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Effect of UV-C on Postharvest Decay and Quality of Dong Jujube

LI Ning' ,GUAN Wen-giang® , YAN Rui-xiang’
(1. Department of Horticulture, Tianjin Agriculture College, Tianjin 300384 ; 2. National Engineering and Technology Research Center of

Agriculture Products Freshness Protection, Tianjin 300384)

Abstract: Dong jujube were used to explore the preservation effect of difference dose UV-C(1,2,3 kJ/m?) during storage
at 0°C. The results showed that the treatment of 1 kJ/m’ revealed the most obvious effect. The treatment of 1 kJ/m’ could
effectively improve the content of soluble solids of Dong jujube inhibite of hardness decreased,slow down the consumption

of vitamin C,retain higer levels of the content of reducing sugar,reduce fruit red index and rate of decay and maintain

high quality for postharvest Dong jujube during the storage.
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Effect of 1-MCP with Different Packaging Method on Fresh Keeping of ‘Fuji’ Apple

WU Xiao-hua'? ,XIE Min-hua'? ,ZHANG Yong-mao'? , WANG Xue-xi""? ,LI Mei'**
(1. Agricultural Product Storage and Processing Reserch Institute, Gansu Academy of Agricultural Sciences, Lanzhou, Gansu 7300703

2. Engineering and Technology Research Center for Agricultural Product Storage and Processing of Gansu Province,Lanzhou,Gansu 730070)

Abstract: The effects of 1-MCP treatment with different packaging on post-harvest quality changes of ‘Fuji’ apple stored

at 0°C were investigated. The results showed that 1-MCP with different packaging could reduce the respiration and

ethylene production,restrain the decline of firmness during storage,and the preservation effect was superior to CK. Carton

with lining, the lining inside with 1-MCP fumigation, preferably, carton with lining, the lining outside with 1- MCP

fumigation and carton with lining, the lining outside with 1-MCP fumigation which closed outside were inferior to the

former.

Key words: 1-methylcyclopropene; ‘Fuji’ apple;packaging method;fresh-keeping effect
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