Hh I £ AL i)

China Food Additives

2 B B AR BN RE L P DR EE ORI SE

AgFr2 A, et SFER!

IR S A

(L. Bf2BE, B 5330005 2. {2k T RAYFEAERE, Af 533000)

#OE. DUEECAELTAME, R ERE RIS (AR SCRIFR A7) XL R fR
fER . il 7 0.2, 0.5, 1.0, 1.5 fi1 2.0mL/L 2h fYREZEALEE, DAKZEZZALFAY A CK 4, #FFE AR AL
PP HCRSCHERE (FF), KREHR (WR), 2% (DR), izfas (D), wWiFHEEIEY &5 (SSC). 4i4
RCEHE (VeC) MMM EREE (TAC) B, XTHAFALIRRREOR, S5RKN, IR M FREHCR
T CK 4, 5 MabFRddr, 2.0mL/L A3 ) 25 A R ESUR S bt

KR A PREF, ZoRh, RSERM

hE4EE. TS255.3 XEkERIZAG: A NEHS: 1006—2513 (2022) 05—0106—06

doi: 10.19804/j.issn1006—2513.2022.05.015

Study of fresh—keeping effect of tea tree oil fumigation
treatment on Guigi mango

CEN Xiangtao'- 2, SHEN Wei': 2 *, GUO Binghao!- 2, GUO Lianfeng'

(1. Baise University, Baise 533000; 2. Guangxi Key Laboratory of Mango Biology,
Baise University, Baise 533000)

Abstract ; The fresh—keeping effect of Australian Tea Tree Essential Oil (tea tree oil) on Guigi mango was studied
by fumigation on Baise Guiqi Mango in Guangxi. Fumigation treatments of 0.2, 0.5, 1.0, 1.5 and 2.0mL/L for 2h
were carried out respectively. The effects of different treatments on fruit firmness (FF), weightlessness rate (WR),
decay rate (DR), decay index (DI), soluble solids content (SSC), vitamin C content (VcC) and titratable acid
content (TAC) were studied. The results showed that the fresh—keeping effect of treatment group was better than CK
group. Among the five treatments, 2.0mL/L treatment group had the best comprehensive effect.
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Figure 1 Effects of different treatments on the fruit
firmness of Guiqi mango
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Figure 3 Effects of different treatments on the fruit
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Figur 5 Effects of different treatments on soluble solids
content of Guiqi mango
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Figure 6 Effects of different treatments on vitamin c
content of Guiqi mango
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Figure 7 Effects of different treatments on titratable acid
content of Guiqi mango

3 ik

5 AN () 9 B A AR 6 B B A A T R 28 A
B, AT A TR EEFE AR, Bl I R A [ 2
K, 5 AEBHMABEA EE-E 151 FF Al WR 35/8T
CK 4H, I3k 10d B, 2.0mL/L AbFEZH [ FF fr e,
4 1.46N, HFE4 ~ 10d Py 2.0mL/L 4b ¥ 4H ) FF
— H AR R = KT 5 1.5mL/L i 2.0mL/L 25 % 7
ALFRZE ARG WR FE 5 HAB L A X EE i — B AL TR
KV, 6 HE:LH) DR, DI¥E EAEd, CK4A
By BT R ACHE A, 0.5mL/L Ah B A fF AR
AT 2.0mL/L Ab B2 A Z AT, 2.0mL/L AbBEZH
1) 3 FRM 4 G wm%, Wi DR —#f, {H DI 2
fE 4 6.90%, M7T=HRAT SSC 3k A Wr, 2.0mL/L 4t
PR SR S g SSC AL B A FaE, H Ve &
B TAC ZEIF7 58 10d B A4 s 7K °F

BRI F, 2.0mL/L 2 PEAH b CK ZH i H Ath
AR BETE A HL AR B LR E R R, Al R
I FF i) T i, 2 22 R 5 S A B AR AL

HH EL I

China Food Additives

IR S A

B, ARTFERE IR SRIOREE, EKR)E
TE-E AR PR R L 1 A B 2R

SEHf

(1] BREIH, SRS, AR, &5 . A EARRERESE 70 48 [J]. #4
WVEYISEIR, 2020, 41 (10) . 2034—2044.

[2] Mg, EFf, whey, % . mR mE AT R 2R
TX 0] PEESEMA, 2020, 31 (2) . 138—144.

[3] & HEE. AT 27 2 (1], FRFR LA, 2001 (3) -
37-39, 9.

[4] 238, A4, LR, % ZAPHMEE RN ERCR SR E A
FREE N [J]. Rl TR, 2011, 27 (4) . 383-388.

[5] A2, KB, M0, 5. HARHRIR T IR S SRR
TP ECR: 7). 47 RN T, 2021 (8) . 1-4, 7.

[6] %Ry, BB, BB, % & RIROREE & S
AT SELREEBUR BT SE [T]. £ Tolk BH%, 2022, 43 (3) -
308—316.

[7] #3h, JR7M0G, BREAE, 5 . ZSRHAT AR S i IR EEUR
[T]. $HAEDI2£4R, 2012, 33 (5) . 924-929.

[8] M5, WRZE%E, ZHME. AT RH WM. HEH2 5
[7]. Ll BHZmIR, 2005 (5) . 50.

[9] AH, ZEimafi, FrefEdy. SoRME — ZEPHiE A IR ERRN E
RIEREEFCR [J]. LR ROARNF, 2017, 45 (15) & 167-169.

[10] ZEWEFF, Aakhd, SRAbA: . FHR M o] L 2 & 2 Ay
Ak (1. L7 ZE, 2015 (14) « 31-34.

[11] ZEEE, BAH, @il .2, 6— —4bmRIEEENED
R E PR JE AL VC )], B FRAER, 2012, 34 (5) : 507—
509.

[12] SKEE . i 8OoR (M] JEnt: W 5 00 i ok,
2001.

[13] ERARIL, ZE3R3R . 1— IR AL BT 15 5ER 5 il 2
BIEIA [7]. &S & EE T, 2010, 36 (4) . 207-211.

[14] EAZE, XIS, HRE, % . S [F GRS AR R
s S ) DR B ASOR (0] R B S IR, 2021, 32 (9) -

1-6.

[15] Z=m, 5%, BER, % . UV-C QP e ss METR T
I PR B ORI B ST [J]. v & s inss], 2021, 32 (7) -
23-29.

[16] XUHE, ¥F3CA, ZERIL, %5 . DIRERIAL % W bRl e 12 0R
feet (g B (], 435 TRE, 2016, 37 (23) . 34-38.

[17] Z=4E, ZE3E00, %, 55 . BERMER ST IO RS 2T KUk
FERWEST [0]. R EE IS, 2021, 32 (1) : 59-63.

‘%MM&M&&M EORNOR

(C)1994-2022 China Academic Journal Electronic Publishing House. All rights reserved.

(PALZHALH) 2E—F AN FEAHA 5 F
REBLELE—~RE AR AT ALRAGHFI%LF RABAR
™ 4ik:  http://zstj.cbpt.cnki.net/

SO O NN © MK O © M © M O O M © M O N ©) M © M © A © MY © M O M &) M © A © M © MK O M O M MK O M © M © MK O O M M O M © MK © i M © M O M M © MK O A © M © M O M O M O M O i 0 2

R R L e e e U U

111 I
20227 E55H

http://www.cnki.net



