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Abstract: In this study, the preservation effects of a compound coating of polysaccharide on Prunus avium L. & room temperature
(25~28 C) and relative humidity (68~75%) were investigated. The antistaling agent was made using Sophoraalopecuroides bean
galactomannan as the coating matrix. CaCl, and citric acid were used as film-forming additives and glycerin was added to improve the film
flexibility. The results showed that the use of the compound coating obviously lowered the rotten rate, cracking fruit rate and weightloss rates of
Prunus avium L.preserved, inhibited the respiration rate and the loss of total V¢ and organic acids and other nutrients. The contents of MDA and
anthocyanin, as well as the relative conductivity, were effectively increased, thus resulting in lower PPO and POD enzy me activities. Use of the

compound coating of Sophoraalopecuroides bean galactomannan may delay the senescence process duringstorage and extending the shelf life.
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Fig.1 Changes of content of fresh and rotten rate of Prunus
avium L. during storage
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Fig.2 Changesof weightloss rate and intensity of resperation of

Prunus avium L. during storage
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Fig.3 Changes of content of Vc and organic acids of Prunus
avium L.during storage
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Fig.4Changesof content of Anthocyanin and soluble solids of
Prunus avium L.during storage
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Fig.5 Changes of MDA content of Prunus avium L.during
storage
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Fig.6 Changesof the activitiesof PPO, POD and PALactivitiy of
Prunus avium L. during storage

HH 6] S, 280 22 WA S i B0t BB PO AL BT 25
i 2 R4 EEPPO. PODFIPALFR 3% 4 5 X HE AR EL Ak
TRARKIZKY, TR AT BE PR fid S0t A s
RGHIREST, (EHEERE B S RO B = R B
A R ARE =1, BETT LS F7 11 PR SR s 4
JERE SEG R IRERRITIRCR, R T
T B OR A 55 A

3 #Hip
3.1 ZHEE A IR PRAk A N B A P AR
FR 5 ]

PERR A 2 B SR e TR Bk AR RS ARG ) TR
SRR, R E S RIEERER TR R, &
SRS AT A P, B TS R, —
FERE b0 7 S . SNSRI TR —
T Q273 o 5 COp MR IIANFSE, R EVS I,
INTTEEE: S B 28] N AT | S %
I R R RIS, A R D, B L
I I 5 R S PR T P L TR O sk R 28, A
BUR. Ve SE TG . AR HEEF#E; MDA
AR B2 IR. AROEREAIES R T, g T R
SEIRRBARE L, I Y K
3.2 ZPER GIRIEREEFIXEE PPO. POD
FIPAL Pl I 1 1 5

1 T-PPOJE 5 5 K% H R 54838 1) 1 g, 1 HL 3R
AR R T M B AR, WA
WER E R, FERSAEERIT, A ER

1594

HH IR A VR 22 T o SR A SR SR AR B (R B A
R, ARG BN LR b ER A 1 3
THESE, FUEFENRSLIVE IR MRS AR
POD2 5 Rt A AH IR 1) —Filg, & n LRI IS 4
WEBEAT 5 328 R EA T AT BRI A A 4R
B2k, IR A SN Z R (s, BT
1 HIPOD % 1 7T LA 2% R it 14 ZH 234638 R R A= 22
U3), — A HA T E R i, A s R 5S ,
P AL R N 2 AL 1 — R A R b . ATTTE
208 5 A UR IO Ak 1 A BRAG RO 4E R (R BEPP O AN
POD# i VAL T BUR AT, BRI AR I A A
AR GERED T, (et bk B B AR BRIR A 1
o SR B Q. PALME ALK T R 28 1l
AR, ARERRI ARG A (1L
FA RS — 2P R N, RN R R
A2 1) B RN 1, e AP AL I 1 AT gk b it
BRI AR AR, AR RO PRk Y Ak
BLA 20t FEIPALBF T » Jaib 1 IR GRS I AR
2, B W2 PERIEXPALE AT — s i (A, A
PALA i M R ERAR 7K, X T RE 5 2 BG4
R SRl D R P E S R A P D B SRR S A J
RN D XA RS2 B S, s 2
IERMERSCI I SEGER KRS OREF AT RIRACR
AR R A 7 (i B e 5 ikt .
3.3 TR S IRENREEHL BRI HIE R

3 H i FEWE TR AR EAE R, TR 1
= HERPIREH A LS B YR A ORI A ] i
WK DRE, SEAFIIIESE TR SENEOK YL, BAS
SRR, AT AR 2 MR s S/ SR s
PN S AT B T (R s S0 Sl P 12
Qe EEIEE NPT I AR, B3 PREEANGE KI5
(IZh R [T 28 b RS A S AT IR, i i 1)
THAE WA BEBURRMAE R s IS8 AT )R
AR, 3 B ORAE AR (5 H 1

JiT AR RS T £ FH 2 B o) DR A AT SRR R i 5
fitiel, SEH S D5 (i ELOREERCREF,  HBRAF M
JEAAR . D FEf# . WIS, SO R, R
AN B ity OREE I 5B AT T2 L BTS20 )

E
B2 ik

[1]  ZE260 ATRERI T N0 B KB U A, 2R I Xt AR R B 225
S REM [J]. -4 51T, 2006,33(2):18-20

[2]  ZE NN, H P AN S AR 2t B RS RS A HE
JR 2R [3]. HE R L Rl 2002,35(1):79-84



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.7

(3]

[4]

[5]

[6]

[7]

[8]

9]

SRELR, B X 2, S 1- FOE IR A 0 R A R R
FITRERE CREE B FT [3]. BRI K22 24 (B SRRV ),
2010,38(4):84-87

T 5% 5K 7. S MAP F AR EAEBk R 40, e (17
[3].£.3% T,2009,30(4):4-6

ok, T 25840k SiO 7o TepE 5 A B AReE B
T[] IR & S RHE,2011,27(1):11-15

SO, 5055 22 W 7OR, 55 58 M 5 T s B A g
TS AT 7 [J]. & 5 R B Tk, 2010,36(8):172-179
FERK I, AL, I A5 A SRR T 3 17 9 2 11 R
A A [9]. AR AR, 2012, 28(1):14-17

X g, Ve A o 1 L 7 SRBR T AL (R £ e [3]. AR
iR ,2006,22(3):70-72

W7k R, B 57 7, B A 5 0 T R ALy S

[10]

[11]

[12]

2 M I SR R 5 4,2006,27(11):159-162

R 2 O IR M SRR AR B AR SR F R M.
A E R Tl R 2007

SR, T /N TR B 25 56 R ST 388 R e AR A g 5
JiR {5 [3]. 3515 Al R1#,2009,36(3):89-91

iR R AR A B A S0 4R 3 M AL B R S HOA H R,
2007

[13] Aquino-Bolanos E N, Silva E M. Effects of polyphenol-

(14]

oxidase and peroxidase activity phenolics and lign incon tent
onthe browning of cut jicama [J]. PostharvestBiology and
Technology, 2004, 33(3): 275-283

SO, B B, 5 2 AR isont At T A2 Hh POD
PPO. PAL il f (FI5E i 0]/ 3% 5 fr WL, 2012,30(2):
10-16

1595



