: REARSAR 2019 4F 6 H
RFEA Food Research And Development 5540 55 12 )

109—

DOI:10.3969/j.issn.1005-6521.2019.12.018

o o f A b S RS

B, REE, S5, WAk, K E?, TR, Bl
(1. Bl R £ B 220, TT95 B BT 210095 ;2. 3758 v SO IRl R sa Al B AR Hols,
B Bl f] 845350)

H E.ei 5T hBSam Iy ek deRae 2RKPEY REHBEREMIHEREZ, PEHHLTE
A2 FUE ATV RO HFHECE BELHFEFL, A FFERZ L ez 5 A R, TR
WO Lﬁ’b&fﬁﬁ"ﬁ’"ﬁﬁkf«{‘ﬁ'&’f—— ez 58 B ) 6 %5 vm o 25 RR T, AR ) 89 R Hiﬁk»rfh kA, B RHBRE
AL, o R 5 ST SR SR & AR K, R I R N JUR R RN &R B T B AR R A G, E AR
JB B 15 4y  IB A LR Ty KR A AR P 456 1- W R ER A 5 (1-methylcyclopropene , 1 -MCP ) 4k 22 64 R 52 = 5% HA 4%
K MR BV e B KR A, AT R 5 e AR L B A AR e BT 45 6 BT A A 50 48 Rkl N 3RO 1-MCP
A 28 L5 A AR B Y (8 CCVA T A AR N A A T BA= A2 JB 3 44 B Fo e 3R B ) 22K

KB : BA= A5 RBOR I 1-F R IR R (1-MCP) 5 A48 33 fiy 5 A%,

Study on Harvest and Storage Technology of Xinjiang Baren Apricot Fruit
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Abstract: Baren apricot is a famous local characteristic fruit in the south of Xinjiang province which is suitable
both for fresh—eating and processing. However, the development of Baren apricot is seriously restricted because
of short harvest period, perishable, and lacking of postharvest technology. In order to expand the distribution
scope and meet the needs of the e—commerce platform, Sukayakrik Baren apricot fruit was used as the material
to investigate the influence of harvest maturity, transport packaging and storage method on its shelf life. The
results showed that compared with seven maturity apricot fruit, the fully mature fruit had better appearance,

best sweetness, lowest hardness while more difficult to store; eight or nine maturity fruit got a good appearance,

FEAT5H < Al ARG 7R ™ s )3 H (16162130106232008 )
YEZ TR B (1996—) , o (B A WFFE 7 1 - A= S S5 0 T
*MAEAER  EAAHE(1970—) , 2o (D), B, 1A BFFE 5 1) A= It 5 in T

1111111111111 1111111111111 11411111111

[23] AAR, MSCT, FERG . S BUA IREZCE R b Z A [26] SONG J, YANG Q, HUANG W, et al. Optimization of trans lutein
YIRS AR, B2 E I [E 24, 2016(2): 355-358 from pumpkin (Cucurbita moschata) peel by ultrasound—-assisted ex—
[24] NADULSKI R, SKWARCZ J, SUJAK A, et al. Effect of pre—treat— traction[J]. Food & Bioproducts Processing, 2018, 107: 104-112
ment on pressing efficiency and properties of rhubarb (Rheum [27] NAFFATI A, VLADIC J, PAVLIC B, et al. Biorefining of filter tea
rhaponticum L) juicelJ]. Journal of Food Engineering, 2015, 166: 370— factory by—products: Classical and ultrasound-assisted extraction of
376 bioactive compounds from wild apple fruit dust[J]. Journal of Food
[25] LIU X F, ZHU J, GE S Y, et al. Orally administered Dendrobium of Process Engineering, 2017, 40(6): doi: 10.1111/jfpe.12572

ficinale and its polysaccharides enhance immune functions in BALB/

¢ mice.[J]. Natural Product Communications, 2011, 6(6): 867-870 Wis HEA:2018-07-11



P, AR eSS RR S BB B AT

— 110

AR

lower acidity, higher sweetness and hardness, and was suitable for long distance transportation and storage. The

cold—chain transport package combined with 1-methyleyclopropene (1-MCP) treatment could prolong the stor—

age period. Compared with ambient storage and modified atmosphere storage, cold storage gave fruit longer life.

This study suggested that harvested at eight maturity stage, packed with 1-MCP during cold—chain transporta—

tion, and refrigerated below 8 °C might be useful to extend the Baren apricot sale distance and shelf life.

Key words: Baren apricot fruit; maturity of harvest; 1-methylcyclopropene (1-MCP); cold chain transporta—

tion; refrigeration
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Table 1 Classification of Baren apricot fruit maturity
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Table 2 Quality changes of Baren apricot fruit during maturity
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Fig.1 The changes in the weight loss of Baren apricot fruit with

different shelf-life treatments
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Fig.2 The changes in the decay rate of Baren apricot fruit with

different shelf-life treatments after cold chain transportation
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Fig.3 The changes of colour difference of Baren apricot fruit with

different shelf-life treatments after cold chain transportation
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shelf-life treatments after cold chain transportation
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different shelf-life treatments after cold chain transportation
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