VLM 244 ( Jiangsu J.of Agr.Sci.) ,2017,33(5) :1143~1149
http: //www.jsnyxb.com

1143

DY, A R T A5 RO X B LR & Al B R [ J ] TR "% 4 ,2017,33(5) : 1143-1149.
doi :10.3969/j.issn.1000-4440.2017.05.028

e

im FE X & RIH 48 5 fn BB 52 I

WEF, ITAE, %x%, ¥ A&, T T

(DR BB S 25 TR e, 5

HA SR it N T ARRHORBE L, 5 5B 550005)

WE. HFREHIREIGE BRI DL AR B B R M, 40 Tl FLIR iRk &b 3R SR IR i
A% MIET (1.020.5) °C . (5.0£0.5) CHI(9.0£0.5) CHAELAEA T 24 h, FEIIA 1-MCP {£&£57](1. 0
WL/L) LAY RE , SR FAAE SCHE S HT RN 32 5343 Hr T 1 Xt 4 il L i SR V5 5t T 48 AR AT ER 5 1PN . S5 SR
a " (R JROE 5 i A ) 4 0 B SR (Y S SRR M R R 1 DR L M SRR R A S 3 TE R O R E TR
TR JFONE T T DPPH [ Fh 3438 B B8 7 ELAa U 5 (0 Bk 5 ol 5 A e Al 15 AN BRAEFR BRI AR 6 A
BT, B 22 DT AR 86. 496% , REA R S L A 43 B Ak B34 A0 45 8 5 AN TR I Ja B T 4 il 2R i SR Ib 3  Jo 25
AR MFARIK A1 C AL EE>S5 CARFE>9 CARFR, UL UL, 1 C I 56 7 F) T 4 R AL ek 5 A I B R A

KEIR . SR, WRUEE; W AT

FESES: TS255.3 XERFRIZAS . A XEHS: 1000-4440(2017)05-1143-07

Quality of Rosa sterilis influenced by storage temperature
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China)

Abstract: To look for the appropriate storage temperature of Rosa sterilis, the fruits were precooled at 1.0+0.5 °C ,
5.0+0.5 C, and 9.0£0.5 °C for 24 h, respectively, before 1.0 wl/L 1-MCP were applied for storage. Comprehensive e-
valuation of fruit quality were performed by using correlation analysis and principal component analysis. The a” value and
reducing sugar content directly affect the marketable fruits rate. The content of titratable acid and L value showed a signifi-
cantly positive correlation with hardness. The content of titratable acid and reducing sugar had significant contributions to
scavenging capacity against DPPH free radical. The 15 physico-chemical indices were simplified as 6 principal components,
with cumulative variance contribution rate up to 86.496%. The comprehensive scores of storage quality of R. sterilis at differ-
ent temperatures followed the order of 1 C>5 C>9 “C. Thus, storage at 1 °C is more conducive to the preservation of R.
stertlis.
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Fig.1 Influence of storage temperature on various indices of Rosa sterilis
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