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antioxidant ability in witro. The results showed that the optimum ratio between material and solvent, the microwave

power,the ratio between ethanol and water, extraction time and the mass concentration of ammonium sulfate were

1:25g/mL,600 W,0.77,7 min and 0.21 g/mL, respectively. Under optimum process condition, the average total

saponins extraction efficiency reached 92.31%. The activity test showed that total saponins extraction solution from

Platycodon grandi florum stems had certain antioxidant ability in vitro, which might gradually enhance the clearance

ratio with the increase of mass concentration of total saponins in extraction solution.
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Fig. 2 Effect of different packages on weight loss of

blueberry during storage
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Fig. 4 Effect of different packages on TSS content of

blueberry during storage
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Fig. 5 Effect of different packages on antioxidase of blueberry during storage
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Effect of Different Packaging Methods on Physiology
Related Indicators After Blueberry Harvest

HOU Shuai
(Berries Institute, Heilongjiang Academy of Agricultural Sciences,Suiling , Heilongjiang 152204)

Abstract: The gas content,weight loss, TSS and fruit firmness of blueberry fruit between MAP packaging, PE packaging

and controls (no packaging) were measured. At the same time, the antioxidant enzymes, such as CAT , POD, SOD and

PPO were also measured. A comprehensive evaluation of the MAP packaging, PE packaging physiological changes during

storage of blueberry fruit was conducted. The results showed that MAP packaging storage could be better to delay the

moisture loss of blueberry fruit,and delay the emergence of the peak activity of antioxidant enzymes,and could also

maintain a high level in the late storage. PE packaging storage also played a role in the preservation of blueberry fruit, but

was worse than the MAP storage effect.

Keywords: MAP packaging; PE packaging;blueberry;antioxidant enzymes;physiological change
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