I@.‘%sﬁ@f«f«i
Science and Technology of Food Industry e %
i DUE BEE, & e Ak Bl
X SR Jra i 21 R PR 280
B ERE,EESVERE TR, TEN

(1A Ak 1 A AAH 5 5 1, B B4R 4k 7190005
2AMARF IR R LA IR, R A AR AR 719000 )

i EHEREAESEORTEAAEARSREEHELRR TR R, 5318 10" CFU/mL 4% 3% % 46 ra sk ik
FAFRZ 042 mn,36 CARAATELREI0h AR H LA LB A ELRE, T 20 C TR 15 d, =@ H4
3dMEAMLIEH, FRARRALENBALRRERMORELR, SRAV AT BREFAE LRHERE
HERTARERART AR RAEFALEY RGBT R P ARG TR BEER _B4F,$5 SOD,
CAT #= POD #& b, J b b = A6 H R BEFE AL B2 40 09 B 46 47 1R POD s, 43 % (P <0.05) tk T — 4220, %k
PR TEERREFL L RSB TE A5 X BRSO A MR B Y AR IR E
AR RERTREMBBEL, RV A_BARE, S mEEmb R ERERY, £36 CATALEI0h B
107 CFU/mL % 46 Fa S M5 & 3% ik 2 0 A0 52 2 min 2 526 M40 R R SRS 3T 0936 7 5 X,

KW TR B, R T AN, KRG HLRRE REHAR

Preservation Effect of Antagonistic Yeast Combined
with Hot Air Treatment on Postharvest Circassian Fruit

CHEN Hua', WANG Jian—jun’ ,XING Kang-le'  AI Yin—-ting' , WANG Jian-wu' , WANG Fu-gang'

(1.Department of Life Sciences, Yulin College, Yulin 719000, China;
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Abstract: In order to improve storage performance,antagonistic yeast combined with hot air was used to treat the postharvest
circassian fruit.The fruit was treated by soaked with 10’ CFU/mL antagonistic yeast suspension for 2 min, hot air at 36 °C for
10 h for alone and their combination.Relevant indicators were determined every three days during storage at 20 “C for 15 d to
study the preservation effect of postharvest circassian fruit. The results showed that hot air treatment, antagonistic yeast
treatment , antagonistic yeast treatment after hot air treatment and antagonistic yeast treatment after hot air treatment could
reduce the weight loss rate,decay rate and malondialdehyde content and improve SOD,CAT and POD activities of circassian
fruit during storage.Except POD,the indexes of hot air before antagonistic yeast treatment were significantly better than those of
single treatment ( P < 0.05) , which showed that the fresh — keeping effect of circassian fruit for hot air treatment before
antagonistic yeast treatment group was better than that of only one treatment.It could significantly reduce the decrease of water
and organic matter in fruit and the incidence of diseases,improve the antioxidant enzymes activity of circassian fruit, reduce the
malondialdehyde accumulation of circassian fruit,thus delay cell senescence and prolong shelf life.Hot air treatment at 36 C
for 10 h and then immersion treatment with 107 CFU/mL suspension of Cryptococcus laurentii for 2 min was the suitable method
for preservation of postharvest circassian fruit.
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Fig.1  Effect of antagonistic yeast
combined with hot air treatment on weight
loss rate of postharvest circassian fruit
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Fig.2 Effect of antagonistic yeast combined with

hot air treatment on decay rate of postharvest circassian fruit
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hot air treatment on SOD activity of postharvest circassian fruit
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Fig.4 Effect of antagonistic yeast combined with

hot air treatment on CAT activity of postharvest circassian fruit
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Fig.5 Effect of antagonistic yeast combined with
hot air treatment on POD activity of postharvest circassian fruit
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Fig.6  Effect of antagonistic yeast combined with

hot air treatment on MDA content of postharvest circassian fruit
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