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Screening of wax on commercialization process of mandarin fruit
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Abstract; Mandarin fruits (Citrus reticulata Blanco) were treated
with wax A, wax B, wax C and wax D respectively. In order to
screen the best wax for the commercialization process of mandarin
orange, the effects of different wax treatment on the storage quality
of postharvest mandarin orange were measured. The results showed
that wax C and wax A effectively reduced the weight loss of fruits,
but the disease incidence was severely, Wax D effectively inhibited
the yellowing of mandarin fruits, while the browning of the stem end
and the disease incidence were severely, Wax B effectively inhibited
the yellowing of mandarin fruits, the browning of the stem end. kept
a good color and improved the consumer acceptance of fruit. Besides,
it could inhibit the decay of fruits and maintaine the content of

soluble solids, titratable acidity and ascorbic acid in fruits. It was

Ee¢TBE: " FTZH"EHEXRLZHEITHWHERE (4% 5.
2015BADI6B07) s T B 17 41 23 B A B 4 @1 B % 5 30 H
(%5 : cstc2015shmszx80004) 5 F P 1 Bl Z M A% 3= 8l %
TR (45 2 este2016shms-ztzx80005)

EB B DA, & VM RF AR AR A

BAEMEE XBIAAT (1983—) , L, PG jg K PFI . 1+

E-mail: denglili_(@163.com

Wrfm HH1:2017—04—30

suggested that wax B could keep the sensory quality and nutritional
value of mandarin fruit during storage. Thus, it was suitable on the
commercialization process of mandarin fruit.
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Figure 1 Effect of wax treatment on rot rate of

mandarin fruit
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mandarin fruit

AP RIS AR AR b . IEOREES 14 KB B4 R S e
FE B L R C Ab T ZH 1935 50.3 % (P<C0.05) s b Je A1 3 , SR
U B A B R S AR A — BLART FE A HL S X A 2
B3 (P<C0.05) 3 WG 45 21 T, % B 4 R 52 0, 9% 45 $ 1L R
U BARPRAITG 25.7% . £ b, S0 A TG 2 A7 R O €5 PR AL
AW 1 RERS I B AR R I B L R
TSI SR C S SR AT T BT SR D AOR AT

2.3.3 PRWEZEESR  pyPE 5 AL, AR I A R SR ST Y R
AR SN R AL, A A5 AL B G S 2 5
LA 14 IS, X BR 2 R 2R T At 4k ¥ 2H (P<<0.05) 2R i C
PR I G S 23R g v IR AP 21 TR 4% 4 3% 3K B 0 R v 0 L {H
25 Kb FHLEH ) I I R 0 IR 6 IR (P<C0.05) X JR 4 L
R A R 156.8% ., £ b, S b BA (8 AT SR S IR R 0 Y
EFE » B8 0% 78 T 9 5k A2 vp sl 28 78 37 0 o 1) T ARG S

2.4 RELBEXMCHEGRIEFSENZMNE

2.4.1 ANAMEBETEY (SSOOY & i &l 6 Ay A, BE TN S
e R 4R AL B 4 S S0 T v R A S B s ARk
SR b A A B N R Y A R R R e AR
TR 4 2SR A B2 SRS R M R A Ak S
A3 e Xk B4 5 13,3 %0 ,20.5 % ,14.5 % . 13.3 % 5 T i 45 14

] X R4
mm R H5A

L, h—l)
o0
(=}

(=N
(=)

O
S

Respiration rate/(mg * kg

[3*]
(=]

|l

b 58 R HL

Storage time/d
7] KB A 1R 7] 5 B R A 3 22 57 (P<<0.05)
B S R AZE AR A AR R Y

Effect of wax treatment on the respiration

(=}

Figure 5

rate of mandarin fruit

135



s 5 (R &

2017 % 8

117
popiickiil
SRIEA
RIEB
Rikc
SRAED

23]
te2e%]

>
T

55

sz
SRS

G
LR

\

s

)

o

355
2

355
2

5
R
|
555

22
oo
drssesed]

%

2
3%
25

&
RS

AL P
Soluble solids content/%
o0 ©

s
isiel

ze
L

=

o5

s
R

5
il

o
o2e%0%e’e%e
5
R

4
e
4

%
2%
s
2%

55
e

\

e KKK INKIKS
L

25
K

ReTet0 e e et e o0 e e ate e et e %e?
—

2
K

(%
ete’

A5
X

A5
X

55
Tots

7%
Tete%ete%s

=
N
—
'S
)
—
)
®

e R

Storage time/d
) RAEAE AR TEA 7] 7 B R R A B3 25 5= (P<<0.05)
H6 REALEFEREBTERAL S S ZH YA
Figure 6 Effect of wax treatment on soluble solids content
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