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Effect of High Voltage Electrostatic Field Treatment on Physiology
Properties of Firmness in Stored Green Mature Tomatoes

ZHAO Ruiping,SUN Fengmei, BAI Dianhai, HE Kuo
(Food Science Institute, Hebei North University,Zhangjiakou, Hebei 075000)

Abstract; Taking green mature tomatoes as test materials,and were exposed to HVEF (—200 kV/m and 200 kV/m) for
2 hours, after that stored for 24 days at (13 £+ 1)°C, 85% — 90% RH. The activity of carboxymethylcellulas and

polygalacturonase and the protopectin content and soluble pectin content of tomato fruit during storage were investigated.

The results showed that HVEF pre - treatment could significantly inhibit the activity of polygalacturonase and

carboxymethylcellulas,delay the decline in protopectin content and increase the soluble pectin content of tomato fruit

during storage,consequently 200 kV/m and —200 kV/m HVEF treatments could delay the decline in firmness, which

explained the firmness-keeping mechanism of HVEF.

Keywords : tomato; high voltage electrostatic field (HVEF) ;storage physiology;firmness

36

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

wF @ ¥ 201505):36~39

- R ET .

L2 REITk

BT 2013—2014 4E7ET LA KRR T 9 B 38 AR 40
SR BBk R 4T » O KPR £ pHL 8. 11~8. 36,
EHKF—f. T AR RRE TR E %R
ST (AR D AIE s (R 2) .
2 Tk 1 AR B AT .

i85 7 A VBT T R 7 SRR R A 2R A ZR
PRIREIA . BN 0 R HE 10 ke IRV WY
BR300 — S A AR T IR » 3 — i
H2He 2 L/hifgsk e BRSS9 4.5 mm 9 563K4T
L R S 3 AR b 8 AL 38 e e W A A R T LA
THE (KD,

B 1 mRHkEnTEER
Fig.1 The picture of siphon infusion drip
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Fig. 2 The cracking rate of walnut green

husk by different treatments
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Table 1 The fallen leaves rate and

fruit quality by different treatments

b3 LA HRE fiLTe: 4

Treatment Fallen leaves rate/ % Single nut weight/g Kernel rate/ %

T1 17 11. 228b 57. 16a
T2 15 11.721a 58. 22a
T3 16 11. 741a 59. 31a
T4 19 11. 743a 59. 42a
T5 26 11. 873a 58. 33a
T6 27 12. 065a 57.78a
T7 33 11. 967a 57.42a
T8 32 11. 631a 57. 16a
T9 34 10. 721c 55. 10b

¥ [F AR RN F/RRFE P<0.05 K FBE, FHE,
Note:Different lowercase letters in the same column show significant at P<0. 05,

the same as below.
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Table 2 The cracking rate of walnut green husk,the fallen leaves rate and fruit quality by different treatments

e HRIFHR S BRE i by {Shiges fi s o B

Rate of green husk Fallen leaves rate Single nut weight Kernel rate Souluble protein Fat content
Treatment
cracking/ % /% /g /% content/ % /%

TI 67a 9a 11. 289a 58.97a 1. 15a 62. 60a

T 78a 7a 11.196a 58. 54a 1. 14a 61. 49a
T 23b 9a 10. 553b 56. 40b 1.13b 60. 35b
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Trunk Transfusion and Drip With Growth Regulator on
Harvest and Comprehensive Effect of Walnut

TIAN Ziwu' ,LIU Guigiao' ,LIU Ziying' , YANG Qingqin’ ,ZHAQO Fengping' ,ZHANG Hehua? ,XUE Jinjun"*
(1. Agricultural College, Hebei University of Engineering, Handan, Hebei 056021; 2. Agricultural College, Guangxi University, Nanning,
Guangxi 530005)

Abstract ; Taking ‘Liao He’walnuts cultivar as the test material, the experiment were conducted to get the best time of
using regulator and its best concentration,to promote the green husk cracking rate,and save the harvest labor and reap
intensively. Trunk transfusion and drip with Ethrel and Naphthalene acetic acid mixture of different concentrations were
applied. The results showed that walnut green husk cracking rate was 83% when trunk transfusion and drip with 10 L
mixed 300 mg/L Ethrel and 600 mg/L Naphthalene acetic acid was made 18 days before picking the fruit. And the rate
was 78% when trunk transfusion and drip with 10 L mixed 500 mg/L Ethrel and 1 000 mg/L Naphthalene acetic acid
was made 6 days before harvest. Fruit quality had improved while no more leaves had fallen. The test indicated that trunk
transfusion and drip with regulator could promote walnut harvest,so it could be generalized in production.

Keywords : walnut ; trunk transfusion and drip;regulator
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