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Table 1 Sensory quality of fresh walnuts during storage

43 Treatment

o PS4
Part Days /d CF ClOy CK
HE 21 4,5474-0.05a 4.354-0.04ab 4. 21-0. 04ab
Husk 42 3.2540.06b 2.2540.61c 1. 8440.51c
iz 21 4.5540.19a 4.50%0.11a 4. 40=0. 03ab
Kernel pellicle 42 4.354:0. 14ab 4.2024-0.08b  4.254-0.12b
AN S 21 4.7440.08a 4.724+0.10a 4. 70+0. 10ab
Kernel flavor 42 4.5710.06bc 4.5840.02bc 4. 54+0. 08¢
GERS 21 4.6240.13a 4.54%0.10a 4. 46+0.06a
Score 42 4.1140.18b 3.7740.08c  3.6470.13¢
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Effect of CF Preservative on Quality Retention of Fresh Walnut

WEI Wenwen' ,DUAN Wenkai® ,SUN Fei' ,LYU Ping' ,JIA Lianwen' , YU Wangqing
(1. Jinan Fruit Research Institute, China Supply & Marketing Cooperatives, Jinan, Shandong 250014; 2. College of Life Science,
Shandong Normal University,Jinan,Shandong 250014)

Abstract: Fresh walnuts was used as material. Effects of CF and ClO, preservative on quality retention of fresh
walnuts during storage were investigated in this study,to select the proper preservative. The results showed
that ClO, and CF treatment could significantly inhibit the respiratory intensity, polyphenoloxidase and
peroxidase activity,reduce the browning index of walnut peel, but little impact on the seed coat and the flavor
during storage in 28 days. Storaged up to 42 days, CF treatment effect was obvious, compared with ClO,
treatments and CK, the browning index reduced by more than 30%,it indicated that CF preservative was
useful for walnuts preservation.
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117



