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Effect of Melatonin Coupling with Eugenol Treatment on Storage
Quality of Red Amygdalus persica

ZHAO Zhibing, HUANG Tingting, LU Jiahan, DU Xiaoji, ZHANG Changfeng, ZHANG Yu, CAO Sen”

(School of Food and Pharmaceutical Engineering, Guiyang College, Guiyang 550005, China)

Abstract: In order to study the changes of storage quality of red Amygdalus persica treated with melatonin and eugenol, the
red Amygdalus persica was used as the experimental material in this experiment. Different treatments (0.5 mmol/L
melatonin treatment; 50 pL/L eugenol treatment; 0.5 mmol/L melatonin+50 pL/L eugenol treatment) were used to soak the
red Amygdalus persica for 5 min. After treatment, it was naturally dried and stored at a temperature of (0.5+0.5) °C to study
the quality changes of red Amygdalus persica during storage. The results showed that: Melatonin combined with eugenol
treatment could effectively reduce fruit decay rate and respiratory intensity, and delay the decline of firmness, soluble solid
content, titratable acid content and total phenol content, effectively maintained SOD activity, APX and PPO activity. At 60 days
of storage, the fruit decay rate of melatonin combined with eugenol group was only 14.65%, while that of CK group,
melatonin group and eugenol group were 36.72%, 25.63% and 22.49% respectively. In conclusion, melatonin combined
with eugenol treatment could delay fruit softening, inhibit the decline of fruit quality and significantly prolong the storage
period of fruits.
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Fig.2 Changes of respiratory intensity of red Amygdalus
persica under different treatments

23 #HERITAMERYIES EMNAEER S ST

ATV S-S B AT AT R ) A R TR K
SRR B SRR, & 3(A) PR, TR,
AR TS PR D S S A Bl RE RS R] e 3540
I T FREAS L. TE 45~60 d B, ZbFRLH iy mT et
S B TR, H AR R+ T i e 35
=P HRZH (P<0.05) . FEVECHA 60 d B, CK 2H . ##
RE | T AN AR AR A A DB
Y59 11.22%, 11.34%, 11.55%, 11.72%.
& 3(B) s, FEEIE IR, ASRIZH LT T T e 1R
PRI A Al I R B TR R . 7E 15~60 d
A, ARERZHAR A IR S TR S A X . ARV
1 60 d B, 5 CK ZH PRIV 8 e & & LB, T &l .
HE SR A 400 I 35 22 7 (P>0.05), (BAR S 32+ iy
HAWEZER(P<0.05), HULULHH, MREBRAH ., T



. 344 - é’uﬁ&TWﬂ*ﬁ

2022 4F 12 A

W2 | AR R ER T A My 2H AN [R) R B A ) RS n]
P [ 5 R R 9 2 TR o 0 R, HL A R R
R+ T A gl Ay n] AP D 4 B AT R E R A
HRCR BT

A 135 F

] 12.0
EUSE
§ Hop - g b :
Trsh A
—— WRETFH
10.0 L L L L
0 15 30 45 60

IF TR (d)

—— WRERT Hm
15 30 45 60
I ] (d)
K3 AEILEBET 2D rTA LY & R (A) Fil
AT ERR & (B) IR L
Fig.3 Changes of soluble solid content (A) and titratable acid
content (B) of red Amygdalus persica under different treatments
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