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The Preservation Effects of Microporous Spontaneous Controlled

Atmosphere Packaging on Guanyu Loquat

MA Jia-jia, SUI Si-yao, SUN Ling-xiang, HUANG Gui-li, WANG Yu-ning
(Jiangsu Taihu Agricultural Science Research Institute, Suzhou 215105, China)

Abstract: In order to study the effect of packaging methods on the qualities and flavor characteristics of loquat, the effects of biaxially
stretched polypropylene (BOPP) microporous packaging and polyethylene (PE) self mucous ordinary packaging on the sensory, physical and
chemical qualities and volatile substances of guanyu loquat were investigated under the cold storage environment of temperature (6+0.5) C,
relative humidity 90%~95%. The results showed that compared with PE self-mucosal ordinary packaging, the microporous packaging had better
spontaneous air conditioning effect (Oy: 12.40%, CO,: 7.80%), the weight loss rate, decay rate ,commodity rate of loquat fruit were 1.24%,
10.00%, 90.00% respectively. The soluble solids, glucose, fructose, sorbitol and sour taste were 5.67%, 4.13%, 4.51%, 51.34% and 25.04%
higher than those of ordinary packaging respectively; the sucrose content, sweet and fresh taste were 30.99%, 20.32% and 27.17% lower than
those of ordinary packaging respectively. The volatile substances produced by microporous packaging were less than those in ordinary
packaging, and the contents of hexanal and e-2-hexanal which contributed the most to the aroma value were 1.10 times and 39.59% higher those
in ordinary packaging respectively. Conclusion: microporous packaging can delay the decline of physical and chemical quality of loquat fruit,
reduce the loss of soluble monosaccharide and sorbitol, delay the change of taste index, inhibit the increase of volatile substances in the late
storage period, retain the content of main aroma components, improve the marketability and delay the decline of loquat flavor. It has potential
market prospect as a postharvest fresh-keeping retail packaging of loquat fruit.
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SrnlN 28 F139 B, @M B FEZ T 8
FhbE RT3 PRSI 3 MEESRAITT, TR
JRA Tk o SIZE6 R B s AR (4 R MR o DA
FNFEIE MRSy, BAR S B0 40%, WKL,
C6 MR CER(E)-2- O, 7RI R AL
B 5 IMATE(E)-2- CUEE AN CUBS Hy iy Tl e, i
THE 14 d F1 28 d 23l s 79.6%H1 61.99%. [ CUE
(B)-2-C% . 2-F2E T R F IS — P & B8 22 1R WA i 2
G, TR F KPR JRAAE T8N A, 7E 14

d B LA AR & B T IREaLE, 7E 28 d i
PR S B . R SHUEE T R 20K
R, HPmREPESEEH . BTEnS
], TEREEACE. MIERREER, 2—FrErE W
PRA T o BT I g AR R R, AT
EEE R IE, (B)-2-CUE W 8n, ML assmiE g
VIR R BT R B A, &S E Ttk
MO, (B)-2-CESmEm T FEa, (R T
e SSMIE R

ARl A KR i A S R R R SR S A
ST, A FEHARTE ol fE v e R B2
SE AR, RS E 2 @ R SR
58, 7 AR 4% A Raal” (RIS o S . (B)-2- CUl
TS5 DR AT AR IS Oy = T (14 R R 437 HH 3
SEIBPIRE, PR IS B NED, EEM
MFIFETER G 14 d RIS a5 7 I REH .
FLELEE 5 BIRLAE US4 R R AR L s 26 b, B
B TERVEDRIRNE, JHREE 3 RN O
(B)-2-C Y& 28N, — e R LA gE s Xk
fRARde, 1IEMSHCH 100 um, 3 FLAFLEREAEASY
Wi TCAE SR RS R, B IR A e T E
RUEEY AR, WIT$E R T HAEA AT T
A i,

4 WFLBRSEHERTEGRMIILSEAEEL RN EL

Table 4 Changes of volatile compounds in loquat with microporous packaging and self-mucous film packaging during cold storage

B E/ Y%
A% i@ {; :‘iﬁ ot MR #BOE Male
14d  28d 14d  28d
1 2516 3-FATE CsH,0 o - - - 0.72
2 4.656 7S CH,O 2583 46.07 1743 60.15  36.6
3 6.110 (B)- 2- T8 CeH;00 1.08 1.85  37.33 2591 52.11
4 7977 S CH,0 ok - 0.56 - ok
5 8.303 (E,E)-2,4- T Bt C¢HsO 0.79 - 1.24 - 1.18
6 9.935 EaS C-HO 0.62 133 ** *
7 11272 (E,E)-2,4- & — Mt CsHyy * * - * ok
8 BEE 11.470 FES CsHi O 4.76 8.76 - - ok
9 (15#) 12598 (E) -4-fX-2-Hilt CsH50, * ok - ok
10 12.759 KB CsHsO o ok 0.67 091 ok
11 13.283 (E) -2-¥8 CsHi, O 029 * - - ok
12 14.770 eSS CoHigO  3.95 921 563 551 578
13 17.824 REE CioHyO  0.60 124 085 ok ok
14 18.225 i;é;?iﬁ}é CyoH;60 o H 0.39 o o
15 20.675 +—B CyHpyO 145 * - - ok
HTR
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16 1.885 F B 5 B CH0, 411 1.71 - * -
17 2.896 T B g CH,0, 341 - 1.14 - *
18 4.062 2-W A TR B8 CHp0, 1626 1250 1.09 2.58 070
19 ) 8.844 B F B CH,0, 386 6.92 - * -
20 ( 9%; ) 13475 BABKAETRARE  CeHy08 - - 1.01 - -
21 13.759 W B B CoH,50, H - - - Ho
22 14.438 R F BT B CsHgO, 032 - - - -
23 15.176 + o B AR T B C7H3,0; - - 0.89 5 -
24 15.396 +NBR L CyoH350, - - 1.06 - -
25 3.752 R CHg 1.94 513 055 128 067
26 ] 7.608 = F R CsHyo 138 311 057 o H
2w BN asem TREATE CithO 037 SR
28 29.491 2’_3‘_% 1(_;_’: 4%2% Z;é;\) Ci7Hx0, 047 - ok - -
29 6.881 (Z) -2-TH-1-B% CH,0 818 _ 0.75 365 112
30 6.982 1-2.8 CH, O  9.82 N - - 1.15
31 10.730 |- 4-3-B5 CsHi O 2.02 2.16 ok * Ho
32 X 12.384 2-TH-1-TE CgH,50 0.6 - 0.79 - o
33 (zﬁj ) 13.299 2-TH-1-F82 CoHys L - 0.78 - -
34 14.642 3;;_;%%6 CHs0  3.12 . . - -
35 20.653 2-TH-1-REE C6H340 - - 0.37 - -
36 24328 1+ C14H50 - - 0.46 - -
37 11.390 BHR, CoHy 0.60 o 1.28 - o
38 12,181 2244688k F#-F)x CioHas - - 2.01 - -
39 12.475 2-FH-6-THA-Fiz C Hoy - - 0.76 - -
40 13.117 2,6-=F h-Flx CioHy, - - 0.50 - *
41 14.658 +—¥z CyHy - - 4.89 - ok
42 k1489 4-F A+ CioHys - - 043 - -
44 (134%)  16.802 3-Fh+—k C12H26 - - 0.67 - -
45 17.685 + =% CI2H26  2.62 * 8.56 * o
46 20.498 +=8 CI13H28 ok - 3.62 - ok
47 21.605 1,2- 23R THA TR C16H30 - - 0.41 - -
48 22.360 3-FRA =k CI14H30 - - 0.60 - -
49 23.13 +ui C14H30 - - 1.45 - -
50 12.256 T AT CI10H16 1.20 - - - -
51 12.983 -5 ki CI0HI6  0.46 - - - -
52 (i‘ﬁf) 17.059 HHE C10H8 0.25 - * - -
53 23.467 p-E%% CI15H24 - - 0.51 - -
54 25.280 EWE ST CI3H200  ** ok - ok ok

E: CORTUEMR AR RE AL, R TIEYR RERE>80% ST i K, R TAE LA YR, A2 FRNAF I
JE<80%.
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