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(Jiangsu Taihu Agricultural Science Research Institute, Suzhou 215105, China)

Abstract: In order to study the effect of packaging methods on the qualities and flavor characteristics of loquat, the effects of biaxially
stretched polypropylene (BOPP) microporous packaging and polyethylene (PE) self mucous ordinary packaging on the sensory, physical and
chemical qualities and volatile substances of guanyu loquat were investigated under the cold storage environment of temperature (6+0.5) C,
relative humidity 90%~95%. The results showed that compared with PE self-mucosal ordinary packaging, the microporous packaging had better
spontaneous air conditioning effect (O,: 12.40%, CO,: 7.80%), the weight loss rate, decay rate ,commodity rate of loquat fruit were 1.24%,
10.00%, 90.00% respectively. The soluble solids, glucose, fructose, sorbitol and sour taste were 5.67%, 4.13%, 4.51%, 51.34% and 25.04%
higher than those of ordinary packaging respectively; the sucrose content, sweet and fresh taste were 30.99%, 20.32% and 27.17% lower than
those of ordinary packaging respectively. The volatile substances produced by microporous packaging were less than those in ordinary
packaging, and the contents of hexanal and e-2-hexanal which contributed the most to the aroma value were 1.10 times and 39.59% higher those
in ordinary packaging respectively. Conclusion: microporous packaging can delay the decline of physical and chemical quality of loquat fruit,
reduce the loss of soluble monosaccharide and sorbitol, delay the change of taste index, inhibit the increase of volatile substances in the late
storage period, retain the content of main aroma components, improve the marketability and delay the decline of loquat flavor. It has potential
market prospect as a postharvest fresh-keeping retail packaging of loquat fruit.
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Table 2 Changes of sugar components in loquat packed with microporouspacking and self-mucous film during cold storage

5 B R BAE(mglg)  FEE(mglg)  RAE/(mgg)  LAE/(mg/g) HEAA
0 4431+0.50*  19.80+0.29°°  44.20+0.33° 3.78+0.03% 137.02+1.29**
7 35454047 19.97+0.14°  42.04+0.32F 3.93+0.05°° 124.56+1.15®
#ale % 14 2224032  24.35£028®  47.20+047" 5.51£0.06 124.08+1.36™
21 16.48+029°®  23.05+021°C  44.62+0.24* 5.54+0.065 112.92+0.89*F
28 13.25+0.19%°  26.95+0.15*  50.48+0.36™ 5.66£0.12** 122.72+0.74%°
0 443140.50*  19.80+0.29°°  44.20+0.33%° 3.78+0.03%° 137.02+1.29**
7 36.33£0.45"®  18.51+0.13"F  38.12+0.21%F 4.39+0.04** 117.76+0.92°F
LA AR 14 26.01041°¢  2430+026"  46.72+0.34C 3.9340.02° 126.35+1.20°
21 252140210  26.45+0.22  50.64+0.36 4.01+0.08"8 133.94+1.06%
28 19.20£0.26°  25.88+0.32°%  48.30+0.28"8 3.74+0.06 123.34+1.00°°

E: RRNBFEEATR—AAA G RAEME. AL, R¥E. LA, #HEAIRANEZEF (p<005) ; FRXEF
FEATFR—LEAR A EE. AR, BB LEE. #EEEZFEE (p<0.05) .
% 3 ML R5LEBENMT LSRR SisfrIE

Table 3 Changes of taste index of loquat in microporouspackaging and self-mucous film packaging during cold storage

7 E A o e A8 R /d BRok Rk Rk Ek Btk ok
i 0 -5.79+0.04%* 1.27+0.024 1.57+0.04* 1.58+0.01° 2.63+0.01°
7 -7.96+0.06™ 1.18+0.01%¢ 1.4240.04  2.18+0.02°°  3.20+0.02°C
14 -8.33+0.13% 1.23+0.03*®  1.41£0.03°C  2.19+0.02°°  3.02+0.02°°
f/ﬁ%’b @3‘;{ E D D bA bA
21 -9.88+0.12° 0.87+0.02° 1.20+0.02% 2.65+0.03 3.54+0.03
28 9.67+0.15°  0.85£0.02"  1.1320.02"  2.60+0.03"  3.45+0.02"
7 945£0.17°C  1.07£0.02° 124002 2.54£0.03C  3.66+0.03*
14 8212010 1.090.02"  1310.02"  2.12+0.02  3.45:0.02
St b
88 S bD bD bD aB aA
21 -12.51£0.21 0.48+0.01 0.90+0.01 3.41+0.04 4.34+0.04
28 412904020 0.37+0.00®  0.90£0.01°®  3.5740.04*  4.33+0.04°°

yE: HF Tasteless A ok, BPAWARMM T, AR EAN Aok E A-13. RENE FRRTE —RAIRLA 5 2t BB 47K 5
ERZ MR EEF (p<0.05) ; RRKREFHAFRR —LHERRE RoAGIEAFZIE G £2FTE (p<0.05) .
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FREFE R, AT SN 16.26%, HARVIR & &
BIFE 10%LLF, WHA 10 MFAR& g, e
IR SR LA S DT N R — 7L

WS 14 d I, Aar I 2L LR R 1 . e PR
FEFE MDD 205904 19 122 Fh, 45 28 d IE5sk 4 R,
Gyl 28 F1 39 Fft, B AREUALEREEL T 8
FhbEE R 3 FIERSI . 3 MR, IR
JRA ATk D o S8 A 0 et T R P 2 R P o DA
FNFEFER RS, SAIX & B4 40%, WKL
C6 MR CBEF(E)-2-CENER, 7RI AL
B I FIRAE(E)-2- CUEE AN O 1 iy Tl e, i
THE 14 d 1 28 d 20l =t 79.6%F0 61.99%. Bk LUl
(B)-2- U\ 2-FHEE TR RS — i R 2 1R XU Rl )
A, BRI F KPR S AACE TR R A, 76 14

d BRI ARRT & R ER T IR@E 0, 7528 d i
PR S EREE . A SRUTE TR 20K
R, HAmREPEEES . RTERS
B, TRAGE. HIEwRIE, & —Fhbaes L)
RT3 TS 1 KU o ], A 2
WS B, (B)-2-C BB, el asnds kit
VIR AN SEL DT HR @S, SRS ETTR K
PO, (B)-2-ClRE A B2 S T @R, fRE e
PO SIEL S5 %

A A KR JE T 2% A S AR R R e SR Sy
SEITERG AN SRR B RAEAE G FE i 22
AR, RSEIERE 2 R @ R YRR
528, 7E fRh 4% g Raal” IHAE H TS . (B)-2- TV
TS DU AT AR B 2 32 B (4 R M 1437+ 20
SRR B e, BEE RIS R I, E M
MFEFEER G 14 d RO B G RS, %
FLAELEE 5 AR XU T AR AR A LA m s b, 5t
B THERMEDROFE, FEH FEFR O
(B)-2-CLBEVR S RN, — @ FERE IR sl XUk
fdRsk, TEWSHCN 100 pm, 3 FLEHMTLASEEARR
Ui N RN R N b U 2 e sk /g e s i
R EY S AGER, Wi 7 AN T
(R A

* 4 WILAZX5SEMREESRMILSEIIEE L IR

Table 4 Changes of volatile compounds in loquat with microporous packaging and self-mucous film packaging during cold storage

A2/ %
ps WT REW o wnk FRaE ML
14d  28d 14d  28d
1 2.516 3-FATES CsH,,0 ok - - - 0.72
2 4.656 B CH,O  25.83 46.07 17.43 60.15  36.6
3 6.110 (E)- 2-T.85 CeH,00 1.08 1.85  37.33 2591 5211
4 7977 Y 33 CH,,0 Hok - 0.56 - Hok
5 8.303 (E,E)-24-T. =& CeHgO 0.79 - 1.24 - 1.18
6 9.935 RS CHO 0.62 133 ok *
7 11272 (E,E)-2,4- & — Vit CsHy, * * - * ok
8 e 11.470 FHk CsHi O 476 8.76 - - ok
9 (154F) 12,598 (B) -4-BMR 2458 CeH;0, * Ho - Ho
10 12.759 KB CsHgO Hk 0,67 091 Hk
11 13.283 (E) 2-F8 CgH, .0 0.29 * - - o
12 14.770 eSS CoHis0  3.95 921  5.63 551 578
13 17.824 R CioHyO  0.60 124 085 ok ok
14 18.225 2};2;??&; CoH;60 ok 039 ok ok
15 20.675 +—% CyHpyO 145 * - - ok
TR
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HELER
16 1.885 F B T B CH0, 411 1.71 - * -
17 2.896 T T B CsH, 0, 341 - 1.14 - *
18 4.062 2-F K TR T s CHp0, 1626 1250 1.09 2.58 070
19 ’ 8.844 B T Bg CH,0, 386 6.92 - * -
2 (9‘3§) 13475 DHEMAETRES  CHOS - - L0 - -
21 13.759 ¥ B F B CoH,50, * - - - *
2 14.438 K EL F g CsHgO, 032 - - - -
23 15.176 + AR ABRER ST T Be C7H3,0; - - 0.89 - -
24 15.396 +NBE L HBs CyoH350, - - 1.06 - -
s 3752 FE O GHy 194 513 055 128 067
26 o 7.608 *f =R CsHyo 1.38 311 057 ok ok
27 ?Zi:f) 25.933 THAAELTR CisHx0 * o 0.37 o -
28 29.491 2’3‘?? 1(_};,11 4};%‘3{3; Zg;\) CiHy0, 047 - ok - -
29 6.881 (Z) 2-THh-1-B% CH,O 818 - 0.75 365 112
30 6.982 -8 CH, O  9.82 - - - 1.15
31 10.730 1-¥ Hi-3-B% CHi O 2.02 216 ** * o
32 _ 12.384 2-TH-1-TE CsHi0 0.6 - 0.79 - ok
33 (iﬁf ) 13.299 2-TH-1-FE2 CoHas - - 0.78 - -
34 14.642 3 ;;;’%;; CoHi O  3.12 - - - -
35 20.653 2-TH-1-5K 8% Ci6H3,0 - - 0.37 - -
36 24328 1-+wIEg C4H300 - - 0.46 - -
37 11.390 BAz, CioHa, 0.60 Hk 1.28 - Hk
38 12,181 224,4,6,88-Fik-FI2 CieHyy - - 2.01 - -
39 12.475 2-F Ho6-TH-Fh CyHyy - = 0.76 = -
40 13.117 2,6-—F A-F)x CioHas - - 0.50 - *
41 14.658 +—z CyHyy - - 4.89 - Hok
42 ppk 14893 4-F R+ CHy - - 0.43 - -
44 (134%)  16.802 3-F A+ CI2H26 - - 0.67 - -
45 17.685 +=4 CI2H26  2.62 * 8.56 * Hok
46 20.498 +=8 CI13H28 ok - 3.62 - ok
47 21.605 12- =R THATH C16H30 - - 0.41 - -
48 22.360 -+ C14H30 - - 0.60 - -
49 23.13 +z C14H30 - - 1.45 - -
50 12.256 TR AT C10H16 1.20 - - - -
51 12.983 B-F ki CIOHI6  0.46 - - - -
52 j;f) 17.059 HHE C10HS 0.25 - * - -
53 23.467 p-E¥Fk C15H24 - - 0.51 - -
54 25.280 B p-%F LA CI3H200  ** Hok - Hok Hok

E: CORTIEMRAE B RF RGE, 0 RTIINR ERE>80%EA TR, KR TFAE LKA TR, 125 FRRAF E
JE<80%.
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