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Abstract; We took the fruits of Kadsura coccinea as experiment material, with glycerol, starch, gelatin, agar, sodium
metabisulfite according to three different proportions made out to different antistaling agent to treat these fruits,then put
them in the average temperature of 11 °C ,average humidity of 85% in the refrigerator fresh layer to keep fresh preserva-
tion. Prepared with chitosan into four different concentrations of mass fraction of antistaling agent to treat these fruits,
then put them in the above refrigerator. And used the equipment of vacuum and ozone to treat these fruits and put them in
average temperature of 15 °C ,average humidity of 40% in house to keep fresh. Finding the best preservation method by
measuring the weight loss rate, content of soluble solids and content of ascorbic acid (Ve) to determine the effects of va-

rious kinds of fresh-keeping. The results showed that the four kinds of preservation methods could significantly reduce the

WimEH: 2016-01-31  fEEEHI: 2016-04-21

E®WHE: StNE AW H SR A AR (2011231) B8 TAE Y3 IR RHA Ll 275 s 2 5 H (2012287) [ Supported by Construction
Project of Biology Key Support Discipline of Guizhou Province(2011231) ; Education Ministry Comprehensive Reform Pilot Project of Biological Resources
Science Major (2012287) ],

EEEIT: BRRIL(1984-) 5 SEMNELE A LB A RIZHR  BT5E07 i R 70 26 RSSO AR R AR E, (E-mail ) gianchj520zh@ 163.com,,



12

BRIVLAE 24 B FH DR A RV IR P R S i AR A5 1527

weight loss rate, delay of soluble solid and Ve content decrease rate. The preservatives with glycerol 3 g, starch 4 g, ge-

latin 1.5 g, agar | g, sodium metabisulfite 1.5 g mixed with distilled water to prepare a 500 mL was the best way of pres-

ervation. The vacuum and ozone preservation experiment of fruits of Kadsura coccinea , the vacuum preservation effect was

better than ozone.

Key words: Kadsura coccinea fruit, preservation method, weight loss rate, soluble solids content, Ve content
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with different mass fraction
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Fig. 1 Effects of Preservative A on weight loss rate
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Fig. 2 Effects of Preservative B on weight loss rate

57 RIS folt PSR S DR ) v D AT 2R S Y B0 2 B
B8 12 R g™ 8, CI0oear i 2R 52, K
23 DRAE A R TR LU B SEAYK, (ELOR S A ] LU 52 S80RN
X BT, Ul B4 Ui P 2R S A 2 1 R B AR L
RE LS

A OREEF (T OR S 58] AT PR 6F B 7% 1 1A
SRR ARG/ B JEIREE b ORGSR BT £
BER AR SR T R R/, KL 4 AT UL FERT 9 d
TR BEETR) AL DREE DR BT BT PR fr) ¥ U (AT 2R
SR AL ABLEE 10 K, (AR EER] AL
DREE (0 v P AR SR FE R — L HO PR 7] BT PREE (1Y
o PRI, ATER A FEB H PR EESR) AT HEARBE5F) BT Y

PREEHCR TGS
22 AEMREFENRRARLATREERY
(SSC) Ky

A I R ¥ U PR S T e TR ) o R



1530 L i W7 36 &
Yo AR E] 1.5% 8 C IR TR, 2550 4 1 fe K
1.80 . . .
o] (E AR BRAL, A TR R LR AL
B 140} (Ve IR AR 52 B AT i PR DE ) 5 i b a3 s HL
5 1.20 | AR 20 ORAESR] A2 PREE L AR E5) A3 fREERY
£ 100t o R heene TR 5 AL AT R & R T
S wl e 5 A T P £ ORI P EE A
| TSR, A K (000 G 2 I S 9 5 B
i“”f( 0.20 | Ak, BAREER] A1 AR EERCR AT
0. 00 1 L 1 1 1 1
1 3 5 7 9 11 13 15 17 2.50
A1) Time (d) o
S 2.00
;] z
3 U5 R 2 T L3215
Fig. 3 Effects of vacuum and ozone 2 ER< /X\X\x
preservation on weight loss rate E 4 *2 1.00 X—x
oy 3 =N
T % 050 ——A3
5‘“ —x—CK1
0' 70 - 0 00 1 1 1 1 1 1 1 1 1 1 1 1 J
g 13 5 7 9 11131517 19 21 23 25
g 0.60 ¢ BHE) Time (d)
~ 0.50 |
| 5 fRGER] A XS TR B S iR LRI
w 0.30 1 Fig. 5 Effects of Preservative A on changes of content
£ 0.2 |
ot MRIEL 6 B IR, f HELZEL ARy T i o 2 4k s )
0.00

9 11 13 15 17 19 21 23
B8] Time (d)

1 3 5 7

P4 PSS PR A v D S S8 R AR g 1 D i 51
ENGiES AR
Fig. 4 Comprehensive comparison on effects of weight loss

rate of two kinds of preservative of preservation better

., BB B ¥ 10 1A SR S it P MO P 1 ki 9R
FRBEAAREE T ¥ 1 A1 5% 52 KUK (1 A8 Ak, 156 BH T SR 50 o
BIRYG Eat, T ] 1A R AT SR S R
PRI, 000 P A 1 T 5 i 118 A8 Ak R s i HE VA TR
VA A B B8 AR o PR R A5 P R g Bk IR %o
PRI ST s R B e e DLIET S5 ~ 8,
M5 ATUL, #5525 2 5 X6 R4 (CK1) 2 4R 7Y
AE T & BARAE 1.0% , HAERT 7 d #54 L Tt
B JERAE (2013) AIF 5047 16 RS Il Tk I A 2 4
X R A PR SRS 2 B, AT B & AR R
TR 3] BBV TR AT R S A A B B
PREFT I PERE D R RE 1o . Xt R i) m] i PE R

1.3% 0T 4R T K, 451006 41 A o5 K (8 24 88 i X i
2H AT T I R EE ) BT A4 6 114 v 4R A 5 52 1y 7]
WAERIEY) & b T m BT BEA G 212, R
55 B2 B3 B4 PRk ¥4 IR A IR S 1) m] i P [ TR )
it PR SRR, RIS 1, B 28R 5
AR AT R TR BRI 3, ELOR £ 5] B
N I E ST (o

H & 7 AT, B2 P ek 0 T s v R 5
T3 b R PR 8 (H LS PR e () 45 R AR
K 0 BRZ (CK2) T i bE R 9 & 2 L a3
BN EA R AR, AT, A F AL AR
B T DR T R T o R B R (H B
RPN N E R SO

A SRR rh | FH AR ) AL LR 198 TR A
RS R PE B & D B g B R A
v A DR ) B (R ff 1) ¥4 1 1A SR 52 1 ] % 1
R ms Dk e tg . AR 8 ] L AR EEF] Al
PRt (198 1 P SR S 1 T s 1 11 4 5 o L 6 )
Bl AL TSR, H R g, Rk, iT 2
A s R AL LR BT B A LR RSSO AT



12 4 BRKTTEE . 25 B W IR AEK R T AT R S AR BT 5 1531
2.00
° 1.80} <
S 160 =
[}
Mot b
8120 858
& £1.00¢ B o
#HY £0.80f —=—B1 ELF*E
< e ——B2 =98
e 00 B o, S
%" 0.40 } ——B4 T @ 0.50
—t ©
5 020} *—CK1 &
000 1 1 1 1 L L L L 1 3 ] 000 1 1 1 1 1 1 1 1 1 1 1 L J

13 5 7 9 11 13 15 17 19 21
B8] Time (d)

K6 PREES] B X AT TEEIE ) & AL AR R
Fig. 6 Effects of Preservative B on changes of

soluble solid soluble solid content

.00
.80
.60
.40
.20}
00
80
60
40
.20}
.00

—a— B %5 Ozone
—a— EZ Vacuum
—x— CK2

X
P~y

content (%)

MEMERIEE
©Coo0oo00 22N

Changes of soluble solid

1 3 5 7 9 11 13 15 17 19
B8] Time (d)
B 7 Eas5 RAAREET A AR IR Y & AR IR IR
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