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Fresh—keeping of Antibacterial Houttuynia Extract to Blueberries
WANG Lei-ming, LI Yang", ZHANG Xi, FENG Gang
(College of Engineering and Technology, Northeast Forestry University, Harbin 150040, Heilongjiang, China )
Abstract: To explore the advanced fresh — keeping technology of blueberries and fully utilize the value of hout—
tuynia, and provide the theoretical basis for blueberry preservation technology. The blueberries were treated
with 0.2,0.6,1.0 ¢/mL houttuynia extract and the control group (distilled water) respectively. Every group’s di-
versification of blueberries in hardness, weight loss rate, TSS, anthocyanin, titratable acid, V¢, MAD and PPO
enzyme activity were measured at 4 °C, and the correlation was analyzed. Compared with the control group, it
was found that all the extracts had a fresh — keeping effect on the blueberries, and the fresh — keeping effect in—
creased with the increase of the concentration, and there was certain correlation between the fresh — keeping

indexes. Houttuynia extract could be used to preserve blueberries and provide reference for the fresh — keeping

effect of fruits and vegetables.
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Fig.1 The antibacterialates of different concentration of

houttuyniae extract
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Fig.3 The hardness changes of blueberry during storage
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Fig.4 The weight loss rate changes of blueberry during storage
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Fig.5 The TSS changes of blueberry during storage

M S AT LAUE Y, Al vk I P Rt i 1] 35 i
SeThE R T RS X AAE 0~15 d N ETHEHE
RN, 15 d~20 d 9 BTG, 20 KDV 2 TR
o I TERT 10 K_EFAEGEHI R, 20 K5 UL
R X REZH AT [ A e e e e L A A
Fo AT PE BT BERT R S S TR, 2R T i
TRESIE DA R SRS A RN 2T 24 2% 5 B3 R i R g 2R
JE Tt A9 TR 2T 4 2R il i by wl s Y, ZETE 1Y)
S W1 B, T B RS PSR T W AR FH I B 8 A]
PERE T A ] (8] A 14, T B i) ml s A /N T I i
VEHITHFE R AT, T DL A 2R SE A AT i i B
SEEFHEIE RS, FERIT AT LA B AR
Ab P 5 R VA D ) e e B A RO B AR, T
VPR 1 e OO BRZEAR L T R o S22 (HON
JEARIA 2 (p>0.05) , Ui BT HAR Y Ab B A5 % TSS [
TEPNR M AN AR I .
2.5 IRl BE AT B B EORO T R IV R AL T =
Al

T RBARARPILE . PUERE R,
SV A R S B A IR ) — T B R AR, R AR
KR R Z R LR B A S AT RN E IR
o7 ERAETE B BN TR RE EER
TERRYE S5 T R0 TERMESR I T R 6. WRETE
T 0] A6 75 2 BT (] A9 A2 TR 45 R UL IE 6,

e 6 fon, WERFMACTE R & R ) 2 50 T
Ja RS BT AUk AR AU D A S R
14 J5 S Bk RS2 g = 1, O BB T A 5 4 , i
Bt T[] F 38 0 o A TP A R s — B () N Ak T
G B 0~10 d NS AR TS 2 O i B () 254k
JeES (p>0.05),10 KLUG 0.6 g/mL £ 1.0 g/mL 7 H-

)
E:
< 18] e HK
k167 ~+-0.2 g/ml
T 144 0.6 g/ml
Ro12] 1.0 g/ml.
1.0]
0.8

0 5 10 15 20 25 30
T [E)
B 6 EHAENWHSEILSE R ERHEL
Fig.6 The anthocyanins changes of blueberry during storage

ARIBAL B Y 5 %5 1) A6 75 335 B AT IR ZE A Lt 25k
# 5 (p<0.05),0.2 g/mL 3 FARTEAL B A 5 22 A AL T
A IR JE 22 57 (p>0.05) o BERA T HAR 2R
T JEE BRI X A Y AE T 3R S RN K, B 3T
HARMREERE I, XIAET R RRAGE R T gE e
AT ZR LT RERE R LAY, I HARA T AT 28 A i 240
PR R R B AR BT A AL 7T 3R 1 R
2.6 AR FEYT HARSR HOROG R BY Ve A2

Ve ARG T — I Z A E IR, A SR E
T2 5 WM T o SRR LRI BT ) V ¢ Bl 8] A 22
HERILIE 7,

26- —=—HK

. 0.2 g/mL.
~ 241 N\~ —+—0.6 g/mL
a0

s 2] ; + 1.0 g/mLL
e i
E 20
m 181
4T 167
= 4]
12

0 5 10 15 20 25 30
S i)/l
7 BEETENEEE Ve B ER L
Fig.7 The V. changes of blueberry during storage
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Fig.8 The titratable acid changes of blueberry during storage
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Fig.9 The MAD changes of blueberry during storage
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Table 1 The index of correlation analysis of blueberries

Fabs il i RER TSS VAT Ve I E R MAD PPO
i i 1

REHR -0.934" 1
TSS -0.632 0.529 1

HE -0.715 0.723 0.932" 1

Ve 0.8787 -0.921" -0.758" -0.900" 1
] R 0.730° -0.599 -0.972" -0.916™ 0.811" 1

MAD -0.751" 0.859™ 0.739" 0.913" -0.972" -0.752" 1
PPO -0.278 0311 0.844™ 0.863" -0.619 -0.776" 0.713° 1

T FORM A (p< 0.01) 5% FoR i A (p< 0.05),
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