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Changes of respiration and ethylene production and effects
of 1-MCP during the fermentation softening of
Chinese winter jujube fruit

ShenLin', Sheng Jiping" , Niu Jiansheng? , Liu Qixia®
(1. College of Food Science and Nutritional Engineering, Beijing 100083, China;
2. Agricutural Bureau Wudi County , Shandong Wudi 251900, China;
3. Agricutura Bureau Chengwu County , Shandong Chengwu 274200, China)

Abstract Chinese winter jujube ( Zizyphus jujuba Mill.) fruits harvested in Hebei Huanghua Kongdian Orchard were
stored in plastic bags at room temperature 20 *2 and4 *0.5 , the process o fermentation softening was
investigated. The results showed that the content of ethanol was linearly increased during the process of storage. When
the content of ethanol reached 0. 1g- 100g™ * FW, the fermentation softening took place, which the over accumulation of
the content of ethanol was the main reason of softening. No peaks of respiration rate and ethylene production were de-
tected in the process of fermentation softening. The respiration rate was correlative to the content of ethanol, so the
changing o respiration is the metabolism reason of softening. Fumigation of fruits for 12 h at room temperature with 1-
MCP (1-methylcycloprolene) 1.00WL-L~ ! showed that ethylene production was inhibited but no significant effects on
respiration rate. Thus, the process o fermentation softening was regulated by respiration and ethylene production dur-
ing jujube storage, suitable treatment of 1-MCP could delay the progress of fermentation saftening.
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