Ol R (BREEE) |, 2019, 34 (4) : 663-670 http://xb.ynau.edu.cn

Journal of Yunnan Agricultural University (Natural Science) E-mail: ynauzkxb@foxmail.com

DOI: 10.12101/5.issn.1004-390X(n).201711081

H

& KHAG eI E TN RO KRR
LIGRCEA D

WEZ, & *, BEF, MAAkR, REE
CRPRE F0mh G125 TR0, SONE I T TREABIS L, SO St 550005)

3

WE: [ B ] b T A K RGED I JORRRG s, [ Jrik ] LUSLR hialbt, s 514E9E)s 10d
F120 d I 1 600 £ 1Y R R4S G FLEREE IR A R . AN R 455 7L IR HE K A ORI 5 DR RORL 4R
TSR LN KRR e Rtk . B . SRR EFRST . BUA LR IR S S A T M SRR S S BT S e
(2550 ] AR IUImE R A2 A 10 B 7R 25 DR B2 T 2 A S 35 2 v O SRR 03 PRI IS | BHSe atr
i, WERRAUR A b7, PPO WETEFI DPPH H tH L5 BRAE S . W], KRR SR e T = iR
B L, RROE . RERB . P E R RSB RER, LA SR SEeai &,
PPO 4. POD i . DPPH Fl ABTS H tILiFEMRAEN TR . [ 458 ] SXIRAHEL, Az Hmentifm g 7134
REZERE BEEA &, REMPARE o FTH. POD TEYE LT, PRIRE LS EUCFIIFGE 2R, HELE S JE R AR |
RN B FHSR@AT. PPO IRE. DPPH Ml ABTS A H1BEWEBRAE /1A HSE [ FF, DT AR K e SRt
WIRE R B A

KR AR REEE; MR, FLMREEEREER; MARUHIHIRR

FESES: S 667.908 CRRFRIRTE: A TEHE: 1004-390X (2019) 04—0663—08

Effects of Spraying Bacteriostatic Agents on Postharvest Quality
of ‘Zihonglong’ Pitaya
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Abstract: [ Purpose] In order to understand the effect of spraying bacteriostatic agents on posthar-
vest quality of pitaya. [ Method] The bacteriostatic agents, including Trichoderma combined with
nisin, nisin combined with natamycin, and crude extract of camellia cake, were sprayed at 10 and 20
days after anthesis, the postharvest quality, including pericarp characteristics, color, pulp characterist-
ics, nutritional components, enzymes and antioxidant activities of ‘Zihonglong’ pitaya were investig-
ated. [ Results ] Spraying bacteriostatic agents could significantly improve the 5" in flesh, firmness in
pericarp, and betacyanins in flesh of ‘Zihonglong’ pitaya, and significantly decrease the " in peal,
PPO, and the DPPH- scavenging ability. The rise of rot index with L" in peal, a" in flesh, pectin in

peal, titratable acid, and reducing sugar reduced, the rise of rot index with relative conductivity, PPO,
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POD, the DPPH- and ABTS-" scavenging ability increased during storage. [ Conclusion ] Compared

with the control group, spraying bacteriostatic agents could maintain the total flavonoids of ‘Zihon-

glong’ pitaya, can significantly accelerate the decline of " and the increase of POD, can significantly

reduce the rot index and respiration rate, delay rises in thinning in peal, firmness in flesh, viscosity,

betacyanins, PPO, the DPPH- and ABTS-" scavenging ability, to postpone the rot of ‘Zihonglong’

pitaya during storage.

Keywords: pitaya; Trichoderma; natamycin; nisin; crude extract of camellia cake
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Fig. 1

Effect of spraying bacteriostatic on the rot index and respiration rate of pitaya during storage
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