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1.3 mMEMNESAE
1.3.1 JBriemz

NI S5 B O B A B AT 43 R 2 1 kg SRK,
G BN ARIAT MRS R (%)
=R AR AR S 2L X 100%

13,2 »FoBB%RE 42

I 8 155 SR ) ETONG-7001 & CO, 23 Al se, LA
CO, fimit, 47k mg(kgh). ol HETHESE T (0
+0.5) CAE, F¥RMA ETONG-7001 % CO, 43 HT{X
—iEJBON 9.365 L AT, %, B 20 min idsk
—RHHE, il 3 K.

1.3.3 A MA)AE4N

KHBACE L ZBREN . BRI 1.0 g AFES, A
5.0 mL 100g/L TCA ¥, B EE A1 )5, T 4°C .12 000%g
B0 20 min, WCAE B3, B 2.0 mL B RS
B 2.0 mL 100g/L TCA WHACEZEMHD » A
2.0mL 0.67% TBA, JR&JEEEEKH 23 20 min, Y
A EN S TR — R 43l E IS WAE 450, 532,
600 nm YA AR IR G - AR A B PRI URE R RO R AL
TR A AR ) Z T SN B & i,
{5724 mmol/g.

1.3.4 A IALEE (SOD) 7E MM E

BRI 5 N 6 R4 R SE b B HLEREL 10g S
WAL, TRAFA RS, A 20 mL 50 mmol/L pH
=78 (N 0.5¢ PVPP) [MTFIRZZI, {EUKI T s
A3, T 4°CTF 12000xg B0 30 min, 43125 H R
A N

Pt 0 SR P O MR v e Y e R
1.7mL 50 mmol/L (pH {H=7.8) MIBFRZE i, 0.3 mL
130 mmol/L Met % (FH 50 mmol/L pH 11=7.8 [k 2%
MBS D 0.3 mL 750 umol/L NBT ¥, 0.3 mL
100 umol/L EDTA-Na, ¥, A 0.1 mL FRRH RS2 0K
OB I 50 mmol/L pH {H=7.8 MR M)
M 0.3 mL 20 umol/L #% 3% %, 7 4000 Ix HYGHTF
SV 20 mine RNV EHUE, A R LR ROV .
DAIEE S R0 B AR 8 TR %, 7R 560 nm K N IllE %
EROGIE, LUK DU Z0Me 5 A 27 0 Ji s W41 i 28 %) FieE
50%IN BT i I B s oA 1 ARG A
1.3.5 LA B (POD) 7 M 690 &

BERACPEIDOIT 2 N 6 R 48 S S h BEALRREL 10 g R
WAL, JRNTAIaE A, A 20 mL 100 mmol/L pH
fli=6.4 (A% 0.5gPVPP) MIBERRZZ I, TEUKI THi B
A9, T 4°CF 12000xg B0 30 min, 4385 H EIE
BT Ay R A -

R P 5 SR P AR, ¥ 0.1 mL AL
WMA 2 mL 0.05 mol/L AAIAM) (J§ 100 mmol/L (pH
=6 MBI 2% TR L O, 76 30°C /K P S min,
SRJE N 1 mL 0.2% H,0, (Jf] 100 mmol/L (pH {f=6.4) ]
BRIRZE I O TRA), DAZEIAKME A2 I Z, 1 min
JEdH 1 min P 470 nm ERSGEARL, DRI TR

FESARR RO GAE AR AL 0.01 b — AN A7
1.3.6 %8 AALBE (PPO) /& b gl 2

BRI R 1.3.5.

R P 5 SR PR AR i), ¥ 0.2 mL AR
WIMA 3 mL 0.05 mol/L 484 %y (JI§ 100 mmol/L (pH
f=6.4) MR ML) o RNVIRER 30C, LA
AW E, B S T a6 44 30 s 9 398 nm
AR SEAE AR A AN A e R i B B AR A 1
H AN A
1.3.7 RARRMEBE (PAL) FHa)me

BRI AN 6 R 2 s h BEH LRI 10 g £
i CRAFR D, JNTA IR, In 20mL
50 mmol/L pH {£=8.8 (P 0.5 gPVPP . 5 mol/L -3k
LW WIRREM, KPR SR, T 4CTF
12000xg ZL> 30 min, 732 HH 35 R RIT A R BE-

Bt 3 PR 2 22 Assis, Maldonado, Munoz 4% [¥)
JrENO B 10 mL WA, AR O 0.5 mL B
0.5 mL 0.02 mol/L 1] L-A AN 2% (FH 50 mmol/L pH {H
=8.8 MBI 2L ) 5 100 mmol/L FIBI b 22 itk
3mL, £ 30°C/K# b %% 60 min, 7E 290 nm 4b il 52
JEAE, LA NI A SO A il Ak /s B IR OGB4k 0.1 DA —

AW AT
1.3.8 EBHEAEHNE

KA BRI 2.0 ¢ RN ITFE
TR 1% HCL-F B, AR VKIS N AE S S
Kg, A 20mL ZIEEE T, H 1% HCI-FEEH
MR, B REE T, e R RAE, WY,
T 4 CHEOCIRE 20 min, ARSI EIR, KRG 4CF
12 000xg £5.0» 30 min, W& BiG#. LA 1% HCI-F iz
WA AS R ZE, BT 9K 280 nm &b 2
W efd, TE 3 W. B e LA
280 nm Ak I GAE T
1.4 $itAE

3 YR T bR R 2 H Excel BT SEHME, H
SAS BAFIT WG T T, K Duncan 72 (PR B
W) R ER BEE.
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i 4 2 T e N TR RO . el 1 mr e
st R, R (AR 2 TR, JUIEEL 2 ANX
W E TR R . A 45 KIN, CK, M CK, 2 2%
W SEIFAA TS, T Ty Ton Ty ACFH B SCREA R I
JERE, WA 90 KIN, CK, FIELEHRIER] T 58.68%,
M 3 NEEGWRBEAEB A RSP EEE T 9.78%,
2.82%, 1.00%, 5% CK . CK, I T B &M 2R (P
<0.05) . ZHEILE L REY: BFREFRIT 0 R 4L
CK, > X B2 CK,>T,>T,=T, (P<0.05) . "] W, 44
by 85 25 5 A5 VAR IS A 38 ] LA G b 0 1) 20 b 1R ] 2 SR S
JERE KA, JEHLL 0.40%A1 0.60% 1) 40 th 75 2 2 &%
JIBE Ak 3L P 400 o1 255 SR e U o
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Fig.1 Effect of coating treatments on decay rate of Red -Globe
grape
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IRl AT BE A BE I SR A TP AR 45, BTG PR e k. Ak
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Fig.4 Effect of coating treatments on total phenolic compounds. polyphenol oxidase. peroxidase and phenylalanine ammonia-lyase activity
of Red-Globe grape
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Effects of natamycin coating compounds on
fresh-keeping of grape during storage

Liu Meiying, Zhou Huiling®, Wu Zhulian, Wu Yawei
(College of Horticulture ,Northwest Agriculture and Forest University, Yangling 712100, China)

Abstract: In order to investigate the physiological mechanisms of natamycin combined with chitosan coating
compounds on fresh-keeping of red-globe grape, 1% chitosan combined with 0.20%, 0.40%, 0.60%concentration of
natamycin respectively was used to be coated on red-globe grape , which was compared with untreated control and the
sample was coated with 1% chitosan in cool storage conditions. The results showed that the decay rate of the grapes in
the treatment groups reduced. Coating fusion liquid with different concentration of natamycin and 1% chitosan could
increase the activity of the phenylalanine ammonia-lyase (PAL) and the MDA contents, with the polyphenol oxidase
(PPO) activities of red-globe grape restrained. Meanwhile, the activities of superoxide dismutase (SOD) and peroxidase
(POD) increased. Coating fusion liquid with 0.40% natamycin and 1% chitosan had better effect on the storage of the
red-globe grape, and the decay rate is only 8.52% after 120 days in cool storage. Meantime, the compounds maintained
the low activities of respiratory intensity, delayed the senescence and softening of fruit, and prolonged the storage time
of the red-grape fruit. This paper provides a new method for fresh-keeping of grape.

Key words: fruits, storage, physiology, natamycin, chitosan, red-globe



