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Effects of Ginkgo biloba leaf extract treatment on preservation and fruit
quality of postharvest Nanfeng mandarin
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Abstract: In order to prolong the shelf life of Nanfeng mandarin, the effects of different concentrations of Ginkgo bi-
loba leaf extract (GLE) on the preservation and quality of postharvest Nanfeng mandarin were studied. The results showed
that GLE could significantly improve the preservation effect, delay fruit senescence and maintain fruit quality. The 15 g/L
GLE treatment could significantly reduce the decay rate and weight loss rate of the fruits. The 5 g/L GLE treatment could sig-
nificantly increase the brightness of the fruits and prevent peel yellowing. Moreover, 5 g/L, 10 g/L, and 15 g/L GLE treat-
ments could significantly delay the decrease in soluble solids content, soluble sugar content, vitamin C content, and titratable
acid content, but higher concentration of GLE treatment had no significant effect on fruit preservation and quality. Therefore,

15 g/L was optimal GLE concentration for Nanfeng

7 B 8 :2022-09-07 mandarin fruit preservation. The good inhibition of GLE on
ESTE W H AR 4T H (20221730273 .2020]75204) ; # fruit respiration and pathogens, excellent antioxidant func-
MAHE TRV H (18C1068) tion, and induction of antioxidant enzymes in fruits were the
TEERA AR (1985-) , 2, RGN Bt PRI, F 3R main reasons for delaying fruit senescence and maintaining
RPN 5T % . (E-mail ) zhang_zujiao@ 126.com quality. This study provides a new technology and theoreti-

BAESE L EF, (E-mail) shenyup@ mail3.sysu.edu.cn cal basis for the storage and preservation of Nanfeng manda-
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rin, which has important application value and theoretical significance.
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Fig.1 Effects of GLE treatment on decay rate and weight-loss rate of Nanfeng mandarin fruits
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Fig.2 Effects of GLE treatment on chromatism of Nanfeng mandarin fruits
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Fig.5 Effects of GLE treatment on antioxidant enzyme activity of Nanfeng mandarin fruits
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