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Abstract: Fresh hami jujube fruits were hot-air dried at five different temperatures (35, 40, 45, 50, and 55 °C) to study the effect of hot-air
drying on their epidermal cuticle. The morphology, thickness distribution, and lipid-soluble substances in the cuticle of Hami jujube were studied
using scanning electron microscopy (SEM), paraffin sections, and gas chromatography-mass spectrometry (GC-MS). The results showed that
restructuring occurred in the epidermal cuticle of jujube during the drying process, becoming more significant with increasing temperature, and
that the restructuring process also changed the cuticle thickness. There were changes in the content of lipid-soluble substances in the jujube fruits
when dried at different temperatures. At 35 and 40 °C, the contents of cuticular hydrocarbons, alcohols, and ketones increased, while the contents
of acids and aldehydes decreased; at 45, 50 and 55 “C, the contents of ketones, phenols, aldehydes, and esters increased, while the contents of
hydrocarbons and acids decreased. A high drying temperature led to a decrease in the content of medium- and long-chain lipid-soluble
substances, and an increase in short-chain lipid-soluble substances. These changes in the contents of lipid-soluble substances might be major
factors influencing the changes in cuticular structures.
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3 7.79 LR* CsHyo 106.16 032 027 039 027 020 032
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6 12.75 124-Z 9% CoHy, 120.19 - 0.04 - 0.02 - -
7 12.75 123-Z 9% CoHy, 120.19  0.05 - - - - -
8 13.26 AR CoHy§ 11818 ~ 0.04  0.04 - - - -
9 13.42 14— TREK CioHys 134 022 016 004 006  0.05 -
10 13.54 4-FILF R CioHy4 13422 “ 0.02  0.03 - - -
11 13.54 3-REFR CioH4 13422 0.03 - - - 0.01
12 14.35 12-=THK CioHyy 134 - - - 003  0.03 -
13 14.46 LIF S A CyoHis 134.22 - 0.16 - 0.03 0.05 -
14 14.64 ARFAA TR CyoHys 13422  0.13 - 0.10 0.04 0.04  0.01
15 15.5 1-F AL R AR CyoH1,0 150 5248 53.12 5739 4428 4720 3422
16 15.8 TLEAMEF AR CH,0,  152.19 - - 0.02 0.01 0.01  0.01
BE 17 17.72 4-F F 15 CyHy 15429  0.05 - 0.04 - - -
18 18.17 F-X CoHg 12817  0.04 003 003 003 003 002
19 21.37 1-F A CyHyo 1422 0.03 - - - - -
20 21.85 RIS = I CyHyo 1422 002 002 001 002 003 002
21 233 +miE Ci4Hz 19839  0.02 - 0.03 - - -
22 2432 2,6-—FHE C,Hyp 15622 001 - - - - -
23 2471 14- =9 HEEK CiHyp, 15622 0.01 - 0.03 - - 0.03
24 24.83 13-=F AR C,Hyp 15622 0.01 - - - 0.02 -
25 24.95 13- = TBAER CioHO,  162.19 0.2 - - - - -
26 25.93 Ak CoHyg 26852 007 005 002 002 002 001
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RS
28 3123 2’2"5’5"@;%'1’1%; CieHig 21031 016 030 036 030 036 032
29 31.56 2,6-—FAEA Ci6Hyo 21233 0.02 - - - - -
30 32.12 34-ZTH-1L1-R CieHs 21031 0.05  0.06 - - - 0.05
BTR



R EmiB Modern Food Science and Technology 2016, Vol.32, No.9

ELER

31 36.52 9+ vk * CaHoo 619.19 029 014 093 004 00l 068
32 4428 9-TH+ ik Cy3Hug 324 0.11 - - - - -
33 30.36 B AR BE CyoHsO, 44272 0.1 - 037 236 - 472
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35 52.41 D2 ReA CyHsO 42672 - 058 127 - - -
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Iy} 37.52 AZAE) e B CieHs0, 25441 488 002 119 - L -
43 38.08 AFAE R CieH50, 25642 107 066 095 157 088 174
44 38.63 REJRR CigH30,  284.48 B - 009 017 014 019
45 40.82 23-—HAAERHE  CyHyO, 356 % - - 1.04 098 035
46 17.01 2,4,6-3F e = Hi-1-Br* CHsO 106 010 011 011 005 007 0.0
KX 47 22.95 KI A AR CoH,,0 146.19  0.01 . - - - -
48 50.63 3 By M Rl CyHiO - 4247 - 0.98 - 224 174 167
49 17.2 4P T HRE CoH, O 15022 001  0.02 - - - -
S 2,23 B R (4-F H-6-
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T AR E)*
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52 18.73 xR F B CsHO 120.15  0.01 0.01 0.01 - -
Bk 53 22.06 1-F K P AR RS C1H,00 146 - 0.01  0.01 - - -
54 33.37 11,13- =45+ v g C4H,0 208 502 300 346 572 374 740
55 37.43 7,7-10,12- =} B CieHas0 236 002 133 002 352 249 209
56 11.12 FFBE P A = TEE*  CpH 05 236 2380 1413 2040 1589 738 1833
57 15.13 R B g CHs0,  136.15 - 0.17 - - - -
58 17.71 Mo 7 R IR g C14Hy,0;4 256 003 003 015 003 002 003
59 2137 T84 F CioHy0, 17226 - 0.07 - - - 0.06
60 26.81 10-FRE+—RBRFE*  CsHyO, 21434 010 059 011 036 093 053
61 27.1 2H12-A G E)6- TR CyHpO; 402 001 - - - - -
HORF 8L F B
62 28.43 FPARAL B CyHyO; 59503 001 - - - - -
a % B
63 035 T ;}ibﬁﬁ%g CeHosOg 1022 - 001 001 - 0.01 ;
§
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