2001, 28 (6) : 554 556
Acta Horticulturae Snica

1 3@ 1 2
¢ , 310029; 2
. $665.2 A
1
1999 2000 ,
, 3 30 kg,
, (1+1) , 45d
3h (1+1) , 45 d 20
(cny Wang *
M) ,
P, CCll=(P+ P+
5mm, , 10
onae, Endo-PQ Pressey 2
1% ,
Carringion 8 '
gal actopyranod de) ,
ni rtopherol ¢rol-h™t g *FPW)
lanase, Xy) Qooper ¢
(Arabinoe) ,
W) ; Xyl (Xylan) ,
Xylose @rol-h g tPwW)

1 2001- 05- 09; 1 2001- 07- 04

7 8 ( )
3 1 20 2
20 ; 3 47
(RH) 90 %
) N (8 10) ,
Pn) XM/N TA-XT2i
, 15 mm,
- ( Endo- Polygal actur-
B- B-gdactosdase, B- &)
B-D- (p-nirtopherol-D-
(nirtophenol) ,
(Arabinanase, Ara) (Xy-
, Ara (Arabinan) ,
Arabinose (Unol-h"tg?
(Xylose) :

310029)

: 0513-353X (2001) 06-0554-03

(Dicspyros kaki L. f. cv. Bianhua)



6 : 555

2
2.1
1, A ) , 20
, 94d 32.6, 1.99
(P<0.05) 20 , 9d 8.72 %,
1 20 1
; , 54d 3.41
(P<0.01) ( 1.RB)
40
-m- R A 6
% 35 Normal storage 5
g 30| -e—EMAM =
B - 25} Normal cold storage = 4
¥z E -A- W 2
¥ g 20 Heat treament E 3
* 5 151 ~ = 2
3 3
0 . N
0 6 12 18 24 30 36 42 48 54 0 6 12 18 24 30 36 42 48 54
¥ R¥ Days of storage (d) ¥ R ¥ Days of storage (d)
1
(G 20 )

Fig. 1 Hfect o pre-heat treatment on chilling injury index and firmness o postharves persmmon fruit
(* 1 indicated fruit rempoved from low tenperature to ripening & 20 )
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Fig. 2 Hfect o pre-heat treatment on activity d Endo-PG, - Gal, Araand Xyl o posharves persimmon fruit
(* 1" indicated fruit removed from low temperature to ripening a 20 )
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Relationship Between Pre-heat Treatment Alleviating Chilling Injury and Activities
o Cel Wall Hydrolases of Persimmon Fruit

Lw Zisheng', Xi Yufang', Jin Yongeng’, and Zhang Yaozhou?

(* Department o Food Science and Technology, Zheiang University, Hangzhou 310029; 2Biochemical Ingtitute, Zhejiang
University, Hangzhou 310029)

Abstract : Perammon chilling injury can be due to lower activitiesof endo-polyga acturonase , B-gdactosdase , arar
binanase and xylanase when the fruit were renmoved from cold dorage (1+1)  and followed by the ripening a ambient
temperature (20 ). Aspre-hea treatment sSgnificantly enhanced the above cel wal hydrolase activities, the chilling
inury index and firmness of persmnon were sgnificantly lower than those of persmmon under cold dorage, resulting in
fruit ripening xormaly.
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