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Study on bacteriostat to Colletorichum orbiculare of muskmelon and

fresh keeping effects of bio-liquid
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Abstract: To develop a new type of {ruit and vegetable preservative
with low toxicity and harmlLess, the bio-liquid was used as the main
experimental material, and the antibacterial effects and mechanism of
bio-liquid on the Colletorichum orbiculare and the effect on the pres-
ervation of muskmelon were studied. The results showed that the
bio-liquid had obvious antibacterial effect on the Colletorichum orbic-
ulare , and the EC35, and EC7y ere 1.8% and 2.4% , respectively. The
bio-liquid could destroy the membrane structure of the Colletorichum
orbiculare and the rupture the cell membrane, which caused the exu-
dation of proteins, nucleic acids, and carbohydrates. Treated with
bio-liquid could delay the decrease of pulp’s hardness, soluble solid
content, titratable acid content, besides, it could inhibit polyphenol
oxidase activity and polygalacturonase activity, and also delay the
consumption of phenolic substances and inhibit the increase of soluble
pectin content. The higher the concentration of bio-liquid was, the

more obvious the effect of muskmelon preservation had.
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Figure 1

Inhibitory effect of bio-liquid on

Colletorichum orbiculare
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Table 1 The bacteriostasis rate of bio-liquid against
Colletorichum orbiculare %
CK — 1.4 32.89+1.58¢
0.9 15.84+1.18" 1.7 43.334+1.214
1.0 19.16+2.61¢h 2.0 55.08+2.73¢
1.1 21.184+1.11" 2.5 73.37+5.66°
1.3 25.5443.32f 3.3 100.0040.00%

t FFIAS R S Fom 22 5 8 3 (P<0.05),
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Figure 2 Effects of bio-liquid on relative conductivity of

Colletorichum orbiculare
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Effects of bio-liquid on protein and nucleic acids

Figure 3

extravasation of Colletorichum orbiculare
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Figure 4 Effects of bio-liquid on total sugar content of Col-
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Figure 5 Effects of bio-liquid on the pulp’s hardness

of muskmelon
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Figure 6 Effects of bio-liquid on the content of soluble solid

and titratable acid of muskmelon

126

= 401
£
g
©o30¢
=
# =
o o0l
s .
=~ O
= ¥
T 10 —8—CK —&— 1.8% —*—2.4%
g
S ‘ ‘ ‘ ‘
& o 4 8 I 16
I 58 ]
Storage time/d
(a) PPO
ar
Tt\D
< 3
=
o
W
22
=z
Elp —mCK A 1.8% —®—2.4%
4
0 . . .
0 4 8 [ 16
G e ]
Storage time/d
(b) PG

B 7 #fgrs#IK PPO o PG E MW FHh
Figure 7 Effects of bio-liquid on the PPO and PG

activity of muskmelon

ETtE R, B RAL B Y PPO TG B TR W ST
CK 21,108 8 d J5 2.4 % $ff WAL B4 PPO I 4 - T 3 2
BEGT 1800 S b B4 . 150 W A0 i TR A 2 5 10 o)
PPO {5 P 9 - T) o [a] B 4 9 vk 32 8 PPO % B T #Y
004 R

PG REW KM o~ (1, 4D LI W BE A 23 K R o, AT
BRI ZL A A AR . P 7 Ch) R RUA
JICRSE PG g PEAE AT 8 d 4 —E K F.8 d 5k
Tho WosCER 8 KT R Ak TR AL BE 2 0 Bt 005 10 6 ¢ B 25 IR T
CK L1 I 12 d 2 L 2.4 00 B0 VA 2 21 11 il 05 1 1 35 11K
T8 AL FEALEY . AT LA th B e PG P A ]
AU A AR EL I I I T S K A e VR vk R g X
PG iR VLB . W5 W] PG 52 L0 1 1E 1] 8 4%
VLA AT E 2 X Z 0 7 AR A AR T EE A T PG i
Mo SRS A — R Cat X S BT B g TR
Ca ALBLR] LU PG & £ . B LA A] fE L 15 P o i Ca
k.
2.4.2 XEEy R A AL R R B R R
SRS rp T BT AL W 5T B TR IR [R] B9 A L T 2 ) 5
POEHHFE. mIE 8 AT LI L FE 5 0~4 d I #if IR
LB R ERA — A LIS R R T R T RE I
56 e RHTCUT b 14 385 B2 185 T 22 i B 5 R 5 10 3 2 L 5 S
W B 7 38 O AU I B (2 1 SRS N T I 2 W TR Y R A
Mo 2y A i 5 B0 L TR AL 2 U T 2 ) O BT RE A
The. SdEMBRLE AN A R T BBRALHFR T
CK 41, H 240 R AL PR M R R & RIG A B E ™ T
1890 FAMR AL FRAL .y 1 28 2R T 0 A A b B AT A 204



E3MEESH

X5 55 8+ 5 W o0 A WORT I T 5 9B BT A 0 B R R B A

° 0.8
= 06
g
B2 04
B 02
E —®—CK —&—1.8% —®—24%
<
= 00 : : :
0 4 8 12 16
D S P[]
Storage time/d
(a) BYRY
—~ 020
0
iﬁﬂ ED 0.15
b g
& 2
% £ 010L
#H 5
& —m (K —&— 1.8% —®—2.4%
T = 0.05 -
=
=
& 0.00 . . .
0 4 8 12 16
b 5 B 1]
Storage time/d

(b) BEYR
B8 AR AHINEG R A A TERERKR S ZHI A
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soluble pectin content of muskmelon
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