ; S1,1 pL « L 1-MCP 4b2E; S2,
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Table 1 The score scale of sensory analysis for blueberry fruit

e FRE BRI W
Index characteristics Sensory quality characteristics Score
RSB RRMR, GRS, ARSI, TR, MR, W 8. 0~10
TG (BB PR RS, BRSBTS T, T 25, KIRIER , T3 6.0~7.9
Color form R ERRES, REARIS F B AR E LS, XBRIER , FIH3% 4.0~5.9
(Sensory evaluation) REBRE ORRHS R R, BRA BREEBUKIT NIRRT, KRR, IR T2 2.0~3.9
REREI EERES, TF, BREEREE , KRR SE R0, A% 0~1.9
T vk F R, A e AR R TIR 8.0~10
IR HRGHTEE A Mt MR AR DRIk 6.0~7.9
Texture and taste F R, WE DN B TR R B ATIOR , DRIEIR 4.0~5.9
HB— A RART SR T R, WPk 822 , SRR, IR R BB RR IR, TR0R , IR R 2.0~3.9

(Taste evaluation)

SRR, TR, RIERAA BT, A 70k AR 0~1.9
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Fig. 1 Effects of different treatments on

the sensory evaluation of blueberry
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Fig. 2 Effects of different treatments on

the water content of blueberry
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AEER , F] AU R R R SR S BB B i
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Fig. 3 Effects of different treatments on

total phenolic content of blueberry
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Fig. 4 Effects of different treatments on

total flavonoid content of blueberry
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Fig. 5 Effects of different treatments on

vitamin C content of blueberry
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Fig. 6 Effects of different treatments on
the CAT activity of blueberry
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Fig. 7 Effects of different treatments on

the o-glucosidase activity inhibition rate of blueberry
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AC TR JR ) B 4 2 B FE SR8 3 N e AR /Y 8
P, TENSH 60 d MBTf, S1.S2 1 S3 by i
Z(P<<0. 05) 34 7 TEAC FBJR T H9ME . i
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% 2 R, DPPH - #1 « OH EERBE 11K
AL FE AR — B FE AT Y 0~60 d, 5 BR AR
HEREE EFEE MY 60~80d, 2
REBEMES . 73 60 d,S1.82 Al S3 4b
HE A DPPH - 1 - OH Wk I B &
(P<<0.05) B T CK, 3 H S3 b B % (P<
0.05) KF S1 F1 S2 4b3,S1 5 S2 fh38 0 B &
25, A%, S1.S2 F1 S3 AbBHLE] LAKE AN A5 A
DPPH « 1 « OH W5 BrEEJ7, 1 ] S 52 38 2 S K
EKERT MY, O BEREESIEREANT R,
EIEZE TG LA, R 80 d,CK.S1.
S2 1 S3 4bH O; HEBRAESI 451N 30. 83.32. 52,
31.42.33.68 U+ (g FW) 1, M AbH 22 [6) 124
BEMHER(P<C0.05), BB, S1.S2 F1 S3 4bRE
WA AR RHIE R O; EhREES.

3 SR

1-MCP & —Ff Z. 45 189 32 A 0 1 771, BELDBT 2. 95
-G U 5 BR S PR AR SR B A B 2 2 (R PR R SR
TR e 5 . XIE PR gy R W], 1-MCP 7]
AT B 2,085 T it » 9 3R IO % e 0ée 1 ) 3 B
B ). ZE K P 5E 815 ZORAN 25024 B 35 3% B
1-MCPAh 3 AT A SE - T A5 I 988 &) 4 » I B A 4
MR R SRR . TSR, SRR CK HE,
1 pl « L7 1-MCP &b 3 W] A R4 3T 25 s 75 21
SRR R CURNE N 45 B I
% BB AT IR R, XS EEREYH
FRAEI I A5 R A — 2L,

BRI A W 27, R WS 32 B HLE R
13 » 1 PS5 JE TR A2 e » T SR S 2 AR IR, PR B 4
BT SR JE W PR, R AR SR S 5 B, 5 R A A
. Coy BB AR - MHRRAREHE, ERA
TR ZE B, BEAS A AR AT R IR S
JFEIEPRAT » I8 B A K0 R TG SRS I
FERIRRIN B 5T REA, 1. 5 kGy H4R BB 4k
BEAT DA R e T S0 0 0 45 1) SRR A SO 0 4
A F CUREY . BRSSO RRAK, 32 55 I R0
HRNPIEARE S X SR FH G | TSP
RIS EE RARAT . (BJE1. 5 kGy¥R HR b s E — s
A RIR AR O I, IR AR A 1-MCP 4b B
1R AR
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Table 2 Changes of antioxidant activities in blueberry fruit during postharvest storage U+ (gFW)!
T FRAP TEAC B DPPH - WIRfES  « OHWRAES O WHEEH
Treatrment Days after  Ferric ion reducing Trolox equivalent Determination of DPPH « radical » OH radical 02_' radical
storage/d antioxidant power antioxidant capacity reducing power capacity capacity capacity
0 28.68£0.75b 2.6420.19¢ 2.79=£0. 05b 17. 5810. 23¢ 2.222£0.07¢ 25. 55£0. 30e
20 29.39£1.05b 3.1740. 08b 2.91£0. 13ab 17. 9340, 14be 2.422£0. 08b 26. 68£0.10d
CK 40 29.67£1.39b 4.25%+0.15a 2.972£0.02a 18. 4710.16b 2.86L0. 08a 28. 64£0. 43¢
60 30. 7141. 54ab 4, 77+0. 20a 3.10+0.08a 19. 2340. 15a 2.99+0. 04a 29.77+0.27b
80 31.8440. 70a 3. 4840. 09b 2.91+0. 04ab 18.3540. 26h 2.12+0. 08¢ 30. 8310. 31a
0 29.014£0. 52¢ 2. 68+0. 24d 2.8040. 16d 17. 8410.14d 2.452£0. 05b 25.38£0. 26d
20 31.5040. 43b 3.1740. 10¢ 3.614£0.10a 18. 6040. 34c 2.5940.01b 22.18+£0. 32¢
S1 40 32.2841.44b 4.58+0. 34b 3.304£0.04b 20.574£0. 24a 3.00%£0. 10a 26.91£0. 29¢
60 32.1441.00b 5.1740. 14a 3.13+0.07¢c 20.23+0.17a 2.88+0.08a 31.4140. 38h
80 33.9940.12a 4,21+0.11b 3.27+0.03b 19.2940. 24h 2.41+0. 20b 32.5240. 46a
0 29. 58£0.59b 2.83£0.23d 2.942£0.07d 17.9340.05d 2.4440. 11c 24.434+0.13d
20 32.50%1.41a 3.31£0. 08¢ 3.922£0. 08a 18. 961+0. 08¢ 2.80=£0. 13b 22.97£0.57¢
S2 40 32.4541.2%a 5.0940.11a 4.06+£0.07a 20. 80%£0. 19a 3.03%£0.04a 27.1840. 34c
60 33.17+1.01a 5.1040. 05a 3.53+0.04b 20. 65+0. 20a 3.14+0. 14a 30.1940. 59h
80 33.8840.97a 4,43+0.18b 3.23+0.05¢ 19.5040. 19b 2.49+0. 04c 31.4240. 14a
0 29.89+£1. 15¢ 2.93£0.23d 2.98=£0. 09¢ 17.9940.11d 2.4440.09b 24.75+0.27d
20 32.7610.98h 3.4010. 12¢ 4.46+0.19a 19.1440. 09¢ 2.60+0. 29b 22.08+0. 0%
S3 40 33.0510. 94h 5.3010. 23a 4.09+0. 08a 22.25+0.17a 3.05+0. 05a 29.52+0. 63c
60 33.21+1.05b 5. 741£0. 20a 3.83£0. 14b 21. 82£0. 20a 3.09£0. 06a 32.681+0.42b
80 35. 451+0. 60a 4.93£0.07b 3.55£0. 28b 20. 08£0. 02b 2.412£0. 06b 33.681+0.19a
F: RAAR/NG FRFERE R BE KT (P<0.05),

Note:; The same group with different lowercase letters indicates significant difference(P<Z0. 05),

AR 5T 38 o % I & 4T 1-MCP (S 4B,
1.5 kGy ¥8R8 (S2) £b 3, 1-MCP AbHi%54 1.5 kGy
B (S3) AL R I 5, S5 R W], 1-MCP gb 3
%54 1.5 kGy #8 BB (S3) Ab B 68 5 75 S0 4 46 1
S KRR, A I P e SR S I s B R
ST, FEZAEAE R CL A BB TR A5 A & AR,
TR EEI AN, I RS SCR B BT
M—f 1-MCP (SD #1 1.5 kGy %8 8 (S2) kb 38,
PRI, VERER G 1 ol « L7 1-MCP %54 1.5 kGy
EA SRS, R B B R R R R
R R I T . AR IR A it
— B IRAIRS
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Effects of 1-MCP Combined With *Co-y Irradiation on
the Quality of Blueberry During Storage

BA Liangjie"? , LUO Donglan® ,CAO Sen?, YOU Yonggang' , YU Biging' , WANG Rui'"?
(1. School of Food and Pharmaceutical Engineering, Guiyang University, Guiyang , Guizhou 550005 ; 2. Guizhou Engineering
Research Center for Fruit Processing, Guiyang, Guizhou 550005)

Abstract:In order to investigate the effect of 1-MCP (1-methylcyclopropene) combined with °Co-y
irradiation on the storage quality of blueberry. Through the postharvest four treatments (no treatment
was recorded as control; 1 pul. « L™' 1-MCP treatment was recorded as Sl; 1.5 kGy irradiation
treatment was recorded as S2;1 pLL « L™' I-MCP—1. 5 kGy irradiation treatment were recorded as S3)
under (0%0. 5)°C, the content of active constituents and antioxidants of blueberry were studied during
storage. The results showed that compared with the control, the three treatments (S1,S2 and S3)
significantly delayed the decrease of sensory quality, water content, total phenolic content, total
flavonoid content, vitamin C content, CAT activity and a-glucosidase activity inhibition rate,increased
the antioxidant activity related indexes such as FRAP, determination of reducing power, DPPH « and
O; scavenging ability of blueberry fruits, And in the three treatments, the quality of S3 treatment had
the best effects on sensory quality, water content, total phenolic content, total flavonoid content,
vitamin C content and o-glucosidase activity inhibition rate. Therefore, the postharvest 1 pL « L7
1-MCP+-1. 5 kGy irradiation treatment was the best in term of the fresh-keeping effect for blueberry.

Keywords: blueberry; 1-methylcyclopropene; % Co-y irradiation; active compounds; antioxidant capacity



