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Changes of Some Enzyme Activity of "Tongbai Jujube® Fruit during Controlled Atmosphere Storage

L1 Jiang-hua! WANG Gui-xi%* LIANG Li-song? SONG Zhen-ji?
(1-School of Environment and Natural Resources, Renmin University of China, Beijing 100872, China
2.Research Institute of Forestry, Chinese Academy of Forestry, Key Laboratory of Forest Silviculture of State
Forestry Administration, Beijing 100091, China)

Abstract The changes of some enzyme activity of *Tongbai Jujube® (Zizyphus JujubaMill.)during the Controlled Atmosphere
(CA) storage (11% 0> 0% C02) were studied. The result showed that the amylase activity was not affected by CA storage,
but PG activity was much lower than cold storage (CK). The PPO activity of CA storage was higher CK, which means has the
possibility of inducing pulp brown. The activity of SOD, POD and CAT were preserved at high level, so that CA storage could

prolong the storage period.
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Fig.1 The amylase activity changes of* Tongbai Jujube’ fruit
during storage
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Fig.2 The PG activity changes of* Tongbai Jujube’ fruit
during storage
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The PPO activity changes of* Tongbai Jujube’ fruit

SOD

(U7g FW)

during storage

(SOD)
+

—a—CA

0 7 14 21 28 35 42
@
SoD

Fig.4 The SOD activity changes of* Tongbai Jujube’ fruit
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Fig.5 The POD activity changes of* Tongbai Jujube’ fruit

during storage
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Fig.6 The CAT activity changes of* Tongbai Jujube’ fruit
during storage
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Studies on Recombinant Bovine Lactoferrin N-terminal Peptide on Quality of Vacuum-packed Pork
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Abstract Fresh raw pork was treated with natural preservative solution made of recombinant bovine lactoferrin N-terminal
peptide, Nisinand lactic acid. Raw pork were dipped in peptide, Nisinand lactic acid with concentration 1% respectively, then
vacuum-packaged and placed at 4 , to assay microbial count, TBAvalue, pH value, Hunter a* and sensory value respectively.
Results presented that the recombinant bovine lactoferrin N-terminal peptide shows better antimicrobial activity than theNisin
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