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Abstract: In order to explore the changes of storage quality and fruit flavor of winter jujube after harvest, winter
jujube was treated with different concentrations of O, (40%, 60%, 80%, 100%, residual gas composition was N,) at
normal temperature. The results showed that there were significant differences in quality indexes between the 60%

0, treatment group and the control group (air). 60% O, treatment could effectively delay the decrease of fruit hard-
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ness, soluble solid and titrable acids contents and the increase of browning degree, and effectively delay the appear-
ance of respiratory peak of winter jujube. At the same time, the electronic tongue results showed that high O, condi-
tioning packaging could effectively inhibit the increase of bitter intensity of winter jujube fruits during storage, among
which 60% O, treatment had the best effect. On the 18th day, compared with the control group, the contents of
ethanol, acetaldehyde and pyruvate in 60% O, treatment group decreased by 26.64%, 26.29% and 33.11%, respec-
tively, which significantly inhibited the accumulation of ethanol, acetaldehyde and pyruvate contents. In addition, the
test results of activity of enzymes related to ethanol metabolism showed that at the end of storage, the activities of
ethanol dehydrogenase, pyruvate decarboxylase and pyruvate dehydrogenase in 60% O, treatment group decreased by
29.03%, 24.00% and 17.18%, respectively, compared with the control group. In summary, 60% O, gas conditioning

treatment can better maintain the quality and flavor of winter jujube fruits after harvest, and also provide the basic

theoretical parameters for the research and development of storage and preservation technology of winter jujube.
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Fig.4 Effect of high oxygen modified atmosphere packaging on
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of winter jujubes
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