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Effects of sodium alginate film on quality of
refrigerated jujube fruit
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Abstract: [Objective ] The effect of sodium alginate on quality of refrigerated jujube was studied in order to provide
reference for fresh—keeping storage of jujube. [Method ]Using “Bianhesuan™ jujube variety as materials, the jujube fruits
were filmed with different concentration of sodium alginate , contrasting with jujube fruits soaked in distilled water, then
which were hoarded at constant temperature of 5 “C. The effects of sodium alginate on quality indexes viz., fruit firmess.
soluble solids content, malonyldialdehyde (MDA) content, relative membrane permeability, titratable acid content and vi-
tamin C( V) content were studied. [Hesuh]'rhﬂ results showed thal.(’(lmpured with CK ,there were obvious effects of
sodium alginate to be found on quality changes during cold storage, as follows: the decline of fruit firmness, titratable acid
content and V¢ content slowed down: the soluble solids content, MDA content and relative membrane permeability were
inhibited from increasing. The quality of jujube fruits treated with 2.0% sodium alginate changed minimally. [Conclusion]

The chilling storage at 5 “C combined with sodium alginate film can keep quality of jujube fruits, especially, 2.0% sodium

alginate with the best preservation effect.

Key words: jujube; sodium alginate; chilling storage; qua]it}'; preservation effect

0 5%

[ #F 5% & L ) K& (Ziziphus jujuba M) A i 2= B}
RIGHEY, 2 RERFARMZ —, 252G N T2E
(9 AR5 D7 sk il 3 0 7K 3, 1993) AR E TV
Vi Ve 301 Ve B 8 7 74 600~800 mg/100 g, BE 7] &
£, WA TR o T B ROCR S W SR RO,
H R 5% A 5t 2 B 3R AL BR AN 2 i S BOR R
BAk A, VAL P A GERRITLSE, 200D . X T

okl H 151: 2015-03-12

R AL 1 T i DR B, — 5 R P G e, (L0 el P {1
F AR UK AT £ 51 S 45, A S T H B IV B B A
A EREIR , R A O (B AH A 2, 1983 T iE
SE, 2010 o (B, SR A EE i T A 0K AR R AR IR v
I 77 AOF S A AR T 30, AR LE G A L i
(3L b PRARR IR IR 5, ik o . [ A A0 9T gk g ]
T T T BN SRR TR TR N, A A TR Rl 1 A HL )
FARZ PEVI (R 2R AN A%, 2013) , Hook¥E iz, 2 —

TG00 H + 22 B 5 e AR b 0 T R TR AR B H (20136902)
{E& A ER2 (1965-) , B F42, 32 BEME SR Il O i 2805 5 0F AL AE ) E-mail : wex65@qq.com



5 EREFE A G B R T v B AL R (1) B 857

Pl e IR OR  RRAS IR AR B R 28 1 R EE 5, B R
1) R | AR IR BT 1 | o O RS RO S A
AR SR EE I, T BT KR (AR
P R GEZ I ES , 2009 BARR RS, 2012) . 528
FHA SCE (1999 K = 305K, W A0 7 5 35 12 A U
R of 32 R S sk v Ak AR A S e, &5 SRR B, M R
PRI E L RE BEAOREENUR . SRS
Q201D R4 CA K, BT 7 5¢ JEHE | 5 35 B2 A AN VR
R 0 3 R 9 DR 5 700 sk 25 55 4 g i O 6 285 SR 11 5
M , % SR B, 5 Rt A 38 % 4000 1) 4% e SR SI2 1 2k o
J WP R 5 B 1) FH v A B R RO . R A (2012 X 4k
B2 71N S 43 551 13 AT OC oy B A BE i 5 R R IR A R

il b B 14 5 )T 2 v SR B /N RS AR U R
Jii o AT WA 4 (2012 WF R R, HE R A
i R KRG FEREE A KAOER. k%7
Q014 KSR R AL AR =HRE
IR BT L T IR AL B, 5 R, ZH AR
B AT G AR I R . [ AR VI AU H Al
KT UG EBAN RN K EP AR R EER
R, H— RGBT 9 DK R R R Ve B B
AT, Mk D[R] B AR R ZE A T 5 3 A ek b A
5K B o) R, i A A T 5 5 e R N Uk
Tt R R AT I i O B (1) TIF 9 340 B LRI . [ 408 ok
(1 Bk v ] LA i % R R R R B ), R FH AN [ ¢
JBE P 9 R R A LR AT IR AL B, 43 BT U T TR B
5 ¥ S R S, R IE B, KA
e R B S i 5%
1 MRS J5
L1 l5e R

G RKERBMEENEE %2 W, &
SR S5 S B 25 A IE (Rl 5086, PRk I 4L L KA A
— . AR T ) R R AT R B i
R (24D T B BCER B AL 2R A PR & A
FEAL A B A DDS-110H 5 2L (il FE R H 2% A
PR 2 7D (L4207 200 ML G e A SE 56 AL A8 T K&
A R 2 |]) ( TMS-PRO Jii ¥ {¢ (3£ B FTC 22 &) |
UV762 8148 1 a] WL 43 6 0% BE o Chdg A i 4 BT A 3%
AR AED K% B R R —ie R 243 (E
B ARAR] FRIE WM RS EFIR
A#D (HH-S6 %Y % 6 48 5 /K 76 88 GRIX & EI7 )
HHERAFD .
1.2 W55

43 Sl TR i) 34 B M 1.0% . 2.0% . 3.0% . 4.0% 1) i
FRANIE T, PR RN 45 B T H AR

1 min#EAT IR AEALEE, DLAIR KR B 1 min %)
H(CK . BTG, H R G E R RS,
£82 kg, T (5D CIRIRM 58, M AL F3REL .
W IE) A5 S dHOREN 2 5 TR ALFE bR LI, 905 AH R
i 7E il FCEO0.5 he
1.3 faksidlle

K I TMS-PRO Jii #4X (3R 3k EL4E5 mm, P & i
FE10 mm, FRM F798 N Il 52 4L 92 i BF ; F 5 ok
S 5 T 1 1 A R (B A8 A L 2008) ; BRAR
EL Ll 22 8 e 7 b v s 79 % (MDA 5 it (4
R4, 2007) 5 HL 5 FR AL 5E 123000 78 AE o A (E K
TEAE, 2013) ; BB 72 12000 52 nT 3 R A& &, LL0.1%
NaOH #1734 5 » LA R & 28 7R ] i o2 B 8 | (%
iR W%, 2003) 52, 6- G My e Moy i 5 4E A= R C (VO
A GRE %%, 199D , B reF A A E 23
MR BCESME
1.4 Geitsrh

56 H04E % Bl Excel 2003 3#E47 48114047 -

2 R0
2.1 IR T A LA L A

i e SR i ) L BE i A R 2 — . LT LA
HH 5 CROFIAS ] 94 JEE 1 T8 1 A A 34 ) 42 SR i 13 3%
i 5 B (1) £ B AR A7 PR IS, B PR ARG R A 7E
5 22 5 CKOAC S0 B A DB 5 400 300 ) JF 48 ook F e
HLAE AN I 5% 31 1] 511K T V5 TR 0 A B8 A L 1) o 2
B8 JEE 5 2.0% 5 58 52 0 i M A L ) 4% SR 8 o 1 ot
/N, W 35 diRF, B EE PR R 7.7 kg/em?,
Y A S R A A B T A AR R R E R R B, L2.0%

140
~ 120
52
?g 10.0 F
=z
B e |
S E 80
e

6.0

4.0

0 5 10 15 20 25 30 35
Ik KA (D Stormge days

PR 1 A [ R R A Py 4 M Ak e 4 SR FE 1 5
Fig.1  Effects of different concentration of sodium alginate
film on hardness of jujube fruit
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Fig.3 Effects of different concentration of sodium alginate film
on MDA content of jujube fruit
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Fig.5 Effects of different concentration of sodium alginate film
on titratable acid content of jujube fruit
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