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Effect of sodium alginate coating and ®Co-y irradiation treatment on
fresh—keeping of golden silk jujube
YANG Wei', XU Ying',FAN Yan', WANG Dong-feng"",SUN Shou—kui>

(1.College of Food Science and Engineering, Ocean University of China, Qingdao 266003, China;
2.0ffice of Golden Silk Jujube Production and Operation Management, Leling 253614, China)

Abstract: Using golden silk jujube at full-red storage as materials,the effects of different preservation treatments
(®Co -1y irradiation, coating with sodium alginate,and ®Co -y irradiation +coating with sodium alginate ,
respectively) on the post—harvest fruit quality during cold storage were investigated,and the weight loss rate,
total sugar content,reducing sugar content, V¢ content,and ratio of sugar to acid were determined. The results
indicated that ®Co —y irradiation,coating with sodium alginate and ®Co -y irradiation +coating with sodium
alginate all had an obvious fresh—keeping effect. The result showed that the three treatments reduced water
loss , delayed the decrease of Vi and titratable acid content,and the increase of sugar to acid ratio, and
®Co-vy irradiation+coating with sodium alginate maintained a relatively high content of total sugar and reducing
sugar. Especially,the preservative effect of the ®Co—y irradiation+coating with sodium alginate treatment was
obviously superior to the control group,®Co—y irradiation or coating with sodium alginate alone,which could
obviously improve the quality of post—harvest cold storage of golden silk jujube.
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Fig.1 Effect of different treatments on weight loss rate of golden

silk jujube
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Fig.2 Effect of different treatments on total sugar content of

golden silk jujube
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Fig.3 Effect of different treatments on reducing sugar content of

golden silk jujube
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Fig.4 Effect of different treatments on titratable acid content of

golden silk jujube
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Fig.5 Effect of different treatments on V. content of
golden silk jujube
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Fig.6  Effect of different treatments on ratio of sugar to acid of
golden silk jujube
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