F @ & 201520):139~142

s PESREEINT -

DOI.:10. 11937/bfyy. 201524038

FHE IR HF 7 A IEXY

B R,

BN AR EF RUR B R M

W A

(L P s O B R 2 Be AR TR 2 B3 BT Sao 84300052, 3 BRI AEARL2A24 B, il PIHi/R 843300)

W OEAHBRBRLARAIMRANSF, RAIKBRLSRT %, R T RF 25 R Q25 & R m 5
REHHIR, EREAN . AN ERFTLEAZLEEIPH ARG B, TERESEAA, BR
56 djg A 0. 1020 F A3 A i 78 R AL 32 30 K2 R AR (48.40%0) , 4 A & C 4% 3 % (58. 864 6 mg/
1002) ;1% & ALA5F2 0. 10 P RAIEHR Z R R LB L, FERTNDQ AN TEREBHALERS
(17.75%)30. 05 %0 W A Fe A i iE i AL B AL R 5248 & 5 K (8. 68 Pa) ;1 %6 fALA5F= 0. 05% F A 4e A

B R AT LT B A E AR (0. 33 g/100mL)
PR BRI LR ITF ARG AR B IR R

AEEAEM 010U PR IeHiZRE

VIER AR BAREEH

SRR« A5 S FEAT T 5 SEALAS s o R

thE 4SS 665. 1097, 3

LI (Zizyphus jujuba MilD g FZ=F} (Rhamnaceae)
HIE (Zizyphus) HY) . 7= F 3 E &R H T iFH X, 7

E—EEE N AT (1964-), 4, e B B WA, KA, 81432, 0
FENFEHZMDAESHRARABL L LHFREF T4, E-
mail : xyling313@163. com.

FEEE QL H 19700, %, £ Rk, A & AL, 8l #i%,
REBRERE®ERE m TEH R T4, E-mail: xiangyanju@
163. com.

rfe HHA:2015—07—24

(7] #RigaHe, ZE0 6 BRATE , 4. LA Bk £ B 4y R 1 B B B B AL B 9 8
JELT]. & ARk, 2011,32(5) : 336-341.

[8] U, st , T, 5. SEb ket i 25 B 098 7 4R B f 1k R b ik
fE 1010, bRl K224 ,2010,38(1) : 70-73.

XEFRIEAE A XE4S:1001—0009(2015)24—0139—04

KECAH 8 000 ZLAERFIEFH*, BRERTRMHZ—,
BRATAR AR T AR, A4 A A e ) SRR R ) A
s, BRI NE RIE RS IRENE D B R EE R
AR A2 M ES . 2P BTH A AR
IR Ko B e, PR RAR 93. 806, 2 — i KUK Al
B AT, XRERLEAR. VAR LERF
19 ﬁkwﬁﬁ%%ﬁﬁﬁﬁgﬁéﬁi?Jl:ﬁ%ﬁét?i‘ C

B PR NIRRT IS B R
%gﬂﬂﬂ“}ﬁmi‘,Xﬁﬁ‘ill)‘ift\ml%ﬁ‘ﬁfkmlm,ll)‘i%ﬁﬁ

[9] SRR, SEBEOR B R A FD B v 2 By AL& 0 A9 58 L 4l 4k B Ty BB
W5 [D]. B . BB T. K%, 2014.

[10] Xz, WAL, KA 3, 45, #4552 b 25 B 25 W I A% S e i B 4R B
FARDD. Atk K224 ,2009,37(8) . 77-78,83.

Study on Ultrasound-Microwave Combined Extraction and

Stability of Pecan Shell Polyphenolic

SUN Haitao,SHAO Xinru,JIANG Ruiping, LUO Xiafang
(Department of Pharmaceutics and Food Science, Tonghua Normal University/Development Engineering Center of Edible Plant Resources of

Changbai Mountain, Tonghua ,Jilin 134000)

Abstract ; Taking wild pecan shells as material , using ultrasonic-microwave assisted extraction polyphenols,the influence of

storage conditions on the stability of polyphenols were studied. The results showed that,when volume fraction of ethanol

50% ,m (walnut shell) ¢ V (solution) (solid-liquid ratio) =1 :

20 g/mL, ultrasonic power 405 W, microwave power

200 W, pecan shell polyphenolic extraction rate was 2. 361%. Extraction efficiency was much higher than traditional water

extraction method. Stability studies showed that pecan shell polyphenolic had good stability at low temperatures, dark,

acidic and neutral conditions. UV light had little impact on polyphenolic and had good antioxidant properties.

Keywords : polyphenols; ultrasonic; microwave ; walnut shells;stability
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Fig. 1 Effect of medicament treatments on

rot rate of winter jujube
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Fig. 2 Effect of medicament treatments on

weight loss rate of winter jujube
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Fig. 3 Effect of medicament treatments on

fruit firmness of winter jujube
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Fig. 4 Effect of medicament treatments on

soluble solids content of winter jujube
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Effect of Fresh-keeping Winter Jujube With Topsin-M Treatment

XU Yaling' , XIANG Yanju®
(1. Department of Biological Engineering, Aksu Vocational and Technical College, Aksu, Xinjiang 843000; 2. College of Life Sciences, Tarim
University, Alar, Xinjiang 843300)

Abstract; The effect of different medicament treatments with the cold storage conditions (0—4°C temperature, 90 %5 —
95% relative humidity) on fresh-keeping storage of winter jujube in Hetian area was studied. The results showed that the
treatment of calcium chloride and Topsin-M could inhibit the decay of winter jujube and was beneficial to storage. After
stored 56 days,the fruits had the lowest decay rate (48.40%) and the highest vitamin C content (58.864 6 mg/100g)
with treatment of 0. 10%5 thiophanate methyl solution. When treatment with 1% calcium chloride and 0. 10% thiophanate
methyl solution,the jujube had the lowest weight rate (2. 49%) and highest soluble solids content (17. 75%). The fruits
had the highest fruit firmness (8. 68 Pa) with treatment of 0.05% thiophanate methyl solution. It had the lowest
titratable acid content (0.33 g/100mL) with the treatment of 1% calcium chloride and 0.05% thiophanate methyl
solution. Considering all these factors,the 0. 10% thiophanate methyl solution was the best selection. It could effectively
preserve the nutrients and prolong the storage period of winter jujube.

Keywords : winter jujube; Topsin-M;calcium chloride;fesh-keeping
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