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Fig. 1 Effects of postharvest treatment with caleium

on the TA content of friar plum fruits during storage
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Fig. 2 Effects of postharvest treatment with calcium on the

total sugar content of friar plum fruits during storage
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Fig.3 Effects of postharvest treatment with calcium

on the firmness of friar plum fruits during storage
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ethylene production of friar plum fruits during storage
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on the MDA content of friar plum fruits during storage
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Effects of calcium treatments on the quality and delaying aging

of friar plum fruit
Wang Wenfeng'. Feng Chenjing', Yang Jianmin'*, Meng Qingrui', Zhang Guangyan’, Zhang Ping’
(1. College of Landscape Architecture and Tourism, H ebei A gricultural University, Baoding 071000, China;
2. Department of Food Science. Liaoning A gricultural Vacation College, X iongyue, Liaoning 115009, China;

3. National Engineering and Technology Center for A gricultural Products Freshness Protection, Tianjin 300384, China)
Abstract: In order to provide basic theory for the optimal storage conditions and methods for friar plum fruits, the influences of
calcium treatment ( dipping Ca-solution after harvest) on storabilities of friar plum fruits were studied. Results indicate that the
calcium treatment can obviously lower the rot of fruit and retain the fruit firmness. delay the decreasing of soluble solid. titratable
acidity (TA) and the content of soluble total sugar content and soluble acid; With caleium treatments, the decreasing rate of SOD
(superoxide dismutase) activity is slowed down, the activity of PPO( polyphenol oxidase) and the accumulation of MDA ( malondialde—
hyde) content are restrained. the enzymatic browning is lightened through inhibition of POD( peroxidase) activity, thus the storage
quality is improved and the shelf life of friar plum can be prolonged. Among the four kinds of calcium concentrations treatments, 1%
and 2% CaCl> show the better effect.

Key words: friar plum fruit; post-harvest; calcium treatment: quality; PPO activity; MDA content



