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ABSTRACT: The work aims to investigate the effects of different preservatives on the storage quality of wulongtou, se-
lect suitable preservatives, and provide reference basis for the storage and preservation of wulongtou. With "Changbai"
wulongtou as the research object, the wulongtou was fumigated with 3 pL/L 1-Methylcyclopropene (1-MCP) for 12 hours
and immersed in 200 mg/L GA; solution for 3 minutes, and fumigated with 3 pL/L 1-MCP for 12 hours and then soaked in
GA; solution of 200 mg/L for 3 minutes respectively. After soaking, the wulongtou was dried and stored at 0 °C. The
sensory quality, decay index, respiratory rate, weight loss rate, chlorophyll content, chromaticity value, crude fiber con-

tent, malondialdehyde content (MDA), peroxidase (POD) activity, and polyphenol oxidase (PPO) activity of wulongtou
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were measured every 4 days. The control group was stored at 0 °C for only 12 days, which in the later stage of storage,

was followed by decreased sensory quality, loss of chlorophyll, increased PPO and POD activities, severe odors, and loss

of commercial value. During storage, all preservative treatments could significantly delay the decline in sensory quality of

"Changbai" wulongtou during storage, inhibit its respiratory rate, decay index and crude fiber content, effectively main-

tain chlorophyll content and color value a*, inhibit the accumulation of MDA content and the increase in POD and PPO

activity of wulongtou during storage, thus enhancing its antioxidant capacity. The preservation effect of the 1-MCP com-

posite GAj; treatment was the best, and its preservation effect was better than that of a single preservative treatment. When

stored for 20 days, the sensory quality of wulongtou treated with 1-MCP composite GA; was 80.2, the decay index was

0.02, the weight loss rate was 6.44%, the chlorophyll content was 3.7 mg/g, the color value a* was —5.1, and the MDA

content was 4.7 pmol/g, the POD activity was 37.2 U/g and the PPO activity was 16.6 U/g. The preservation effect of

1-MCP composite GAj treatment is the best, which can inhibit the decay of wulongtou, maintain its nutritional quality,

and extend the storage period by 8 days.
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FATARAEHA, GA Ab BT ek . BE . 4.
PESEI R G I i, R AEZ AL SR AL . AR 5E
1-MCP A BT 1-MCP &4 GA; AbFE7E 15 0y 3k
SERMOE W ARRE LSCRET GA; &b BERAY, Ui
1-MCP 782 Jp AR 01 T R — 2 i £ FEH .

Bt SRR (] f8 S K, 45 Kb B 250 Sk (R RLET 4 R
HATEON N, SRR 2P MDA T DL
1 S I 0 B) R o SR AL R B, MDA & &l
VA 2 e Sk ) 20 i 43 40 A P e EE D)L POD 2 SR ER 15 Bk
TG PR R S HEBETE A5 , 76 e 2P RBOR I h R 3 R 1
RN, AT AT 508 3k i 8 AR R P2 X AR & B
PPO 2 Ak i W 25 Hh 1 i 2 ) ot S AL R B, - o 2R
BRI FEHLEAE . SKSHEP R BT 1-MCP &b
LT 58 AR S 30 0] ofl) K2 0 TR B . B R R
MDA LI &% POD #1 PPO i 11, REFEAPWI K
B, GA LA LU R ZF 8K MDA & 1t .POD F1 PPO
TEPE R AR AR K o ARBRFT Y, 45 A0 B ] 1 i KL
A4 5 R M MDA ZAyEEfn, POD Fl PPO {141
Th, $EE IR B, SRR A R — B
AHFFEH, GA;ALFEFN 1-MCP 4 GA; LB 5
MDA IFERIE T 1-MCP AL BS IIRR . T REE R
GA; BEME TR e S NP0 A B A, DI 3 i)
HZE, AF5d, 1-MCP B4 GA; AbHAEBI4
1-MCP AbHRZ UG 315 GA; Zb 3L S hi & b
REJIAHZSE G, ffDR 2 A PR EEFR) B i B Y Jy FR P,
[/ ARES 3y E N

4 LB

ZE LRk, 0 CCARAMF T, &N 3 pl/L 1Y
1-MCP 4bBE | Bk B 200 mg/L 1Y GA; Kb BRI
4 3 pL/L B9 1-MCP & & i B 200 mg/L )
GA; Rb IS AT B2 5 5 e Sk I8 o, S0l Jg 4 55 ik 2
BRI, Rk 20 d, SXT IR A EL, IR SE

KT 8d, Hrr, RJ5 1-MCP &4 CA; Kb FRZH 1 12 Jp.
SLECE S, RS TR R A PPO E
AR, PREERCR B 2500 T 5 — R A BRA Y . 150 HH
A AL B 1 S I A A e 1) PR R SR e o
AR EHAKCE T REfEEZE R, AR
W BE PR EE TR AR KT SRR B RO
—BEIE, AT 1-MCP Z4 GA; 2L BCH i
JEARAE . ISR PPO M I R ROCR LT =%
HO AT, {H 1-MCP AL B 75 A 3] T B fE et
BOR, DR 3 A BAE WL A it — 2 oe .
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