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Effects of Different Preservatives on the Quality of Fresh-Cut Korla Fragrant Pears
BAI Xuerong',ZHOU Fangyan',ZHANG Shaoling?, GENG Xinli*,ZHENG Heyun?, PU Yunfeng', LI Jie',
REN Xiaopu', XIE Bing'", WANG Libin?
(1. College of Food Science and Engineering/Corps Key Laboratory of Deep Processing Special Agricultural
Products in Southern Xinjiang, Tarim University , Alaer 843300, Xinjiang, China;2. College of Horticulture,
Nanjing Agricultural University , Nanjing 210095, Jiangsu, China; 3. Grape and Melon Institute of Xinjiang,
Shanshan 838200, Xinjiang, China)
Abstract: Fresh-cut Korla fragrant pears were treated with different preservatives (melatonin, sodium chlo-
ride, salicylic acid, and calcium chloride). The physiological and biochemical indexes and the total number of
colonies were determined to evaluate the effects of different preservatives on the fresh-cut pears in shelf-life.
The results showed that the four preservatives had good preservation effects on fresh-cut pears. Compared with
the control group, the four preservatives inhibited the activity of polyphenol oxidase, slowed down the brown-
ing, and maintained the content of soluble solids, total acids, total sugars, and vitamin C in fresh-cut pears.
Among the preservatives, melatonin and salicylic acid could better maintain the weight and color of fresh-cut
pears, significantly inhibit microbial growth, and slow down the quality decline, thus effectively prolonging the
shelf-life of fresh-cut Korla fragrant pears.
Key words: melatonin; sodium chloride; calcium chloride; salicylic acid; preservation; fresh - cut Korla fra-

grant pear;quality
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Fig.1 Effects of different preservatives on the weight loss rate of

fresh-cut pears
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Fig.2 Effects of different preservatives on the browning index of

fresh-cut pears
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Fig.3 Effects of different preservatives on the color difference L*

value of fresh-cut pears
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Fig.4 Effects of different preservatives on the color difference a*
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Fig.5 Effects of different preservatives on the soluble solids

content in fresh-cut pears
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Fig.8 Effects of different preservatives on the vitamin C content

in fresh-cut pears
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activity in fresh-cut pears
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