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Study on the Improvement of Storage Quality of Jujube by Sulfur Free Compound Color
Fixative Combined with 1-MCP
LI Xin—-ming, LI Qun, XU Guang—ying"

(Shanxi Institute for Functional Food ,Shangxi Agricultural University, Taiyuan 030000, Shanxi, China)
Abstract: The preservative effects of a color—protective reagent that contained sulfur—free compounds com—
bined with 1-methylcyclopropene (1-MCP )on eight mature jujube fruit samples at 0 °C was studied. The treat—
ment with this combination effectively maintained the quality of the jujube fruits, significantly (p<0.05)reduced
their decay and respiration rates, and enabled the maintenance of the flesh hardness, titratable acid content, and
antioxidant enzyme activity of the jujube fruits at high levels. These preservative effects were superior to those of
the single treatments with the color—protective reagent or 1 -MCP. The combination treatment displayed good
synergistic effects. These findings indicated the efficacy of this combination treatment in reducing the decay rate
and prolonging the storage quality of jujube.
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Fig.1 Decay rate of different refrigerated jujube treatment groups
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Fig.2 Respiratory rate of different refrigerated jujube treatment
group
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Fig.3 Ethylene production in different refrigerated jujube
treatment groups
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Fig.4 Hardness in different refrigerated jujube treatment groups
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Fig.5 SOD activity in different refrigerated jujube treatment
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Fig.6 CAT activity in different refrigerated jujube treatment
groups
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Fig.7 POD activity in different refrigerated jujube treatment
groups
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Fig.8 PPO activity in different refrigerated jujube treatment
groups
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Fig.9 Soluble solid content in different refrigerated jujube
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Fig.10 V. content in different refrigerated jujube treatment
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Fig.11 Titratable acid content in different refrigerated jujube
treatment groups
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