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Effects of post-harvest treatment w ith low temperature on softening and
senescence of the Chinese Jujube Fruit (ZizyphusJujubaM ill)
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(1 Collegee o L if e Sciences,N orthw est Sci-T ech U niversity of A griculture and Forestry, Yangling, Shaanxi 712100, China; 2A nhui A gricultural U ni-
versity, H € ei, A nhui 230031, China; 3 Fam Product Storage and Re reshening Institute, Shanxi A gricultural A cadeny, Taiyan, Shanxi 030031,
China)

Abstract: T he effectson ftening and senescence of the Chinese Jujube Fruit after they w ere harvest-

ed at half-red stagew ith low temperaturew ere studied The results show that: comparedwith 20  stor-

age

, low temperature (O ) can ranarkably inhibit regiration, slightly restrain polygalacturonase (PG)

activity and pectin methylesterase (PE) activity in earlier stage; and preserve superoxide disnutase (S0D)
activity and peroxidase (POD) activity, reduce the accession of M DA.
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