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1-M CP 处理对桃冷藏期品质和生理特性的影响

于建娜,任小林,张少颖
(西北农林科技大学 园艺学院,陕西 杨陵 712100)

　　[摘　要 ]　分别用不同浓度 12M CP 处理采收后的“秦王”桃,并对其在 (0±1)℃冷藏期间的品质和生理指标

进行了测定。结果表明: 12M CP 处理对贮藏期果实的硬度、可溶性固形物含量无显著影响;各处理的果实在贮后 20

d 果皮细胞膜透性开始异常增加; 100和 300nL öL 12M CP 处理果实的呼吸高峰和乙烯释放高峰比对照提前 5 d 出

现, 500 nL öL 处理则抑制了果实的呼吸作用, 与对照相比大幅度降低了乙烯峰值, 在相同贮藏时间多酚氧化酶

(PPO )和过氧化物酶 (POD )活性也显著降低 (P< 0. 05) ,说明 500nL öL 的 12M CP 处理能有效地抑制果肉褐变,延

长果实的贮藏时间。
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Effect of 12M CP on the peach qua lity and physio log ica l

characters du ring co ld sto rage

Y U J ian -na , REN X iao- l in , ZHANG Shao-y ing
(Colleg e of H orticu ltu re,N orthw est S ci2T ech U niversity of A g ricu ltu ra l and F orestry , Y ang ling , S haanx i 712100, Ch ina)

Abstract: T he po st harvest fru it of“Q inw ang”peaches w ere trea ted w ith 12M CP at differen t

concen tra t ion s fo r 10 hou rs in sealed cham ber, then sto red in low temperatu re of (0±1)℃) fo r 35ds in

2002. T he resu lts show ed that 12M CP treatm en t has no t sign if ican t ly affect on fresh firm ness and so lub le

so lide con ten t of peaches in low temperatu re. R ela t ive electric conduct ivity of sk in rap id ly increased after

20ds at 0℃. T he ethylene and resp ira t ion clim ax of un trea ted con tro l fru its w ere ob served 5 ds la ter than

the fru its t rea ted w ith 100nL öL and 300 nL öL 12M CP. F ru its t rea ted w ith 500 nL öL 12M CP m arkedly

inh ib ited resp ira t ion and the ethylene clim ax w as low er than that of con tro lled fru its, and show ed low er

po lyphend ox idase (PPO ) and perox idase (POD ) act ivit ies w hen compared w ith con tro lled fru its. T he

study show ed the fru its t rea ted w ith 500 nL öL 12M CP cou ld inh ib ited fresh b row n ing of“Q inw ang”

peaches and imp rove quality du ring co ld sto rage.
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