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Abstract: To develop new techniques and prolong storage time of Xinyu tangerine, the effects of edible compound coating on postharvest
quality and physiological property of Xinyu tangerine under ambient temperature storage was studied. The edible compound coaing was made
of 50 mg/mL Chinese medicine clove-extracted by ethanol, 1.0% carboxymethy| cellulose, 700 mg/L citric acid, 1.0% sucrose ester and 1.0%
calcium propionate. The results showed that the coaing significantly decreased the decay rate and weight loss of the fruit to 27.3% and 24.6%
respectively during storage at room temperature. Furthermore, it inhibited the respiration intensity and MDA content, and maintained higher
contents of total soluble solid, titratable acids and vitamin C. In addition, the compound coating effectively enhanced the activities of SOD, POD,
PPO and PAL. Compared with CMC coating, the compound coating reduced the decay rate significantly with none risk to fruit quality.
Meanwhile, it induced the activities of PPO and PAL. The edible compound coating enriched with clove extrads provided a new method for the
fresh-keepingof Xiny u tangerine.
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Fig.1 Effect of coating treatments on decay rate of Xinyu

tangerine
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Fig.2 Effect of coating treatments on weight loss of Xinyu

tangerine
JE 12 R L R S B R AR S T B ) o

1 TR, RAE PR R BTG B IR A 3] R T =

B B AW TR S, JCH Do AL PREY LT HiE

FEf R, TERHZAE 90 d B, X SRSE I iy

18.5%, T A FRIEFT CMC ¥4 IR AR SRS FRIJE 2 %6 4y

9 13.5% 1 15.5%, L5%f A 22 5 ik ) k2 K P

(P<0.05). AIWL, CMC JRMEALFERT LLE 20T &

EAERLRERA A, I T BRI, e R
S REERECR

22 G AR R EATH AR BN R R

e
—=— iR
e CMIC
]
gic - .
= y -
Zo04f .
R
0.3 T
I
n2: &
| 1 Il 1 A 1 L A 1
Li] 10 20 30 40 S0 60 0 B) W)
W0 ) S d

& 3 FRIAEX R ERALEER S SR
Fig.3 Effect of coating treatmentson titratable acid content of
Xinyu tangerine
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Fig.4 Effect of coating treatmentson total soluble solid content

of Xinyu tangerine
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Fig.5 Effect of coating treatments on AsA content of Xinyu
tangerine
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Fig.6 Effect of coating treatments on respiration intensity of

Xinyu tangerine
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Fig.7 Effect of coating treatments on MDA content of Xinyu
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Fig.8 Effect of coating treatments on SOD activity of Xinyu

tangerine
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Fig.9 Effect of coating treatments on POD activity of Xinyu

tangerine
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Fig.10 Effect of coating treatments on PPO activity of Xinyu
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