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Table 1 Orthogonal experimental design for dipping

preservatives of snow peach g/L
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Table 2 Difference analysis of hardness and weight loss rate of

snow peach treated by compound preservatives during storage

4 H R Weight loss rate/ %

18 ¥ Hardness/ (kg « cm™—2)

Tf:fnjilt T8 21 d T8 35 d T8 21 d 38 35 d

Storage 21 days  Storage 35 days  Storage 21 days Storage 35 days
1 0.154+0.00 aA  0.2740.09 aA  8.8340.05 aA 8.71%1.82 aA
2 0.1740.01 aA  0.30%0.02 aA  7.3740.03 aA  4.6440.29 aA
3 0.1940.05 aA  0.1940.03 aA  8.33+1.48 aA  6.0612.04 aA
4 0.1440.06 aA  0.22%0.05 aA  9.10%0.11 aA  4.91%1.22 aA
5 0.1740.03 aA  0.20%0.06 aA  8.91%1.30 aA 7.21%1.21 aA
6 0.1740.05 aA  0.13%0.18 aA  7.90%0.25 aA  6.4940. 70 aA
7 0.1440.08 aA  0.25+0.03 aA  7.3740.84 aA  8.39740. 80 aA
8 0.1740.04 aA  0.20%0.02 aA  9.09%0.93 aA  7.1340. 71 aA
9 0.16+0.06 aA  0.3240.17 aA  9.9240.21 aA  6.89%1.13 aA
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Table 3 Difference analysis of browning index and rot index of

snow peach treated by compound preservatives during storage

o FERE 453 Rot index #7265 Browning index
T8 21 d 38 35 d T8 21 d 38 35 d
Treatment
Storage 21 days Storage 35 days  Storage 21 days Storage 35 days

0.0240.01 bA 0.23%+0.11 abA  0.13%+0.11 ¢cB 0. 7540. 07 abedAB
0.0240. 01 bA 0.40%0. 14 abA 0.30=%0.00 becAB 0. 5574-0. 07 cdAB
0.18%+0.11 aA  0.5040.00 aA 0. 35+0. 07 abcAB 0. 88+0. 11 abAB
0.01£0.00 bA 0.35%+0.07 abA  0.15%0.00 bcB 0. 80£0. 00 abcAB
0.0240. 01 bA 0.30%0.00 abA 0.45+0.07 abAB 0. 65+0. 07 abedAB
0.01£0. 01 bA 0.30%£0.00 abA 0.2540.07 bcAB 0. 93+0. 04 aA
0.02£0.01 bA 0.18+0.04 bA 0.30740. 14 bcAB 0. 60=40. 14 bedAB
0.00%0. 00 bA 0.23%0.04 abA  0.65+0.07 aA 0. 73%0. 04 abedAB

e - B e

0.00%+0.00 bA  0.1540.07 bA  0.0540. 00 cB 0.5040. 00 dB

Bl FIESREHNLEFEH 2 WS
Fig. 1 The snow peach that storaged 21 days treated by

the ninth compound preservative
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Fig. 2 The snow peach that storaged 21 days treated by Fig. 4 The snow peach that storaged 35 days treated by
the third compound preservative the ninth compound preservative
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Table 4 Orthogonal experimental design ANOVA of rot index
AR R T3 21 d Storage 21 days T3 35 d Storage 35 days
Variation source - J5 I SS HHE df ¥ MS F{H F value S-J5 1SS HEE df ¥ MS F{H F value
444k45 Calcium chloride 0.014 5 2 0.007 3 5.613 7* 0.115 8 2 0.057 9 11. 914 3* *
PR Citric acid 0.014 4 2 0.007 2 5.562 2% 0.017 5 2 0. 008 8 1. 800 0 ns
BRI Ascorbic acid 0.010 0 2 0.005 0 3.875 5 ns 0.053 3 2 0. 026 7 5.485 7%
%2 Error 0.0117 9 0.001 3 0.043 8 9 0.004 9

e FREFBEK 1YOKT, * RREFBEK 5YKT ns RREFRKBEKT. TH.

Note: * * Significance at 0. 01 probability level; * Significance at 0. 05 probability level;ns show no significant difference. The same as below.

x5 BERYEZTEWRITHTESTH
Table 5 Orthogonal experimental design ANOVA of browning index
A5 B PR P73 21 d Storage 21 days TP"3 35 d Storage 35 days
Variation source -5 F SS BB df ¥ MS F {4 F value -5 SS He¥ df ¥ MS FA{H F value
&L45 Calcium chloride 0.017 5 2 0.008 8 1.536 6 ns 0.103 3 2 0.051 7 9.538 5 **
¥ Citric acid 0.142 5 2 0.071 3 12.5122 * * 0.100 8 2 0. 050 4 9.307 7 * %
FLIR AR Ascorbic acid 0.092 5 2 0.046 3 8.122.0 * 0.085 8 2 0.042 9 7.923 1 *
W2 Error 0.051 3 9 0.005 7 0.048 8 9 0.005 4
3 Wit 5% MR E R EZEREN ., ER vk, M ZsERE

R KB S A 7, OTBOE BRI I RS AR M R 2k
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Effect of Compound Preservative Treatment on Fresh-keeping and
Inhibit Browning of Lijiang Snow Peach During Storage

WANG Shihua
(Department of Life Sciences,Lijiang Teachers College,Lijiang, Yunnan 674199)

Abstract: Lijiang snow peach was used as test malerial, orthogonal design of L, (3°) was used to optimize the fresh-
keeping and inhibit browning by treating with compound preservative of Lijiang snow peach that storaged at low
temperature in this study. The effect of 9 compound preservatives of ascorbic acid,citric acid,and calcium chloride on the
Lijiang snow peach were carried out. The results showed that browning index and rot index had significant differences
among compound preservatives. The ninth compound preservative of 5 g/L calcium chloride,3 g/L citric acid and 1 g/L
ascorbic acid was significantly better than other treatments on both browning index and rot index. The rot index and
browning index of snow peach were 0.00 and 0.05 at storage 21 days, were 0.15 and 0.50 at storage 35 days,
respectively. Calcium chloride could significantly inhibit the decay of snow peach, citric acid and ascorbic acid could
significantly inhibit the browning of snow peach. However, compound preservative could significantly inhibit both the
decay and the browning of snow peach.

Keywords : Lijiang snow peach;compound preservative;orthogonal design;browning index;rot index
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