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ABSTRACT: The work aims to investigate the effect of BioSuee films on the quality of Xinjiang "Saimaiti" apricot dur-
ing storage and transportation due to the phenomena of softening, wrinkling, and alcoholic fermentation of fresh apricot
fruits during e-commerce logistics. Three BioSuee films of different formulas and ordinary PE films were used to package
Xinjiang "Samaiti" apricots to simulate the e-commerce logistics process and store them at (20£1)°C. Samples were taken
every 2 days to determine the changes in color, decay rate, firmness, mass loss rate, soluble solid content (SSC), relative
conductivity, titratable acidity (TA), vitamin C (Vc), respiration intensity and ethylene release of fresh apricot. The in-

fluences of BioSuee films on the quality of fresh apricot during storage were analyzed. With the extension of storage time,

: 2020-01-18
: BREEHALAEB (2018YFD0401302 )

HER (1990—), B, BERXFHMLAE, THREFREES ML,
s EAEAE (1977—), %, W, BEAKRZHIR, T2HRTRARBERE %4,



41 13

BioSuee

«

» -9-

the fresh apricot packaged with BioS-3 film had better storage quality. On the 10th day of storage, the value of color &’

decay rate, firmness, mass loss rate, SSC, relative conductivity, TA, Vc, respiration intensity and ethylene release were
2.23+0.38, 10.44+2.05, (12.77£0.79)kg/cm?, (0.46%0.03)%, (11.60£0.56)%, (47.15+2.83)%, (1.81=0.18)%, (0.80+
0.04)mg/kg, (19.56+0.54)mg/(kg-h) and (12.65+3.10)uL/(kg-h), respectively. Fresh apricots packaged with BioS-3 films

have the most significant effect during storage, which can effectively improve the postharvest storage quality and prolong

the storage time of fresh apricot fruits.
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Tab.1 Effects of diff]c;rent packaging films on the color of "Saimaiti" apricot
/d
0 2 4 6 8 10
CK 45.43+2.10° 50.63+1.20° 51.30+0.50° 51.33£0.91° 51.57+1.23° 51.63+1.15°
PE 45.43+2.10° 50.03+0.55% 50.70£0.96° 50.70+1.74% 50.77£1.70° 51.17+1.20°
L’ BioS-1 45.43£2.10° 49.40+1.37% 49.53+2.10° 49.97+1.14% 50.50+0.95" 50.50+1.11°
BioS-2  45.43+2.10° 47.27+2.02% 49.33+0.32% 49.60+1.30" 50.30+2.01° 50.30+1.25°
BioS-3 45.43+2.10° 46.70+3.08° 47.67+1.81° 49.27+0.55° 49.57+0.87° 49.77+0.35
CK -4.03£0.38° 1.33£0.15° 4.33+0.45° 4.13£0.47° 7.97+0.47" 9.73+0.55°
PE -4.03£0.38° -2.07+1.12° -1.90+0.53¢ 3.70+0.70° 6.67+1.01° 6.47+0.75°
a’ BioS-1 -4.03+0.38° -3.73+0.51° -0.97+0.47¢ 4.10£0.60° 4.67+0.47° 5.70+0.36™
BioS-2  -4.03+0.38" -2.70+0.60" 0.27+0.72° 0.77+0.76° 1.87+0.23¢ 4.89+0.71°
BioS-3 -4.03+0.38° -4.67+0.06" -3.57+0.35¢ -3.60+0.53¢ -2.80+0.66° 2.23+0.38¢
CK 37.4342.00° 39.93+4.15° 41.57+1.20° 41.97+0.64° 42.80+1.25° 42.83+0.64°
PE 37.4342.00° 39.40+0.92° 40.30+1.22% 39.57+1.15° 40.47+1.00° 40.40+2.88°
b* BioS-1 37.4342.00° 39.83+1.12° 40.00+1.25% 40.03+0.50° 40.70£2.01° 41.57+0.87°
BioS-2  37.43+2.00° 39.03+0.57° 40.23+0.60 41.57+2.26 40.57+1.37° 41.23+1.86°
BioS-3 37.4342.00° 39.37+1.59° 38.73+1.50° 39.63£1.17° 40.37+1.50° 39.70+0.66°
P<0.05
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Fig.1 Effect of different packaging films on decay rate
of "Saimaiti" apricot
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Fig.2 Effects of different packaging films on firmness
of "Saimaiti" apricot
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Fig.3 Effect of different packaging films on mass loss rate
of "Saimaiti" apricot

25 TFEEEEH TR A FREE

=AU

(18]

4d CK PE
(49.48+1.02)mg/(kg-h)

(45.14£0.72)mg/(kg-h) BioS-3
41.08% 35.42% BioS-2  BioS-3
PE
P<0.05 6d BioSuee
BioS-1
(41.21£0.71)mg/(kg-h)
BioS-2 BioS-3
6.19% 12.05% BioSuee
BioS-3
BioS-3

50

N
=

o
o
T

IR 38 F /(mg kg -h)

TE-3EAs 1A]/d

4 3 12}

Fig.4 Effects of different packaging films on respiration
intensity of "Saimaiti" apricot
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SSC conductivity of "Saimaiti" apricot
SsC (1) 4d SSC 4d
CK (17.13+0.29)% BioS-3
BioS-1 BioS-2 BioS-3 25.10% P<0.05 6 10d
P<0.05 17.12% P<0.05 13.42% P<0.05
8d CK SSC P<0.05 BioS-3
(9.73+0.47)% BioS-1 BioS-2 BioS-3 (47.15+2.83)% CK PE
9.88% P<0.05 16.09% P<0.05 31.49% P<
20.44% P<0.05 BioSuee 0.05 20.48% P<0.05 BioS-1 BioS-2
SSC CK PE
BioS-3 P<0.05
SSC BioSuee
(201 ssc
BioS-3
[21]
28 AFRBEREXNFEIRBENESE
LA 29 FEGEEW BIE BTICHSE
==l
7 TA (22]



7

2020

-14 -

BioSuee

Ve

BioS-3

Ve

TA

TA

2 CK

PE

g BioS-1
== BioS-2
mmm BioS-3

BioS-3

2d
(2.77+0.11)%
PE

P<0.05

[23]

TA

TA

CK

25.73%

P<0.05

20.00%

TA

8d

BioS-3

P<0.05

CK

TA

BioSuee

PE

CK

BioSuee

P>0.05
P<0.05

T3t E/d

TA

[24]

Vc

Fig.9 Effect of different packaging films on Vc content
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Fig.8 Effect of different packaging films on titratable acid
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