U %% T & 40 F 13
<12 - PACKAGING ENGINEERING 201947 A

( BtPH2ABE, BEFH 550005 )

|

Be) BTRARREGFREZ (GA3) T RAERRBREMR G T ra., Fik AKERG EBAHA,

ﬁmﬁzﬁﬁﬁloﬂM@L%G&ﬂﬁﬁﬂ&”%ﬁ%ﬂiﬂ%“ﬁmﬁ%m . #R St

, MEREA 10, 50 mg/L 49 GA; A B R F oy RBE, R REFGF/EE . RERMEKE,
i’é;% ( Malondialdehyde, MDA ) 4% . % & &4t& ( Polyphenol Oxidase, PPO) &My, &4
TEWEHY . TiEZR, Ve 22k, 183518 A44EEE ( Superoxide Dismutase, SOD ). it £,
4 B ( Peroxidase, POD ) Fwid A AL &8 ( Catalase, CAT) #97& M, HRERE A 50 mg/L GA3 478
MM R BT T REREH 10 mg/L GA; Z P4, 4% GARBEELE T KARRER LW R XS
RET EEBPREST, L FRTREA 50 mg/L 49 GA; A I HOREIF .

KR mEE; BE; @R
TS255.3 A 1001-3563(2019)13-0012-06

DOI 10.19554/j.cnki.1001-3563.2019.13.002

Effect of Gibberellic Acid Treatment on Storage Quality of Pitaya

BA Liang-jie, LUO Dong-lan
(Guiyang University, Guiyang 550005, China)

ABSTRACT: The work aims to study the effects of gibberellic acid (GAs) of different concentrations on postharvest
fresh-keeping effect of pitaya fruits. With pitaya as experimental material, the effects of 10 mg/L and 50 mg/L GAs on the
storage physiology and nutritional quality of pitaya at (7£1)°C were studied. Compared with control, 10 mg/L and 50
mg/L GA; treatment reduced the respiration rate, inhibited the increase of decay incidence and weight loss and
malondialdehyde(MDA) content and polyphenol oxidase(PPO) activity, and delayed the decrease of total soluble solids,
titratable acid and Vc content. The activities of superoxide dismutase (SOD), peroxidase (POD) and catalase (CAT) were
enhanced, and 50 mg/L GAj treatment effect was better than 10 mg/L. In summary, GAs treatment delays the senescence
of postharvest pitaya fruit and maintains its fruit quality during storage. The effect of 50 mg/L GAj3 treatment is better.
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Fig.1 Effect of GAs treatment on respiration rate of pitayafruit
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Fig.3 Effect of GAs treatment on weight loss of pitaya fruit
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Fig.5 Effect of GAs treatment on titratable acid of pitaya fruit
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