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Fig. 1 Effect of different treatment on weightlessness

rate of mango fruits
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Fig. 2 Effect of different treatment on fresh fruit
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Fig. 3 Effect of different treatment on firmness of
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Fig. 5 Effect of different treatment on titratable acid
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Fig. 6 Effect of different treatment on

vitamin C content of mango fruits
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Fig. 7 Effect of different treatment on total sugar

content of mango fruits

B, 5= HAIBEA BEESR EV#EE 16 REAH
SRR 4 4 WP % e 0 (6 3 30 X PR 2 P R i
Fio MFFERER + 402K ZnO 21 0 0 3 B AH I 5 — EL7E
BARAKT R R AE SR 14 KT , 2020 1Y P 5 58 2 e
EE R T HE 2 4, K TR EORHE 2 il .
A RRY , BMATARRR AL X R B — & AR EEAE
FH 5 AELR S 2 SR 0 568 B8 S e A58 /1N , RO AS B 8. 5 T A
FR 442K ZnO F)5E G A0 3 I B S5t PR AR SR ) PR 58 2
HE5R TR REEHOR

—— 254 Control
—s— {750 Citric acid
—— FPER-40K ZnO Citric acid-nano ZnO

intensity/mg CO,'kg"'-h!
—_— 0 W s LN 0O
SO DO OO O OO OO

IFFHJ% 55 % Respiration

0 2 4 6 8§ 10 12 14 16 18 20
I s8] Storage time/d
B8 [E AR R IR 3R R M
Fig. 8 Effect of different treatment on respiration

intensity of mango fruits

2.9 ALY POD)IEHER AL

A 9 WA, 525 HZHAE LG, BN IR AR L AT AR
BRH40K ZnO LHRTERRSE POD Bl A IE AL TR K
o R AT RERATEIR T 0K ZnO B & 4L FEXF T POD

‘E‘ 1.8 1 —e— %514 Control

& L6 _a FpER Citric acid

ST LA T FREER-ADK

é g 12 r ZnO Citric acid-

éE (l)(g) : nano ZnO

&% 06t

I 04t

Ed o2}

B 00

e 02 4 6 8101214161820

I B IE) Storage time/d

0 AT AL S R RN

Fig. 9 Effect of different treatment on peroxidase

activity of mango fruits
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Abstract : Harvest mango fruits were subjected to treatments of citric acid and citric acid-nano ZnO for 10 min, preservative

index of mango fruits were determined every two days,in order to explore a new and practical method for the preservation

of mango. The results showed that treatment of citric acid had good effect of mango preservation and it could prolong

storage time. However, treatment of citric acid-nano ZnO had significant effect of mango preservation. The firmness, fresh

fruit, total soluble solids, titratable acid, total sugar, VC content of mango treated by citric acid-nano ZnQO were

significantly higher than treatment of citric acid and control. But weightlessness rate, respiration intensity, peroxidase

activity were obviously lower than treatment of citric acid and control. So citric acid-nano ZnO could significantly reduce

mango post harvest respiration and well keep nutrients of mango.

Key words: mango;citric acid;nano-zinc; preservative effect
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