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Effects of 1-MCP Treatment on Physiological Properties and
Quality of Apple Fruit Stored in Soil Cave

ZHAO Jun'?
(1. Sanmenxia Polytechnic,Sanmenxia, Henan 47200032, Henan Agricultural University,Zhengzhou, Henan 450000)

Abstract: Taking ‘Red Fuji’ apple fruit in Sthe Mountain as experimental material, the effect of 0.1,1.0 pL/L 1-MCP

treatment on the physiological characteristics and some quality indexes of apple fruits in soil cave were studied. The

results showed that under the condition of soil cave storage,]-MCP treatment effectively inhibited the respiratory rate and

ethylene production rate,retarded the descending of fruit firmness and titratable acid,reduced the weight loss rate and

increased the good fruit rate. Storage period was up to 150 days,the good fruit rate with 1-MCP treatment reached 95%,
with control 87%. Compared with 0. 1 pL/L 1-MCP treatment, fruits treated with 1.0 pL/L 1-MCP could get better

effect.
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Table 3 Effect of enzymatic hydrolysis on juice yield

HEs  REREAR/% ERRE/C B Rt 1] / b R/ %
1 0.03 40 3 41.17
2 0.03 45 4 54.17
3 0.04 40 3 48.17
4 0. 04 45 4 55. 00
5 0.05 40 3 51.50
6 0.05 45 4 66. 00
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Fig. 1 Effect of chitosan on the clarification on

medlar slurry
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Table 4 Result of orthogonal test
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1 1 1 1 1 84.5
2 1 2 2 2 88.2
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5 2 2 3 1 97.4
6 2 3 1 2 90. 0
7 3 1 3 2 98.1
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Manufacture of Medlar-calcium Fruit Compound Health Beverage

LIU Chang-jiang, KUANG Ming
(Jinlin Agriculture Science and Technology University,Jilin,Jilin 132101)

Abstract: Taking medlar and calcium fruit as the main raw material, the medlar slurry was clarified after juicing, the

calcium fruit juice was enzymatic,and the formula of medlar-calcium fruit compound health beverage was optimized by

L, (3*) orthogonal tests. The results showed that calcium fruit juice had the highest juice yield by enzymatic hydrolysis
with 0. 05% pectinase at 45°C for 4 hours;and medlar slurry by 0.07% chitosan had the best clarification effect. The

optimal formula of medlar-calcium fruit compound health beverage was as follows:40% medlar slurry,30% calcium fruit
juice,0. 18% citric acid,8% sucrose,0. 03% sodium chloride,0. 5% glucose,0. 01% VC,0.004% VB, and 0. 003% VB,.
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