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Tab.1 Groups of air conditioning
Blank group 0, The O, group CO,  The CO, group
5% 0, +0% CO,
1% 0, +20% CO,
5% 0, +10% CO,
3% 0, +20% CO,
Air 5% 0, +15% CO,
5% 0, +20% CO,
5% 0, +20% CO,
7% 0, +20% CO,
5% 0, +25% CO,

N0, COp N,

1

Fig.1 Schematic diagram of micro environment of modified atmosphere packaging of cherries
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1.3.4 10.0 mL 100 mL o
30 min o 20.0 mL
0.5~1 cm pH
6 o pH 7.5 0.1~0.2 mL
pH pH8.3 pH (8.1 £ 0.2) pH 8.1
v, pH pH, pH 8.1 \'A pH
pH, pHS. 1 V.. 3) Vx
pHS8.1
8.1 -pH H, - pH
pr 1 =PV2 _I;/l 1 3)
(%)=VXNxbe xB 100 (4)
:V—NaOH (mL) ;N—NaOH (mol * L") ;A— ;B—
;h— ; 0.067.
1.3.5 (POD) (POD) ELISA POD o
(450 nm) 20.5~10 wL 2 ~20 pl 20 ~200 L 200 ~1 000 wlL;37 C
450 nm (0D )
1.3.6 B1 B1 o
(HPLC) B2 o : Venusil AA (4.6 x250 mm 5 pm) 0.1% TFA in
H,0 “ACN( ) 1.0 mL * min"~"' 254 nm 120 pl 30 C.
0 ~10 min (A:95% B:5%)
10 ~15 min (A: 10% B:90%)
15 ~20 min (A: 10% B:90%)
21 min (Stop)
1.4 Excel 2013 SPSS 17. (P<0.05).
2
2.1 (0£0.5)<C
12
(P<0.05), 2(a) 5% 0, +10% CO,
30 d 3.33% 120d 12.50 % 9.17%
5% 0, +10% CO, ;5% 0, +20% CO, 30 d 0 120
d 10.00 % o 2(b)
; 120d 23.33% 7% O, +
20% CO, 5.88% o 2
CO,. O, o
2.2 o 3
(P<0.05)- 3(a) 30 d
60 d 5% 0, +0% CO, 45.86;5% 0, +20% CO,
48.23;5% 0, +30% CO, 46.23. 120d 5% O, +15% CO,

40.93 5% 0, +30% CO, 44.80 ;5% 0, +20% CO,
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44.98 . 3(b) 53.63 60 d
48.23 ;7 % 0, +20% CO, 48.68.,
120 d 40.11;7 % 0, +20% CO, 44.12
4(a) . 60 d 5% 0, +
10% CO, 59.65;5% 0, +20% CO, 58.78; 120
d 5% 0, +10% CO, 53.32 ;5% 0, +20% CO, 55.18
o 5% 0, +20% CO, 4(b)
75.37 60 d 63.23 7% 0, +20% CO,
635; 120 d 51.70 7% 0, +20% CO,
56.41 (P <0.05).
257 ez

—=-5% 0,0% CO,
204 5% 0,,10% CO,
5% 0,,15% CO,
1 —v-35% 0.20% CoO,
154 —%-5% 0,25% CO,

~<=5% 0,30% CO,

—* 1% 0,20% CO,
—4=3% 0,,20% CO,
Y 5% 0,,20% CO,
7% 0,20% CO,
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Fig. 2 Change of decay rate of cherries during storage
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Fig.3 Changes cherries in chroma during strorage
2.3
13 5
. 5(a) 5% 0, +20% CO,
2940.2 g cm”’ 2700 g+ cm ™’ (P <0.05)

; 5(b)

02 7% CO,
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801 —a-5% 0,,15% CO, ﬁh%ojj 82’ 58;2 882
~v-5% 0,,20% CO, 70- —v=5% 0, 20% CO,
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Fig.4 Changes of cherries in brightness during storage
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—e— 5% 0,,10% CO, 3 000+ —— 1% 0, 20% CO,
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Fig.5 Changes of cherries in hardness during storage
2.4
14
6(a) 0, 5% CO,
(P<0.05),
6(b) 2.93mg-g”
7% 0, +20% CO,
(P<0.05),
2.5
14 . 7
o 7(a) 5% 0, +20% CO,
(P<0.05), 30 d
15.88% 14.13% ;1% 0, +20% CO, 15. 88% 13.70%
;3% 0, +20% CO, 15.88% 15.25% ;5% 0, +20% CO, 8%

15.37% (P <0.05).
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Fig.6 Changes of cherries in titratable acid during storage
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Fig.7 Changes of cherries in soluble solids during storage
2.6 ( PPO) (PPO)
", PPO
o 8
PPO . 8(a) 5% 0,+25% CO, PPO 16.19 mg *
g 36.78 mg * g~ (P<0.5);5% 0, +20% CO, PPO 16. 19
mg g 25.99 mg* g”' (P <0.05) PPO ; 8(b)
PPO 16.19 mg*g™' 45.5mg g’ (P<0.05);7% 0, +20% CO,
PPO 16.19 mg* g™' 25.17 mg*g™! ; PPO
. PPO
2.7 B1 9 Bl
Bl (p<0.5). 9(a) 30 d
Bl ; 60d 5% 0,+10% CO, Bl
3.66 mg * kg™ 5% 0, +20% CO, Bl 3.68 mg* kg';
120d 5% 0, +10% CO, BI 3.5 mg * kg™ 5% 0, +20%
Co, Bl 3.59 mg * kg ' 9(b) 30 d
Bl 3.75mg * kg™ 5% 0, +0% CO, Bl
3.80 mg* kg™' 7% 0, +20% CO, Bl 3.78 mg * kg';

120 d Bl

3.52mg * kg™ 5% 0, +0% CO,
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Fig.8 Changes of cherries in polyphenol oxidase (PPO) content during storage
4.07 ——5% 0,,0% CO, 41 — =%
5% 0,,10% CO, T 1% 0,, 20% CO,
3.91 ——5% 0,,15% CO, 4.0 —— 3% 0., 20% CO,
_ ——5% 0,,20% CO, —~ 1 -
T 3.8 ——5% 0,,25% CO, "o 3.9 5% 0, 20% CO,
_E‘D : ——5% 0,,30% CO, - —*— 7% 0,, 20% CO,
\%ﬂ 3.71 5‘33.8-
1 3.67 ﬁﬂ% 3.7
4
— 3.59 5 3.64
/7 = ]
~ 34 3.5
3.3 T T T T T 3'4 T T T T T
0 30 60 90 120 0 30 60 90 120
I3 R A/ d 3 R/ d
a b
K19 BB GOEIN M 4E 4R 2R Bl A ny AR {e
Fig.9 Changes of cherries in vitamin Bl content during storage
16 17
3.7% 0, 16.1% CO,
. s 5%0, +5%CO, 5%0,
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10% CO, 5% CO,
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B1 o
1 - J/OL . ht—
tp://kns . cnki. net/kems/detail /11.2206. TS. 20170519. 1044. 086. html.
2 J. 2013 27( 11) : 1675 —1680.
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Effects of Modified Atmosphere Packaging on the Quality of Cherry

WANG Weihai' LI Yuanzhao' WU Xianhui > PANG Jie'
(1. College of Food Science Fujian Agriculture and Forestry University Fuzhou Fujian350002 China;
2. Ningde Vocational and Technical College Fuan Fujian 355000 China)

Abstract: Rainier cherries collected in Yantai Shandong were treated with controlled gases by using modified
atmosphere packaging (MAP) technique and stored for 30 days 60 days 90 days 120 days to observe their
decay rate hardness titratable acid content soluble solids content and other indicators to determine the best
proportion of gases for the modified atmosphere packaging of fresh Rainier cherries. The results show that the
modified atmosphere packaging of Rainier cherries had the best storage effect when the O, was 7% and the CO,
was 20% in the modified atmospheric gases. Under this condition the fresh Rainier cherries treated had the lowest
fruit decay rate and relatively lower change in titratable acid and soluble solids content as well asflesh hardness.

Keywords: Rainier cherries; modified atmosphere packing; optimum gas proportion



