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Fig. 1 Effect of different treatments on peel

browning index of ‘Nan Guo’ pear
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Fig. 2 The standard working carve for culcium
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Fig. 3 Effect of different treatments on total calcium
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content of ‘Nan Guo’ pear peel during storage
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Fig. 6 Effect of different treatments on HAC soluble calcium

content of ‘Nan Guo’ pear peel during storage
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content of ‘Nan Guo’ pear peel during storage
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Effect of Different Postharvest Treatments on Peel Calcium
Fractions and Browning of ‘Nan Guo’ Pear Fruit

LI Lei, TU Zhengyu,SONG Xiang, KANG Mingyan, YU Xin
(Department of Energy and Chemical Technology , Tianjin Bohai Vocational Technical College, Tianjin 300402)

Abstract; The effect of postharvest treatments of 2% CaCl, treatment,0. 2% chitosan coating treatment,2% citric acid
treatment on peel calcium fractions and browning of ‘Nan Guo’pear were studied during storage,soaking with water as
control. The results showed that the total calcium contents of 2% CaCl, ,0. 2% chitosan coating treatment and 2% citric
acid treatment treated fruits were higher than those of control respectively and delayed the decrease of total calcium
content ; pectin calcium was the main form of calcium in fruit,its content of total calcium accounted for 53. 4% —75.1%;
treatments with 2% CaCl, treatment,0. 2% chitosan coating treatment and 2% citric acid treatment inhibited the declines
in water soluble calcium and pectin calcium, promoted the increase of calcium oxalate. The end of storage,incidence rate of
pears treated with 2% CaCl, treatment was 5. 556 94 ; incidence rate of pears treated with 0. 2% chitosan coating treatment
was 16. 667 % ;incidence rate of pears treated with 2% citric acid treatment was 25. 000% , while incidence rate of control
fruit was 88. 889%. Correlation analysis showed that the content of water soluble calcium, pectin calcium and calcium
oxalate were significantly positive correlation with browning, while the content of calcium phosphate was significantly
negative correlation with browning. Treatments with 2% CaCl, treatment,0. 2% chitosan coating treatment and 2% citric
acid treatment delayed peel browning by inhibiting the transformation of soluble calcium to insoluble calcium,and pears
treated with 2% CaCl, were the best.

Keywords: ‘Nan Guo’ pear;CaCl, treatment;chitosan coating treatment;citric acid treatment;calcium fraction; browning
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