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ABSTRACT: The work aims to study the effect of cold storage on flavor and quality of loquat fruit. HS-SPME / GC-MS,

liquid chromatography and electronic tongue detection technology were used to study changes of flavor characteristics,
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acidity, sugar content and volatile substances of the fruit at (6+0.5)°C, relative humidity 90%-95%. The results of elec-

tronic tongue showed that the acidity of loquat decreased significantly during storage, and the taste index changed signif-

icantly after 14 d of storage, the variance contribution rate of principal component 1 was 85.17%. The acidity and sweet-

ness were highly correlated with soluble solids and pH value, and lack of correlation with soluble sugar. The sucrose de-

creased continuously during cold storage and the loss rate was 56.7%. The results of HS-SPME/GC-MS showed that 37

kinds of volatile compounds were detected in loquat fruit, among which aldehydes were the main volatile components,

and the relative content was close to 40%. The variety and content of volatile matter changed with storage time, the rela-

tive content of hexanal decreased, and the content of E-2-hexanal increased significantly. The acid taste and sucrose con-

tent of Guanyu loquat fruit decreases significantly during cold storage and the main aroma components hexanal and

(E)-2-hexanal can be used as an important index to evaluate the quality of loquat in postharvest storage. Moreover, the

14" day to the 21° day is the most obvious stage of fruit flavor change.
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Tab.1 Results of characteristic value of taste index detected by electronic tongue

i A i)/l i ik R ek WRERR  EeREIBR Bk FEE J ok
TR A -13 0 0 0 0 0 0 -6 0

0 -5.79 2.02 1.27 1.23 1.57 1.58 -0.4 —1.45 2.63

7 -9.45 2.25 1.07 0.98 1.24 2.54 -0.58 -2.13 3.66

14 -8.21 2.09 1.09 0.99 131 2.12 -0.56 -2.36 3.45

21 -12.51 2.15 0.48 0.64 0.9 3.41 -0.69 -2.83 4.34

28 -12.9 1.97 0.37 0.68 0.9 3.57 —0.64 -2.56 4.33
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Tab.3 Changes of soluble sugar, soluble solids and pH value of loquat during cold storage

I R A B A/ b MBS R/ AR EE Y R
g 1) /d o 0 4 0 iy pH
(mg-g) (mgg) (mg-g') (mg-g™') W%

0 44.31£0.50° 19.80+0.29¢ 44.20+0.33¢ 3.78+0.03¢ 13.28+0.13% 3.93+0.02¢
7 36.33+0.45° 18.51+0.13¢ 38.12+0.21° 4.39+0.04° 12.59+0.19° 4.08+0.00°
14 26.01+0.41¢ 24.304+0.26° 46.72+0.34° 3.93+0.02¢ 12.22+0.13° 4.12+0.00°
21 25.21+0.21¢ 26.45+0.22° 50.64+0.36* 4.01+0.08° 11.81£0.21° 4.37+0.01°
28 19.20+0.26° 25.88+0.32° 48.30+0.28° 3.74+0.06¢ 11.47+0.02° 4.40+0.01°

T NG FREROSON IR RS . A nE . RAE L AR . TIEPEEDE Y . pH (255 B2 (P<0.05)
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Tab.4 Correlation analysis of sugar components with soluble solids, pH, acidity and sweetness

TiH HEBE R RbE

LI5LRE

AR PEEE Y pH MR (LS

RN
B
1AL EE
s EIE Y 0.978%*
pH ~0.905%*
iR
AR

—0.878%*
0.933*

—0.967%*
0.930*
—0.942%*

—0.973%*

0.961** —0.989%%*

T *FRRBFEML (P<0.05) 5 **RRWBFML (P<0.01)
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Tab.5 Changes of volatile compounds in loquat during cold storage

o s R fat Gt st WhE

min 0d 14d 28 d
1 2.516 - AT EE CsH,,0 ok — —
2 4.656 (3 CeH},0 25.83 46.07 17.43
3 6.110 (E)- 2-C % CeH ;0 1.08 1.85 37.33
4 7.977 B C/H,,0 ok — 0.56
5 EES 8.303 (E,E)-2,4-C %% CeH;0 0.79 — 1.24
6 (15 %) 9.935 7 H i C,HO 0.62 1.33 ok
7 11.272 (E,E)-2,4- B¢ I 1 CgHys * * —
8 11.470 S CgH;O 4.76 8.76 —
9 12.598 (B)-4-F %247 C¢H;0, * ok —
10 12.759 KW CsH;0 ok ok 0.67
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o mms REIRTE e s R ot
min 0d 14d 28 d
11 13.283 (E) -2-M CgH 40 0.29 * —
12 14.770 T CoH,30 3.95 9.21 5.63
13 2 17.824 2L C1oH,,0 0.60 1.24 0.85
14 (15 ) 18.225 2’6’3;;1?@%%'% CyoH,cO xx o 0.39
15 20.675 +—m C11H,,0 1.45 * —
16 1.885 N R H B C4H;0, 4.11 1.71 —
17 2.896 TR CsH,,0, 3.41 — 1.14
18 4.062 2-H TR W e CeH /1,0, 16.26 12.50 1.09
19 8.844 O IR H g C;H,,0, 3.86 6.92 —
20 g2 9 Fh ) 13.475 A7 R I 3+ — do S i Ci6H34058 — — 1.01
21 13.759 A iR o g CoH,30, o — —
22 14.438 7% H R Y CsHg0, 0.32 — —
23 15.176 T TR R 5 T B C7H340;3 — — 0.89
24 15.396 RWAN ¥ C,0H350, — — 1.06
25 3.752 SibS C,Hg 1.94 5.13 0.55
26 s 7.608 X R CgHyg 1.38 3.11 0.57
IR \
27 (4 Fh) 25.933 TR A R OR Ci5H,0 * ok 0.37
28 29.491 D i C17H260, 0.47 — *x
LH) -4- CL-EARRAIE ) KB
29 6.881 (Z) -2-c'H-1-1 C¢H,,0 8.18 — 0.75
30 6.982 1-C B C¢H,,0 9.82 — —
31 10.730 1345 -3 T CgH ;O 2.02 2.16 ok
32 fiz 12.384 2-2.%-1-C CsH, 50 0.6 — 0.79
33 (8 F) 13.299 2- T - 1-opEE CoHag — — 0.78
34 14.642 3,7- W B 1,6-3F -3 CH;50 3.12 — —
35 20.653 2-C Fh-1-58 C6H;3,0 — — 0.37
36 24.328 - P C4H;,0 — — 0.46
37 11.390 B h CioHa, 0.60 ok 1.28
38 12.181 2,2,4,4,6,8,8--F H 3-T- b Ci6Hz4 — — 2.01
39 12.475 2-H3E-6-2. 30t Cy1Hyy — — 0.76
40 13.117 2, 6-HI R CioHa, — — 0.50
41 14.658 + Cy Hyy — — 4.89
42 . 14.893 4-H A —ht C1oHag — — 0.43
feka )
43 (13 #) 16.011 2,2,3,3,5,6,6-- B - de Ci4Hz0 — — 0.38
44 16.802 3-H A —kE C1oHag — — 0.67
45 17.685 + CioHag 2.62 * 8.56
46 20.498 + =k Ci3Hps ok — 3.62
47 21.605 1, - RETk C¢Hsg — — 0.41
48 22.360 3-H - =k C14Hsg — — 0.60
49 23.13 DO C4H; — — 1.45
50 12.256 AT - s CioHys 1.20 — —
51 - 12.983 B-Eﬁd’z’% CioHjs 0.46 — —
52 17.059 e i CioH;g 0.25 — *
(5%)
53 23.467 B-LWE CsHoy — — 0.51
54 25.280 R B-55 % 2 i C3H,,0 ok ok —

e TR ZY R B R o RN VL > 80%(H & il ik ; " RRSH A Z Y, {HILRE
B < 80%
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