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Shelf-life Prediction of Apple Based on Quality Responses to Temperature

SHI Weina, WANG Ruolin,MA Huling
(College of Life Science,Northwest Agricultural and Forestry University, Yangling,Shaanxi 712100)

Abstract: Taking ‘Fuji” and ‘Gala’ apple as test materials,in order to develop the prediction methods of apples shelf-life

based on Arrhenius equation,through the physicochemical indexes and sensory evaluation of fruit were determined under

different temperatures. The results showed that the zero order kinetics could describe the changes of firmness and color

parameters during storage of apple at 0— 25 °C. The prediction model was established using " which reported more

accurate results below 10 °C for ‘Gala’ apple,and the relative error was kept less than 15. 00%. The ‘Fuji’ model with
b* and AE could predict apple shelf-life at 0—10 °C ,then their relative errors were kept 6. 79%5—16. 67 %.
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Fig. 1 The change of LOX activity during the process of

fruit senescence in strawberry
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Fig. 2 The change of production rate of Q5 during

the process of fruit senescence in strawberry
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Fig. 3 The change of H;O, content during the process of

fruit senescence in strawberry
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Fig. 4 The change of MDA content during the the process of

fruit senescence in strawberry
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Fig. 5 The change of electric conductivity during process of

fruit senescence in strawberry
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Fig. 6 The change of SOD activity during the process of

fruit senescence in strawberry
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Fig. 7 The change of POD activity during the process of

fruit senescence in strawberry
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Fig. 8 The change of CAT activity during the process of
fruit senescence in strawberry
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Fig. 9 The change of APX activity during the process of

fruit senescence in strawberry
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The Dynamic Variation of Reactive Oxygen and Protective Enzyme
Activity During the Ageing Process in Strawberry Fruit

NAN Haifeng' ,ZHU Guanyu® ,FAN L#?,LIU Yan®,LIU Huan’ ,GUO Jinli
(1. Department of Architecture and Planning,Inner Mongolia Technical College of Construction, Hohhot,Inner Mongolia 010070; 2, College of
Agronomy, Inner Mongolia Agricultural University, Hohhot,Inner Mongolia 010018)

Abstract: Taking ‘Hongyan’ strawberry fruit as material, packaging with plastic wrap,the dynamic variation of reactive
oxygen and protective enzyme activities were studied during ageing process under different temperature (4 °C,25 C)
treatment. The results showed that in storage process of strawberry fruit under the conditions of normal temperature and
low temperature, LOX activity and H,O, content increased first and then decreased. O, production rate, electric
conductivity, MDA content increased continuously. SOD activity remained little change, POD activity increased
continuously,activities of CAT and APX increased first and then decreased. LOX activity,O, production rate,contents of
H, O, and MDA, electric conductivity under low temperature storage were all lower than these under normal temperature
storage,also the peaks of these reactive oxygen were late under low temperature storage compared with these under
normal temperature storage. In conclusion, reactive oxygen accumulation and lipid peroxidation intensified ageing of
strawberry fruit,low temperature storage delayed the process of strawberry fruit ageing by weakening reactive oxygen
accumulation and lipid peroxidation extent.

Keywords: strawberry fruit;ageing;reactive oxygen;protective enzyme
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