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Effects of Different Treatments on Storage Quality of Dongzao Jujube Fruits during Shelf-life Period
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Abstract In order to prolong the shelf life of Dongzao jujube fruits, the effects of three treatments were studied. Through the
determination of respiration intensity, firmness, total soluble solids, vitamin C, ethylene release amount and ethanol production,
effects of hot-water treatment, 1-MCP and nano-package on the storage quality of Dongzao jujube fruits were studied during the
shelf-life period. The results showed that all treatments could keep the storage quality of Dongzao jujube in some degree during
the shelf-life period. The nano-package revealed the best effect on maintaining firmness, vitamin C content and fruit color,
increasing total soluble solid amount, and inhibiting respiration rate, ethylene release amount and ethanol production. Therefore,
nano-package could extend the shelf life of Dongzao jujube fruits up to 15 days.
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Fig.1 Effects of three treatments on respiration rate of
Dongzao jujube fruits

G 1 BT, o T R RN Ak B R IR A B TR 4R 4
(10 SiE K 2 SR 1 I #A, A BB A 5 9 R IR ey
U, U0 I A A I R R AR R L sk, R 00 [ f
AR — B AN TTWIN, 3 A KI5 5 A%
AR AL, b gl oK 2 A A R (Y P R R R
ik, BLTZLMWIR, MPURGE)E N 15.34mg/(kg « h), 1Lk
S%of T 2 AC SR I 1 548 32 1) 55.29% , X T BE S 1 T ok f
BARMIE A ERESE, NI H AL M ERAE R . #
AL EEAN 1-MCP T 78 9 41 A JEAE tH BRI =7 V& )
SXof AT SR ) IR MR 5 JEE (1 400 1 2 SR A T gl K B e
22 0 SRR TR ) 5

0.9
08F —*+CK

—_— 0.7} e HUKEIM

= i —a—1-MCP

BT 06 STk

X5 05f

gi‘, 04}

=3 0.3%

NZ g2F
0.1}
0.0 ! ! L J

0 3 6 9 12 15
g Sl

B2 3 AN [E] b3 o R SR 209 e TR 2 )
Fig.2 Effects of three treatments on ethylene release amount of
Dongzao jujube fruits
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Fig.3 Effects of three treatments on firmness of Dongzao jujube fruits
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Fig.4 Effects of three treatments on soluble solid content of
Dongzao jujube fruits
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Fig.5 Effects of three treatments on vitamin C content of
Dongzao jujube fruits
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