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Effect of applying microbial fertilizer on fresh-eating quality and storage
characteristics of figs

CAO Qiu-yan, LI Hai-bo, FENG Hui-min, FU Long-wei, LIU Tang-mao, WANG Bin
(Henry Fok College of Biology and Agriculture/ Guangdong Provincial Key Laboratory of Utilization and Conservation of Food and Medicinal Resources in
Northern Region, Shaoguan University, Shaoguan 512005, China)

Abstract: To investigate the effects of applying microbial fertilizer (MF) on edible quality and storage characteris-
tics of fresh figs, figs with the variety name Fengchanhuang were used as experimental materials through adding MF on the
basis of conventional fertilization ( CK). Compared with CK, extra application of MF could increase the contents of total
soluble solids (TSS) and dry matter significantly. The titratable acid content significantly decreased by 51.22% on the ini-
tial period of storage, and the relative contents of characteristic aromatic substances such as a-pinene, B-caryophyllene, -
cadinene and 8-guaiene increased, which promoted equitable coloring of fruit peels. The results suggested that adding MF
treatment significantly improved the fruit quality of fresh figs. During postharvest storage period, the L* value, hardness
and TSS contents of MF treatment were 17.03%~-28.29%, 3.26%~-29. 69% and 4. 82%—15. 48% higher than those of
CK, respectively. The decay index of MF treatment was 84. 00% lower than that of CK, suggesting that the storage property

of fruits treated by MF method was significantly better than
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that of CK group. The results indicated that, adding MF
can significantly improve the edible and storage qualities of

fresh-eating figs, which can provide reference for the high-
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Fig.1 Sensory evaluation (A), water content (B) and dry matter content (C) of fig fruit
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Table 1 Types and relative contents of volatile compounds in fig fruit
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