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Hfect o CaCl, and 6 BA on Membrane Lipid Peroxidation of Postharves Jujube
Fruits

Wu Cai’ e, Wang Wensheng? , Kou Xiaohong', Yan Shijie*, and Du Lihong
(* shanxi Agricultural University, Taigu 030801; *National Research Center d Farm Product Freshening Enginesring and
Techndlogy, Tianjin 300112)

Abgract : One fresh jujube ( Zyziphus juuba Mill.) variety was used to gudy the dfects of Cad, and 6-BA on
membrane lipid peroxidation of postharvest fruits. 1% Cad, , 15mg-L ™ *6-BA and 1% Cad, + 15mg-L~ '6-BA were
rayed on jujube fruits before harvest. The decline of FOD and CAT activity were redrained , the accumulaion of MDA ,
the relative conductivity were reduced. S the ripening and senescence o fresh jujube were deayed.
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