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Abstract: This study evaluated the'effects of slightly acidic electrolyzed-water (SAEW), 1% Ca(OAc),, 1% Ca(NOs),, 0.005% Ca(ClO),,
and SAEW in combination with 1% Ca(OAc), or 1% Ca(NQOjz), on quality attributes i.e. fruit firmness, soluble solids content (SSC), skin
brightness, sensory quality, decay, malondialdehyde'\(MDA), total phenols (TP), total flavonoid (TF), DPPH - scavenging capacity, ferric
reducing antioxidant power (FRAP); and total'calicum (Ca") content of “Jiancui” jujube fruit during shelf-life storage. Results showed that,
compared to the control fruit, all treated fruit maintained good storage quality and antioxidant capacity and retarded fruit senescence.
Additionally, SAEW in_combination with Ca(OAc), was the most effective treatment. It significantly inhibited the decrease of firmness and
sensory scores; reduced the losses in SSC, decay and the accumulation of MDA, delayed the decrease of TP and TF; maintained strong
DPPH -scavenging capacity and ferric reducing antioxidant power, and high Ca" content in fruit. Overall, SAEW in combination with 1%
Ca(OAc), treatment can be used.for maintaining fruit quality and prolong shelf life.
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Table 2 Changes of fruit firmness, soluble colids content, skin brightness, decay incidence and sensory scores for “Jiancui” jujube fruit

during shelf-lifesstorage

B 1] i A% % /(kglem?) T B 1% R\ ALY T2 E% BB
od 15.9440.25 20.7040.36 99.3840.68 21.00+4.00
Control 15.3240.75° 18.7740.68"
SAEW 15.554).81° 19.774.00*
CA 15.2140.79° 19.304.37*
2d CN 15.080.74° 20.500.40°
CH 15.0440.14° 19.0040.44
SAEW+CA 15:42+4).65° 19.6340.61%
SAEW+CN 15.2140.67% 20.530.40°
Gontrol 13.940.66° 17.474.12°
SAEW 15.414.04° 19.8740.84°
CA 14.5340.44° 18.630.79®
4d CN 14.940.79° 18.9540.59%
CH 14.2640.94° 18.2340.91%
SAEW+CA 14.980.80% 18.9740.87®
SAEW+CN 14.310.63° 19.8340.75°
Control 11.5640.19% 19.530.99% 98.760.48° 1040.5° 15.6740.58°
SAEW 15.310.46° 19.9340.61° 98.850.40° 0° 17.00=4.00°
CA 14.3640.67% 18.6340.95% 98.83:40.34° 0° 15.674.53"
6d CN 14.6440.28° 19.3340.91% 98.99-40.33° 340.8° 16.00-4.00™
CH 12.9440.85° 18.4340.42" 98.94:40.26% 3405 15.3340.58™
SAEW+CA 14.9520.61° 19.840.79% 98.8740.27° 0° 19.33+.53°
SAEW+CN 13.410.65™ 16.6320.38° 98.7340.30° 0° 16.33+.15™

E: RPHIBAEBTEE, RRFERTEMIL AL S £F 2 EKF (p<0.05).
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