fil A TR Bast 1
- 128 - PACKAGING ENGINEERING 2024 4F 1 A

RERRESAREE
FEAEmMERELR R mBREN R R TN

wET, BiE, SBBE, 5, FilgE, T4, %X
CHramll K gmple 5252250, S8 KR5F 830052)

WE: B8 ATHAR SR EERR R G, FLrRERBRGERERF, ik A#HBLE
Fby 14 MERE A AR, MR R RRERE, TEREABY, THLKR, Ve &F ., FREBHE
REARFE TR BB, 2RI, PRI FHER 10 NEAF, &R AEBRN, “fl\él%;\”éé L'fE, a
{5, b1h. %@, £%8, BE. SSC., Ve 4%, Mxtd §f BrREHSMBMEHLEFEE;
W E A" LA, afi, b A, B®. £k 8. BE. SSC. TA ¥ 5w A TALE N, < g
49 o B AE P A R 3 15.07%~37.17%, 0 “Fo @ B 2 &0 48 bb 2 0 1B 4K 22.62%~40.42%, 1&T
KA, EEDOSTEZEZTEHERRE, FAFTETERRE. mﬂfiﬁﬂlﬁlf’\iﬁriﬁL%XEﬁ 8948 %
P, BIEMGELZLEER, TRIOIRIRE 4 M8y, F 2T FE R AT 78.936%, TRER
WARAF KI5 8, & HEESRAW/ARTE, “ﬁmﬂﬂﬂé?&”%ﬂé»&/ri{tﬂ’-;ﬁfe%%ﬁo PR T A
58 A R E W R IZIRB L AIRIE
KB FRE; RRA&M; RE; TRSTH; AL
FESES: S609'.3 XHIREL: A XEHRS: 100
DOI: 10.19554/j.cnki.1001-3563.2024.01.015

1-3563(2024)01-0128-11

Post-harvest Quality Change and Storage Evaluation of Different Varieties of
Apricot Fruits in Xinjiang

YANG Yuning, KANG Jie, YI Mingyue, WANG Qingyang, LUO Junxuan, WANG Wei, LI Xuewen

(College of Food Science and Pharmacy, Xinjiang Agricultural University, Urumqi 830052, China)

ABSTRACT: The work aims to understand the storage tolerance of different varieties of apricot fruits during storage and
screen out the the optimal varieties of apricot suitable for storage. With 14 apricot cultivars mainly planted in Xinjiang as
test materials, 10 indexes of fruit hardness, soluble solids, titratable acid, Vc content, respiration intensity, relative con-
ductivity, total phenols, flavonoids, chlorophyll and decay rate were determined during storage. At the end of storage, the
L* value, a* value, b* value, total phenol, flavonoid, hardness, SSC, Vc content, relative conductivity and decay rate of
"Xiaohong Apricot" were significantly different from the initial values, and the L” value, a* value, b* value, total phenols,
flavonoid, hardness, SSC and TA of "Hetian Mingxing Apricot" all changed little compared with the initial values. The
respiration peak of "Xiaohong Apricot" was 15.07%-37.17% higher than that of other peaks, while the respiration peak of
"Hetian Mingxing Apricot" was 22.62%-40.42% lower than that of other peaks. The chlorophyll of Kuqa Xiaobai Apricot
decreased the slowest, and that of Yili Diaogan Apricot decreased the fastest. During storage, each index showed different

degrees of correlation, and there was information overlap between each index. Four principal components were ex-
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tracted by principal component analysis, and the variance contribution rate reached 78.936%, which could represent most

of the information of the original index. According to the comprehensive indexes, the storage adaptability of "Hetian

Mingxing Apricot" is better than that of other varieties, which can provide a theoretical basis for the cultivation of apricot

fruit in Xinjiang.
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Tab.1 Basic information of different varieties of

apricot fruits
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Tab.2 Color and active substance content of different varieties of apricot fruits during storage
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Fig.1 Changes in hardness of different varieties of apricot fruits during storage
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Fig.2 Changes in soluble solid content of different varieties of apricot fruits during storage
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Fig.3 Changes in titratable acid content of different varieties of apricot fruits during storage
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Fig.4 Changes in vitamin C content of different varieties of apricot fruits during storage
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Fig.5 Changes in respiration intensity of different varieties of apricot fruits during storage
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Fig.6 Changes in relative electrical conductivity of different varieties of apricot fruits during storage
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Fig.7 Changes in rotten rate of different varieties of apricot fruits during storage



- —

Hask: 1 M, 5. BN IR SRR A J SRS B A TR B g T A - 135 -
*x3 AREMERIOHA EZIERNEXZRE
Tab.3 Correlation coefficients of various indexes of different varieties of apricot fruits during storage
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Tab.5 Load matrix and eigenvector of principal components
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Fig.9 Comprehensive scores of different varieties of apricot fruits during storage
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