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Effects of different harvest maturity on the comprehensive quality of Ziz-
iphus jujuba Mill. cv. Dongzao under protected cultivation condition

JIANG Bao, HOU Qing’e, GAO Hongfang, YANG Yuna
( Weinan Vocational & Technical College, Weinan 714026, China)

Abstract: To provide a reference for the period of harvesting fresh edible and processed Dali Ziziphus jujuba Mill.
cv. Dongzao fruits from the aspect of maturity, Z. jyjuba Mill. cv. Dongzao fruits with four different maturity ( white ripe-
ning, crisp ripening, semi-red and full red, corresponding to white ripening stage, crisp ripening stage, semi-red stage and
full red stage, respectively) were used as the test materials to compare the fruit quality characteristics and investigate the
change of the fruit quality under four different maturity levels. The results showed that with the increase of fruit ripeness,
the single fruit weight, soluble sugar content, vitamin C content and soluble solids content of Z. jujuba Mill. cv. Dongzao
fruits increased, while the fruit hardness, water content, total acid content, total phenols content and total flavonoids con-

tent decreased. The antioxidant capacity of Z. jujuba Mill. e¢v. Dongzao fruits at crisp ripening stage and semi-red stage was

R L 8 :2004-04.28 strong. The water content of Z. jujuba Mill. cv. Dongzao

ESTH: DA T AW EITRTE (— B H-R L)
(2020NY-156) ; 8 F T RHE R0 (T 40T % -l 61 soluble sugar content and soluble solids content (P<

) (2021ZDYF-NYCX-83 ) ; 5 il BHEE 40 51 B ( 0.01), and the water content of Z. jujuba Mill. cv. Dong-

WF&HR1) (2022ZDYFIH-82 ) 5 I 5 B 5 A 2 2 75 47 zao fruits was in significant positive correlation with the

B A58 F AT B ( WZYQNKJTD202302) 5 18 B Bl 4% contents of total acids, total phenolics and total flavonoids

A2 BT AR 4T H (WZ2YQ202001) (P<0.05). Soluble sugar content in Z. jujuba Mill. cv.
EZEEM T (1981-) 53, TEAME WA 16+, Bz, 05T Iy 1) Dongzao fruits was in highly significant positive correlation
RGO S K . (E-mail ) treebaojiang@ 163.com with soluble solids content (P<0.01), and was in signifi-

fruits was in highly significant negative correlation with
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cant negative correlation with total flavonoids content and total phenolics content (P<0.05). In summary, Z. jujuba Mill.

cv. Dongzao fruits at crisp ripening stage to semi-red stage are suitable for eating or only suitable for short-distance transpor-

tation, the fruits at crisp ripening stage are suitable for long-distance transportation or storage, the fruits at full red stage are

suitable to be used as food processing raw materials.
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Table 1 Effects of harvest maturity on appearance, hardness and water content of Dali Ziziphus jujuba Mill. cv. Dongzao under protected cul-

tivation
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Fig.1 Effects of harvest maturity on the soluble solids content and total acid content of Dali Ziziphus jujuba Mill. cv. Dongzao under facility

cultivation

23 HAEWNKHZLZERLERRRBZIN
23.1 %AFCHATEEESE 4EFR C NHK
PRI , &R A AR h — R R B 1) B FR Y
I 2A AT, AR XS K AR I 4E A R C
Bt AN )RR EE 52 ), AN ] G RE 1) R 7 A AR
SIAEE R C SR N2.17~4. 13 mg/g, o241 K%
AR R C SR RIR K, H %S T HA 3
MEEAE (P<0.05) o 5 R A K3 2 AR
SCAR G, LU R T AR LR R C SN T
90.32% , TEANFIBEARET , Kah AR 4R C
B R AR IS R B A A A 5 25 SR AL,
S F TR A A7 45 3 AN, 78 HR A vl A
ST AR RN TR,

A MR R R A K R e AR ) — 2R

FEEMUAEAE I, BT RIS A W E R 2
R, & 2B AT, AN ] R B R T A R
SEA AT PERE S B R 116.40~232. 20 me/ g, BlE K
AR RE B3N, R S AT A e i R LT
B R AT KT AR S T AR i T
HoAth 3 AN B, 353 232. 20 me/g(P<0.05) . 5%
RH AR L, T R A A S ml v Mot
EIINT 99. 48% , M S m i M bl %) FR B4 AR
4%, Ding %5 XA [F] B 45 22 /N A i SR R A T
F5E R B, SR A AR R TS A R KA T SR e
a3 5 E R SR FLATI R ERL, BEAh, RSt
A XU AR o LR B e TR R A SR
)& F AT A, o 8 A AR S XU ) 5 A i
PR, e S AR S B DI AR G




1316 TLOOR Al % R 2024 4R K540 B HT

4500 A a 250r B a
@ 400f T > 220f b
g E
iy 3.50f b b i 190F
4 4
O 3.00f = 160

2.50f %130
@ c ko

2,001 - = 100 [Ej -

FI# Jifa 24 Faar A4L SE Jifa 24 Faar AL
FEARE A

AR C & B I TR A i, RIS AR A ARG PR R 22 5 3 (P<0.05) .
B2 RUBAEMNZERFHLEERIELEER CSE TREESENZM

Fig.2 Effects of harvest maturity on vitamin C content and soluble sugar content of Dali Ziziphus jujuba Mill. cv. Dongzao under facility

cultivation
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Fig.3 Effects of harvest maturity on total phenol content and total flavonoid content of Dali Ziziphus jujuba Mill. cv. Dongzao under facility

cultivation
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Fig.4 Effects of harvest maturity on antioxidative capacity of Dali Ziziphus jujuba Mill. cv. Dongzao under facility cultivation
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Table 2 Correlation analysis results of the main quality indicators of Dali Ziziphus jujuba Mill. cv. Dongzao
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