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Effect of compound preservatives on Orah fruits storage quality
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Abstract: Objective: This study aimed to investigate the effects of

different concentrations of preservatives on storage quality of
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orah fruits, so as to reduce the use of preservatives during its

planting. Methods: The weight loss rate, vitamin C content, sol-
uble solid content and titratable acid content of fruits were deter-
mined under different storage conditions, by using different con-
centrations of preservative. Results: At 4 °C and room tempera-
ture, the weight loss rate of fruits treated with preservatives was
lower than that of the control group, and preservative treatment
had different fresh-keeping effects on orah fruits. At 4 °C, signifi-
cant differences in vitamin C content among different treatments
at 5, 28 and 42 days of storage were found, but no significant
differences in other storage time. No significant difference in solu-
ble solids and titratable acid contents among different treatments
appeared. Among the treatment groups (treatment 1, treatment
2 and treatment 3), the weight loss rate, vitamin C content, sol-
uble solid content and titratable acid content of orah fruit in treat-
ment 2 were better than those in treatment 1 and 3. At room
temperature, vitamin C content was significantly different among
different treatments on the third day of storage. After 14 days of
storage, the soluble solid content of treatment groups 1 and 2
was significantly different. On the 14th day of storage time. ti-
tratable acid content in treatment group 2 was significantly higher
than that in treatment group 3. The contents of vitamin C,
soluble solids and titratable acid in treatment group 2 were higher
than those in other treatment groups, during most storage time.
Conclusion: At 4 °C, cach preservative treatment has different
degrees of preservation effect on orah fruits. 450 g/1. midazamine +
500 g/kg statin +100 g/kg 2,4-D+400 g/kg bellkute has better
preservation effect on orah fruit.

Orah; prochloraz; imazalil; 2, 4-Dj;

Keywords: storage;

bellkute; quality change
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Figure 2 Changes of vitamin C content in Orah fruits during storage
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Figure 3 Changes of soluble solid content in Orah fruits during storage
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Figure 4 Changes of titratable acid content in Orah fruits during storage

149



150

iz 5 R # STORAGE TRANSPORTATION & PRESERVATION

WBEZEFIEW AT RN 520 0 2 R & = s ol
1.53% W5 7 K A0 3 2 T a2 TR % &2 0 3 T 4b
BT AIALBE 3(P<T0.05), S 1.5,7,21.42 K AbH 2
B4 T 0 TR e T A AL A
3 B

TE 4 CRF RN 53 FlAS [R] e B % £ 590 b 1R A
ST TR IR T R B (T AR 6 0] 5 6 IR ORE 2R S AL
R eEg R 4 CAMHETRIEERRIEERN
29.8% B MR AT R I I R F A 55.9%, IR MR S
TE 4 CHAF T IREEHORTELF . A 7] 3 JBE AL B IR A AR 52
KERA A EF i, Hd, & 450 g/L K &f i +
500 g/kg MM +100 g/kg 2,4-D+400 g/kg 71 7] 15 &b
BN ORGR iE B P s (o agy - DG 1 U R e e 7
HAEW ;4 CEMUT AR COT i E R & 1T B L
THR.EREAGCTHIESHEIEY S EEAEAST 4 C,
P4 °C Wi 4R 450 g/ L WK & % 4500 g/kg #11HE
M +100 g/kg 2,4-D+400 g/kg 1 w15 4k B BE 07 45 b {5
FRERAPR S g 4= R CLl v R 4 T i e R & L AT 4R
B HE IR R SR i HE TR

5% Lk

(1] VTZR, L. W 38 i Ml 2 A ot ARl = DR 76 7 D 9 51 b 3 BT
b E R 5 A, 2011, 40(5): 33-34.

JIANG D, CAO L.The field performance of late season and high
sugar citrus variety "Or" in Chongqing[J]. South China Fruit, 2011,
40(5): 33-34.

[2] ¥ H AR, 2R, BRARZE, S5 706 IRAT ™ ol & e IR 5 % 5
W E RO SRR, 2020, 9C5): 141-149.

HUANG Q C, LI G G, CHEN D K, et al. Development status and
countermeasures of Guangxi Orah industry[J]. South China Fruit,
2020, 9(5): 141-149.

[3] ESCZE, WELTF, Xt S5 A IR PR 8500 X0 R A 2R 92 I 80 5
1 B0 0. £ S5 LA, 2017, 33(4): 110-116.

WANG W J, ZENG K F, LIU X J, et al. Effect of three kinds of an-
tistaling agents on storage quality of citrus[J]. Food & Machinery,
2017, 33(4): 110-116.

[4]1JO Y, NAM H A, RAMAKRISHNAN S R, et al. Postharvest irradia-
tion as a quarantine treatment and its effects on the physicochemical
and sensory qualities of Korean citrus fruits[J]. Scientia Horticultu-
rae, 2018, 236: 265-271.

[5] THIW5F, B 5, JACo A A SR I O B R WF 5 3 e (0], 12
A5 R BTl 2019, 45(22): 290-297.

MAY Q, JIA M, ZHOU X Z. Research advances in postharvest
preservation techniques of citrus fruits[J]. Food and Fermentation
Industries, 2019, 45(22): 290-297.

[6] LOUW J P, KORSTEN L. Pathogenicity and host susceptibility of

Penicillium spp. on citrus[J]. Plant Disease, 2015, 99C(1): 21-30.

B 2528 | 20224 10 A | RAESYIM

(7] BB, B, B/ 2, A5 AR 2 K SR 0 A 6 B R BF 5T it
JR[T]. A% TR, 2021, 42(13): 57-66.

LIANG P, LI Y Y, HUANG S Y, et al. Research progress of post-
harvest storage and preservation technology of citrus fruits[J]. Pack-
aging Engineering, 2021, 42(13): 57-66.

[8] SMILANICK J L, MANSOUR M F, GABLER F M, et al. Control of
citrus postharvest green mold and sour rot by potassium sorbate
combined with heat and fungicides [J]. Postharvest Biology and
Technology, 2008, 47(2): 226-238.

[9] RE{F Ik, 3230, KB TLIR, 55 500 g/L 410 &5 e L 1o % A 47 7 25 A0

28595 B 0 4 5 B R RO (], YL ARl = 4R, 2006(5):
70-72, 76.
XIONG J M, JIANG Y J, ZHENG W M, et al. Inhibitory effects of
imazalil EC on penicillium italicum and penicillium digitatum of
orange[J]. Acta Agriculturae Jiangxi, 2006(5): 70-72, 76.

[10] Fh 7. AS TR 86 500 % 10 2800 R i O 66 80CR 43 7 (9], M RH
541, 2020, 45(8): 121-123.

DU L. Analysis effect of different preservatives on Fresh-keeping
of Allium mongolicum Leaves[J]. Food Science and Technology
and Economy, 2020, 45(8): 121-123.

(117 2= P45, WEAE L, FHRHE, 55, 5 b 25 700 %A I 5800 % 09 By 7
BORVEA[J]. B A Lol B4, 2014, 35C11): 319-323.

LIHJ, YAO T S, WANG L Y, et al. Evaluation on the control
effect of 5 fungicides against citrus storage diseases[J]. Science
and Technology of Food Industry, 2014, 35(11): 319-323.

[12] FESE . PRI 45 2,4-D TR FH O 5L 26 Mt S8 00 38R 10 4 52 7).
S R BT, 2001(12): 31-34.

ZHUANG R Y. Effectiveness of Jun-du-tsing and 2,4-D in fresh
keeping preservation on mandarin fruits[J]. Food and Fermentation
Industries, 2001(12): 31-34.

[13] B PGRK, IR A2, i o, 45, T 0 M R4 5 A TR T X T ARG I
T ELH T B BT 36 BOR (7] #TVIATR, 2019, 36(3): 16-19.
HUANG X B, XU J J, YE H P, et al. Control of citrus fungal dis-
eases during storage by mixing propiconazole and imazalil[J]. Zhe-
jiang Ganju, 2019, 36(3): 16-19.

[14] F 5, JRIERAR, BRA 58, 55, 25% WK i 7Kk 20300 % 27 )1 R4 I
FEI i 5 B S R I [9). £ S HLBE, 2010, 26(3): 44-46, 104.
WANG H H, ZHOU H J, CHEN Z L, et al. Effects of prochloraz e-
mulsion in water on storage quality and disease of Gongchuan or-
ange[J]. Food & Machinery, 2010, 26(3): 44-46, 104.

[15] S HERR. AN [7) £ 6 530 X g2 S5 0 58 ot J50 P9 5% WD (D). R 7 o m T,
2021(19): 6-8.

WENG Y X. Effects of different preservatives on the storage qual-
ity of spinach[J]. Farm Products Processing, 2021(19): 6-8.

[16] Jil Jg, %A, B oR, 5. N[ R Ja Ak B < oK & e Al 7 R 52
SR 3], T AR A AR, 2021, 37€6): 54-61.

ZHOU L, TANG L, YANG D R, et al. Effects of different post-

harvest treatments on crystal honey pomelo fruit quality [J].

Chinese Agricultural Science Bulletin, 2021, 37(6): 54-61.
(F#% 215 1)



