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Study on Hot-water Treatment in Storage of Dongzao Jujube Fruit

Zhuang Qing Wang Qingguo Mou Wenliang Han Zhifeng

(College of Food Science and Engineering, Shandong Agricultural University, Tai’an 271018, China)
ABSTRACT The effects of hot — water treatment on quality and respiration intensity of ’dongzao’ jujube fruit
during storage were studied. Results showed that fruit immersed in hot — water for several minutes could control
the decay and keep the respiration at lower level than that of CK. Hot — water treatment well kept firmness and vi-
tamin C content, inhibited the increasing of ethanol and acetaldehyde content during storage. The appropriate tem-
perature and time are 45T 6 minutes.50'C 4 minutes,50C 6 minutes . The difference was significant in good fruit
rate: hot — water treatment were 45% .59% .82 % after 60d at 0C , while the CK was only 7% .
Key words Dongzao jujube, hot-water treatment, storage
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