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Preservation Effect of Cinnamon Essential Oil on Zijin Sweet Orange
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Abstract: Zijin sweet orange were treated by cinnamon essential oil-with concentration of 15 pL/L, 20 uL/L and 25 pL/L a room
temperaure and the changes of physiology, biochemistry, as well as nutrient content were investigated. The results showed that the treatment
with 15 pL/L cinnamon essential oil could restrain respiration intensity, lower-water loss and rotten fruit, and inhibit the decline of titratable
acidity, total soluble sugar and Vc content. In addition, it can emarkably reduce MDA accumulate, keep integrity of membrane well and slow
down the senescence of fruits. Results showed that Zijin sweet orange treated by 15 uL/L cinnamon essential oil had the best storage quality, and
remained the local flavor and the original colour duringa 54 day.storage.
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Fig.1 Changesof rottenfruitandwater loss ratioof Zijin sweet
orange treated by cinnamon essential oil
RRE EER T MRS SRR E
HE D, MR TR TR, ATTRRAR T SRS fH i
FECLA LR i B mAAE I IR R AR A
i 1 FR. BB 1 AT, TR ] 2k 5
REBU ETHES, AL EXIRAAAE, PR AL
BREH MR R ER . IR KE, 15
/L PRI Jih Ak PHZH FEA U 1B P 2% 2 AR P A
A IR WE B R BE,  HK 45k A X AL
(10.69%), M AimtE.
2.2 PN IHIAL OGS FRA A SO FT R 2 R 5
TR RSB IR (R & A i an I 2 i
Ne HIE 2 AR, FEER R (A SR S AR AR
Je R B 5 BT A RS, IR T RS

1282



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.10

BB A R SR AN, AR RS SE A A SR TE R
L FEH O SR g SR SRR, e PR AR T
Hikfe, PLER A G RS B T N . B
BT (5518 d 22 fi), ACERALSORES & FFHEaSAE
R, 7Em b e (55 18 d 2 J5), AbFRZLbE
TR BRSNS, Hkn] W, PIEERSH A
HRES (L AR FHRS R B IORR R, B0 RS
I HREE ERF R I TR], HA SRR B, P
HERE AR E )y 25 pL/L Ab3E JE AR RS S B &
(7.19%), KN 20 /L F1 15 ul/L (43514 6.97%
H16.33%).

8.00

7.00F

6,00

o

_'__ \fi)nf
; \.1}1‘1.» —— 2ie —8— | Sul/L
2 50 —a—20pL/L ——25uLL
L
1.00 L
P05 6 18 28 30 36 42 48 54
R d
0.30 o A —m— 1 5plL
0.7( —d— 20pL/L e 25pL/L
£ 0601
= 050+
g 0.40 ==
E 030f e
= 020
0,10}
006 18 24 30 36 42 48 54

Wk nd g s d
2 PR ENE S E RIS ENTEER S 2NN
Fig.2 Changesof total sugarandsoluble solid content (SSC) of
Zijin sweet orange treated by cinnamon essential oil
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Fig.3 Changes of Vc content and respiration of Zijin sweet
orange treated by cinnamon essential oil
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Fig.4 Changes of malondialdehyde(MDA) and peroxidase
activity (POD) of Zijin sweet orange treated by cinnamon

essential oil
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