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Effects of y-irradiation on the preservation of Ponkan fruit
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Abstract: Ponkan fruit were used as test materials, which were
treated with different doses (0.25, 0.50, 0.75, 1.00 kGy) of y-ir-
radiation to study the irradiation intensity on the postharvest
physiology and biochemistry of the fruit. The results showed that
suitable irradiation treatment effectively reduced weight loss ratio
of Ponkan fruit, inhibited the respiration intensity and the
increase of the malondialdehyde (MDA) content, delayed the de-
cline of soluble solid, titratable acid and Ve content, maintained
the activities of peroxidase (POD) in fruits. The best result was
obtained when irradiation dose was 0.5 kGy.
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Figure 1 Effect of different doses of y-irradiation treat-

ment on weight loss ratio of Ponkan fruit
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Figure 2 Effect of different doses of y-irradiation treat-

ment on soluble solid content of Ponkan fruit
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Figure 3 Effect of different doses of y-irradiation treat-

ment on titratable acid content of Ponkan fruit
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Figure 4 Effect of different doses of y-irradiation treat-

ment on ascorbic acid content of Ponkan fruit
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Figure 5 Effect of different doses of y-irradiation treat-

ment on respiration intensity of Ponkan fruit

2.6 MHHEIR_BSENZNE

Hy &L 6 AT, B 2 T R] A A K, 4% A R AL 3 2H R
it R TSR ST T I A B TR, 5 XS A 2 )
S8 )1 5 4R RO A 1 DR i R A B i 25 R — 2. B
H10.25,0.50 kGy 4% B8 4b 70 28 SR 5219 9 I & AR B D
T3 TR] AV T 6 BRCZH SR 5, 28 5% B 3% (P<T0.05) i Bl 3l

137



138

35 5 # STORAGE TRANSPORTATION &. PRESERVATION

350
>’ —— 5
= —e—0.25 kGy
= 301 —4—0.50 kGy
ik \E —v—0.75 kGy
<H:[ é 25¢F ——1.00 kGy
# g
g 20
[
<
=
= 1.5+
g
=
S 1~0 L L L L L I
0 5 10 15 20 25
T 3 1) 1]
Storage time/d
Ho6 yiBaiMREn —gedzTHdnm
Figure 6 Effect of different doses of y-irradiation treat-

ment on malondialdehyde content of Ponkan

fruit

BRI - B BE S TE — AR B L ARG A SR S 40
FENg 2o A0 VE T, A A T 0 O i, HG o o BE E O
0.50 kGy B8 d5 4. 1 0.75,1.00 kGy % & Ab 3 4 S
S T D0 R R ot R SR S U A e R
I S RS A E S BUR I E AL .

2.7 MRS SR EEENT M

N7 W LU s RE T 2R 52 0 o 4R Ak i O P A
OV E S5 BT R BIE R S R R RS, Hp
0.25,0.50 kG %8 IR &b 29 21 114 58 S 3 44k 40 o 0 P A 3 A
TS0 1) B S H At 4% 41, 25 7 B 3 (P<C0.05), L
TEESR o R OBE I 3E R A SR ST 0 ST A IS o T
e o 8T A R A v 4 KO- R T R O R R A 9 AR S
FHMEAR, M 1.00 kGy 4 B 4109 S 5 H 3 000 Yy i i 1
TE 0 J8 R 5L 251K X TR, U0 B 5 v 1 o TR SR R R T

TS PR U A
S

TR AR BRI OR S 7 0L WEE TR

1.0f

. g-l)

0.8F

-1

0.6

0.4F

+/\|j
—0—0.25 kGy

1 ALY T

Peroxidase activity/(U + min

—4—0.50 kGy
0.0/ —¥—0.75 kGy
—4—1.00 kGy
0.2 \ s \ \ L

0 5 10 15 20 25

Tt 5 I 1]

Storage time/d

B 7 -4 RR AR MR ST R A 4 B S 0 R
Figure 7 Effect of different doses of y-irradiation treat-

ment on peroxidase activity of Ponkan fruit
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