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Abstract: The Xinjiang Xiaobai apricot was taken as the tested material, which was fumigated by salicylic acid (SA) with different
concentrations (10, 30 and 50 mmol/L) and distilled water (as control), then stored at room temperature (25+1°C). The effect of SA on the
quality of apricot during postharvest storage was investigated. The results showed that compared with the control, the SA treatment can maintain
the quality of Xiaobai apricot in different degrees. SA treatment significantly reduced the rate of weight loss, the contents of soluble solids (TSS),
titratable acid (TA) and ascorbic acid (\V/c), and cell membrane permeability. On the 6th day of storage, the firmness, weight loss rate, the
contents of TSS, TA, Vc and cell membrane permeability were 9 N, 10.20%, 14.6%, 0.73%, 7.14 mg/100 g, and 49.90% in apricot group treated
with 30 mmol/L SA treatment, respectively. The quality and nutritional components of apricot during storage were well maintained by SA
fumigation treatment. The decay rate of apricot by 30 mmol/L of SA treatment was significantly reduced, which was only 1.66% on the 6th day.
The respiration rate and ethylene production of the SA treated apricot were decreased as well. The peaks of respiratory and ethylene were
delayed 1 day and reduced by 16.23% and 20.01% respectively, which were significantly different from the control group. In conclusion, the
fumigation technology as a new treatment could significantly improve the storage quality of Xinjiang Xiaobai apricot.
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Fig.1 Effect of different concentrations of salicylic acid spray
fumigation on postharvest firmness of Xinjiang Xiaobai apricot

22 SAEWEZEIIHEE/\AERERAIFIN

2R E F R T R A SRS R R Y B AR

—, SREEE S P GR AE R R R H SRR AR
AL, 2 R, ANABRER B EHETHE
e, WHRIART 4d, XFHEZLRI2H SA WFE R B H TG
WEMZER (p>0.05), 5 4d 5, S0EAMLL,
SA AWbERZH YR ZFMG T NAR KREERLY EI
(p<0.05). WA Y], 10. 30 F1 50 mmol/L SA 4b3
(KNS SR LRl 2 9.36%.  10.20%F1 9.89%, it

TR/ N IR AN 11.37%, SA ZEHAH 2 8]/
R ERERAEE (p>0.05), FH SA AFELxT
INARS R B R TR R R E A o

120 e cK
0k —e—SA 10 mmol/L
—a—SA 30 mmol/L
. &b —*SAS50mmol/L
=N
6
Hﬂj A
K 4t
2 -
0 1 L 1 L L
0 1 2 3 4 5 6
Tt 1] / d
2 AEIKER SA B EZIIHHE/ OB RERERNZ

Fig.2 Effect of different concentrations of salicylic acid spray
fumigation on postharvest weight loss of Xinjiang Xiaobai

apricot
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Fig.3 Effect of different concentrations of salicylic acid spray
fumigation on postharvest decay rate of Xinjiang Xiaobai

apricot
24 SA BEWEZNHEE\BEAIAMHERAD

B2ERIRN

115



MR BRI

Modern Food Science and Technology

2020, Vol.36, No.1

AIEPEREITEY) (TSS) F Bt PN AT SR 5 b ot
PR —AEESRR. WK 4 FoR, NEASTERET
FE, TSS &EAMIERARLE, SRR B
& RREEA . AR 3d HPlEE, 10, 30 Al
50 mmol/L SA ZbEEf¥I/N A4 TSS 5 553 714 16.40%.
17.10%7F1 16.70%, XTHEZAM TSS & &4 17.90%, SA
AEF/NEAT TSS S BRAR TxF B4 R 156 3 d s,
XTHEZH TSS &L PR . ek, 10,
30 i1 50 mmol/L SA AbERI/INEAFT I TSS & &2
13.90%. 14.60%#11 14.10%, *tHEZHA TSS S8 N
13.10%. X HER TR AT A K
WK PTAT AR N T PE RS S 80 TSS & &3
s AR S BAREIRAE 46 LA/ 7B R AE A
JEME L TSS St R R, x—25 &1, SA
AEFRLH I A GELE /N AT TSS S BB, BT IR
/NEAF R, 30 mmol/L SA AbFR AL B fE .

19 - —m—CK

—e—SA 10 mmol/L
—a—SA 30 mmol/L
—+— SA 50 mmol/L

A A £ R %

Yo 2 3 4 5 6
Vs 1] / d

B 4 REFRER SA BURZIHE/ ) ABRGFLREERAY
BENI

Fig.4 Effect of different concentrations of salicylic acid spray
fumigation on postharvest soluble solids content of Xinjiang
Xiaobai apricot
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Fig.5 Effect of different concentrations of salicylic acid spray
fumigation on postharvest titrable acid content of Xinjiang

Xiaobai apricot
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Fig.6 Effect of different concentrations of salicylic acid spray
fumigation on postharvest V¢ content of Xinjiang Xiaobai

apricot
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Fig.7 Effect of different concentrations of salicylic acid spray
fumigation on postharvest respiratory intensity of Xinjiang
Xiaobai apricot
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Fig.8 Effect of different concentrations of salicylic acid spray
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Fig.9 Effect of different concentrations of salicylic acid spray
fumigation on postharvest cell membrane permeability of
Xinjiang Xiaobai apricot
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