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Abstract: Different diatomite containing eugenol with different quality was used to preserve strawberries. The quality of strawberries was
studied during storage at 4 “C. The results showed that 1 g~7 g of eugenol/diatomite could keep fresh under 4 C of storage condition, but 3 g
eugenol/diatomite had the best effect. It could significantly inhibit the decay and mass loss of strawberry, reduce the decline rate of soluble solids,
titratable acids and Vc contents of strawberry, delay the decline of hardness of fruit surface and pulp, and inhibit the activity of antioxidant
enzymes. The decay rate of strawberries treated with Eugenol/Diatomite of 3 g was only 42.51% after 15 days of storage, which could prolong
the storage period for 5 days. At this time, the weight loss rate of strawbetries was 1.25%, the content of soluble solids was 4.45%, and titratable
acid could be obtained. The contents of Ve, MDA, SOD and POD were 0.91% and 34.56 mg/100 g, 29.21 nmol/g, 334.15 U/mL and 0.67 U/mg,
respectively. The surface hardness and pulp hardness of strawberry were 69.20% and 67.17 g, respectively. It can be seen that the
sustained-release treatment of diatomite with eugenol has a certain fresh-keeping effect on strawberries, of which 3 g eugenol/diatomite was the
best.
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POD 7EHEMIAH LA I E BN B 2%, — Bt POD
JAAE H BB BRGNS A pE AL R T, 8 POD A
AL AL RIEM, ¥ POD {FE RS —
HEWAMER . HREIE R POD A
Nkl 8, FARE ISR, L PPO G 25 BT
5 MRS, BAESE 7 dBBIRKE, X5R6E
SRR ORI TR S B RN T RERAE
TR R R R AU G, HLO0 3B AR, M
M5 7 POD JEMER) Tt BB A E K, 44
MKEREE, JREIME hEH T POD 1. 7E%
MRS, & 3 g T AR 5 g T A/
FETZERAC BN EAE POD VI TR, T
A 11d J5, MBI BB REER (p>0.05),
e 4 13 d i, H POD 35435175 0.67 U/mg #10.73
U/mg, &3 m T HAERA K2 A4 (p<0.05), Bt
i, A% POD iEPEN 0.16 Umg, 1gfSg T
A/ L SRR AL BRI B AF POD I 17370005 0.43
U/mg f10.42 Umg. ZEMSEDPREI, T HE4EHE
SESRAVERGER,  REMER S SERORFFELST SOD i,
LT A SR80S B POD A CAT BVE TR T %
HIBERT I, T EIZERAL BRI 5% POD V&1L R

104

B b RACS, HAZRREN 3 g, HCRiE

.

29 HEAWHTEHEIBALENEZELR
H 18 3% 2 B R A0 R A RE B R

=

-1 g T &M /fEwE+
-3 o | Hly/mEEE L
~5 g T &/ i+
7 g T EW/REEL

Qo
—
—_
(=)

105
100

RIZWE /g
v

40

n
)
=} T 1 7T L T T L T 1T 1T 7T T

g 18] / d

=

-1 g T &M /fEwE+

-3 o | Hly/mEEE L
~5 g T &/ i+
7 g T EW/REEL

on
—
=
1S

105
100

RN /g

60

45

ST T T T T T T T T T T T

W 1) / d
B9 FEELME T EHERCENEEI SR EEEER
Al
Fig.9 Effect of diatomite-eugenol sustained release treatment on
strawberry hardness during storage
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