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Abstract The relative viability of ‘LiZao” flesh cell stored at
-35°C ,which had been frozen at end temperature
of =50°C or -30°C, was much higher than that of
jujube fruits at —22°C after storage for 8 months.
Whereas the change in cell membrane permeability
was contrary to the cell relative viability. The final
quality of jujube stored at -35°C was equal to that
of freshly marketed ‘HeBeiCuiZao” jujube in middle
July , but was better than that at —-22°C. The
ascorbic acid retention was 51.8% ~62.6% and the
retention of firmness was 70.1% ~78.6% after
storage for 8 months. While the retention of total
soluble solids was 87.2%~88.8%,the ftitratable acidity
retention was 102.9%~113.1%.

Key words ‘LiZao” Chinese jujube;  frozen storage;  fruit

quality;  cell relative viability;  cell membrane
permeability
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