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Effect of lemon juice on the post-harvest Wulongzhuyao

jujube during cold storage
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Abstract: The preservation of lemon juice and the positive control of
1-MCP were used for Wulongzhuyao jujube fruits were stored at 4 C
for 40 d. Over the storage period, decay index, mass loss rate, as-
corbic acid (V¢), total soluble solids ( TSS), malondialdehyde
(MDA), superoxide dismutase (SOD), peroxidase (POD) were
measured at 5 day intervals, and then the comprehensive evaluation
on fresh-keeping effect was carried out by using principal component
analysis. Results showed that both 1-MCP and lemon juice can pro-
long the shelf life of jujube, and can reduce decay rate, mass loss and
the degree of cell membrane lipid peroxidation, delay the decrease of
fruit firmness, V¢ content, organic acid and TSS, increase the activi-
ty of antioxidant enzymes in fruit. Consistent with the results of the

comprehensive evaluation, lemon juice treatment is more conducive
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to maintaining the quality of jujube,keeping higher nutritional value,
and can significantly prolong the storage period of jujube fruit.
Keywords: Wulongzhuyao Zao; lemon juice; 1-methylcyclopropene;

preservation
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Figure 1 Changes of decay index during storage of
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Table 1 Analysis of variance for PCA
B FFAE B PRI J5 A
Ay - JEvt BRI E P JEvt BRI
k3R % BEEkE/ % wk®/ % TUERE/ %
1 7.494  74.937 74.937 7.494  74.937 74.937
2 1.787  17.866 92.803 1.787  17.866 92.803
3 0.239 2.388 95.191
4 0.210 2.099 97.290
5 0.119 1.193 98.483
6 0.078 0.778 99.261
7 0.037 0.365 99.626
8 0.017 0.174 99.800
9 0.015 0.155 99.955
10 0.005 0.045 100.000

S MESAEAR Ry 1,787, J7 22 SRR Ry 17.866 %0,

TA MDA, Ve B B 55 35 2% 56 6 B2 18 500 A0 Xt e 3
RAEH 1 F R B TE IE AL bR Ab 247 458 . SOD 7 fiL Ak AR A 5%
R R e A S e I W X =R ANOR =P 5
Lo A 3 B 43 TR R/MIBUT 2 MDA ™ Ve > TA™ it & 46
AR > AR G R > AR 8> SOD; TSS TR %6 2 &
FGT IE AL AR AL A R e A SR A 2 E RS SO R B AR A
(#2),

3T 5 R[] £ i Ak Sk R 6 o A T 3 ) ) 255
1555 T o Bl A 09 B IR) 09 2 <, 4% AN ] A 330 1% 7 O o SR 52
LAY B TR, BT 10 d 1540 53 A 22 A K, 10~
22 d WPATRE T AL B Y R AT KT 1-MCPL B IG5 A7 T
Ab B AL PR A2 AR T R AL 1-MCP AL BRALAESS 27 RS
BRAUE  MAT AT AL BN R 2R 205 33 RAEA A M AE, t
1-MCP #EK T 6 dCULE 11D, (5 BT Ry A 1 7 A o 5 72 o A1) 45
B DL T 1-MCP b B, BB B 4 Hb 4 K 3R 5 A 5 5
X 5 SO PR BT AL SR FE I ] Ve JTA JTSS & it Fig
JE R BEAIG , PR 45 T 5 1 SOD 306 4, [W] B 76 28 fif I 4 % . MDA
B BT R B 1-MCP 4 A iy 45 58— B

R2 BOBEER

Table 2 Component Matrix

EiL 7 51 Er 2 Ry
TA 0.963 0 0.040
MDA 0.981 0 —0.151
SOD —0.851 0 0.390
il i 0.946 0 0.264
TSS 0.000 1 0.956
POD —0.676 0 0.644
Ve 0.967 0 0.150
JE e R 0.959 0 —0.015
JCESERE 0.897 0 0.412
RO 0.931 0 0.136
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Figure 11  Changes of comprehensive score during storage
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