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Effect of Hypobaric Storage on Physiological and Biochemical
Changes of Dong Jujube Fruit During Cold Storage
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Abstract The effect of hypobaric storage on physiological and biochemical changes of Dong jujube fruit was
studied. The results showed that hypobaric storage significantly kept firmness and vitamin C content reduced
acetaldehyde and alcohol contents in pulp and respiratory intensity of jujube fruit inhibited ascorbic acid oxidase
and alcohol dehydrogenase activities slowed down the rate of ethylene production in fruit. The effect of hypo-
baric storage on flesh browning was not obvious.
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Fig.1 Effect of hypobaric storage on firmness of Dong jujube
fruit
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Fig.2  Effect of hypobaric storage on vitamin C content of

Dong jujube fruit
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Fig.3 Effect of hypobaric storage on activity of ascorbic acid

oxidase of Dong jujube fruit
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Fig.4 Effect of hypobaric storage on PPO activity of Dong ju-
jube fruit
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Fig.5 Effect of hypobaric storage on acetaldehyde content of
Dong jujube fruit
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Fig.6  Effect of hypobaric storage on alcohol content of Dong

jujube fruit
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Fig.7  Effect of hypobaric storage on alcohol dehydrogenase
activity of Dong jujube fruit
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Fig.8 Effect of hypobaric storage on RQ of Dong jujube fruit 3
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Fig.9  Effect of hypobaric storage on repiratory intensity of
Dong jujube fruit
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