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Abstract: In the present study, the changes in the quality components of Jun jujube samples obtained from Southern Xinjiang after storage
at different temperatures were analyzed-by one-dimensional near infrared spectral analysis. Then, a two-dimensional correlation analysis of the
collected infrared spectra was conducted using 2D-shige software. The numbers of automatically numbered peaks in the synchronous spectra of
Jun jujube stored at 25 °‘C,1 ‘C,0 ‘C,and -1 ‘C were six, five, four, and three, respectively. The strongest band detected in Jun jujube stored
at room temperature (7,173 cm™) suggested that:the largest change in total acid content occurred at this temperature. The protein and vitamin
content was largely unchanged after storage at 1 °C. The strongest band detected in Jun jujube stored at 0 “C (at 7,081 cm') indicated that the
largest change in total acid content occurred at this temperature. The three automatic peaks detected in Jun jujube stored at -1<C indicated that
the total acid, total sugar, water content changed after storage at this temperature. The analysis results showed that the position and number of
automatic peaks detected by two-dimensional correlation spectroscopy (2DCOS) in Jun jujube stored at different temperatures were different,
indicating that the changes in the temperature-sensitive components of Jun jujube were different. Compared to Jun jujube stored at a normal
temperature of 25 °C, Jun jujube stored at 1 ‘C, 0 ‘C, and -1 ‘C showed significant cold storage effects. These results show that cold storage
plays an important role in'maintaining the quality of Jun jujube and that the best cold storage temperature for Jun jujube from Southern Xinjiang
is0 C.
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Fig.1 Near infrared spectra of Jun jujube samples
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Fig.2 2D correlation spectra of Jun jujube samples stored at room
temperature (25 C)
Z: (a) RF#EE; (b)) FFEA.
THEM R AN IR AN — YL LA AR
Yt EJETT, ATLLKG EE S AN o /T b b R 30

ik, RIS I AT DATE A8 Hb S B R i Y B RE AR AR SR
WAAEF R T RS e B L. 2R
SRFEWD, HRr Rk, 1R —YEIRZLAMEE b A
FIH NG BREIRE, B g /Mg AR5
N SRR A RIA TR (T, RERS A e R
RAAMCIER e, BEEZEHRNERE, A
IR AUE AT RE P 05 B AL SR S H .

Kl 2a Fil b Ny EIR A HRALH IR (25 C) figfr
) —HER S P RIS x A 2% 9299 et 8296 cm™
7173 cm™. 6873 cm™. 5168 cm™. 4512 et S B H
BT BB, IXECREIEARIR R AT A
ST PN AR 6y A= B 7 ¥y 8
VT LTS B AT 41, 9299 cm™ 718296 cm ™ Abi) E 2
Vg 2 IR LA A7 B IR A R A A 7 % R R B
K, H.8296 em™ UH (12843 3 19299 om™ U,
7173 omt AR SR ER R, X I IR AR IR
MR S BAR MR /5168 et Ak [ Bl B IR A
Ytk BRAARE RN S EAMEA K, 4512 cm™ 4k E B
TR AR IR E IR & BN . RISEIR
AUHAR (25 °C) I —4EA G bE ], RS A
K, JCRHEEH N IENE. EIATEL, b E
VARG TSR EL oy A 5, IR SR 4B O
TR BRI A R LA I R, TR
TR A RLL A SR AR AT AN R A R B R R
FRIR AL R R AT AT

4500
4500

6000
6000+

7500

i/ em?
WH/ em?

7500

9000 9000

T 1 T T
9000 7500 6000 4500 9000 7500 6000 4500
HeH / em?! WA/ em?

a b
B3 1 CRABMBEN T HESEE

Fig.3 2D correlation spectra of Jun jujube samples storedat 1 “C
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