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Fig 1 Regiration intensity change of w inter-jujubew ith
different maturity under room temperature condition
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Fig 2 Regiration intensity change of w inter-jujube

w ith different maturity under humidicool condition
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Fig 3 Changeof fimness, luble pectin content and

PG activity of w inter-jujube during hum idicool storage
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Physiological-biochem ical changes of winter-jujube
dur ing hum idicool storage

Liu Xiaojunl, Wang Q un®, Zhang Yunchuan®
(1 college o Food Science & N utritional Engineering, China A gricultural U niversity, B eijing 100083, China;

2 ChineseA cadany o A gricultural M echanization Sciences, B eijing 100083, China)

Abstract: Typesof regiration and characteristics of physiological-biochemical changes are some mportant refer-
ence factors in the storage and trangortation of fruits Regiration intensity changesw ere studied on w inter-ju-
jube (Ziziphus jujubaM ill) of different maturity at room temperature and hum idicool tenperature repectively.

In hum idicool storage condition, the fimness, wluble pectin content, polygalactouronase (PG) activity, starch
ocontent and anylase activity of half-red fruitweremeasured Results show ed thatw inter-jujubew as not a kind of
climacteric fruit The change of finness and PG activity show ed a significant positive correlation, and therew as
a significant negative correlation betw een nluble pectin content and PG activity, the same as starch and anylase

activity of w inter-jujube
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