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Effects of Oxalic Acid Canpound Cleaning Agent on Storage Quality of
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Absdtract: In the present study, the effectsof oxalic acid compound agent were investigated on washing
efficiency and storage quality of fruitsof gople Red Fuji  This compound is amixture caomposed of 10.0 g-
L * oxalic acid, 10.0 g- L * sdium chioride, 9mg- kg * chlorine dioxide and 0. 02% Tween-20 The acid
campound cleaning agent on washing was much more efficient than the control on clearing pesticides, heavy
metals and colonies fran fruit surfface  Caompared with control, the decrease of flesh fimness, regiratory peak
and ethylene-released peak were markedly delayed in treated fruits and stored in cool siorage conditions Level
of ethylene released fram treated fruitswas significantly lower than that of control fruits Treament of this com-
pound was al® found © delay degeneration of titrate acid and tal ®luble lid of the sored fruits and
reduce rates of weightlessmess and decay of fruits In conclusion, usage of oxalic acid compound as awashing
agent can greatly mprove quality of stored gpple fruits
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Tablel The clearance rate of cleaning agent for pesticides heavy metalsand colon ies 1%
The clearance rate of pesticides The clearance rate of heavy metals
The clearance
Treament .
Chlothalonil  Cypemethrin  Deltanethrin ~~ Plumbum Cadmium Cuprum rate of colonies
61.46 A 55.56 A 61.21 A 60.84 A 59.05 A 44.27 A 65.26 a
Control
80.93B 76.39 B 83.24B 91.29B 72.21B 62.48 B 80.64 b
Oxalic acid compound
cleaning agent
: Duncan’'s P=0.01 P=0.05

Note Different capital and snall letters indicated significant differences, detemined by Duncan’smultiple range at P =0. 01 and P =0. 05
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Fig 1 Effectsof cleaning agent treatment on regpiration rate (A) and ethylene production rate ( B) of Red Fujiapple
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Fig 2 Effectsof cleaning agent treatment on firmness (A) and total soluble solids ( B) of Red Fujiapple
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