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Table 1 Test main instrument
LB 2 A LB A5 A7 R

SR A i) 2R AL SKY2000 Y| A A A R 3]
LREAB HY-004S-4A IO AR 2R B A A R 8]

W, F A R H0503 7T b B R AL EA PR 8]

%R ik AR B S 3H16RI A M AR A RN 8]

B kR UV-1700 b EATALE AR 5
W AL DDS-307 LAl A S AT A R B)
1838 K548 HH-2S N P A AR AL 5 R A TR ]

pH 3t PHS-3E G BRI AR A R 3]

1.3 X T4 IE

TR 6 5 S 9% B A B A SR S A B AR B A
J¥ 4 200 mg/m?, b FR 5 3 2 R AEF SR 5 3
FLUESAGE A BB (70.0 L) 46 P R S MR ik
JE A F] 200 mg/m® I, %25 M 40 31 30 min, % B 4H
HEAAE AR AR AL, kR 7 d A
— WK, B AL PR AR 3.0 ke, IR A 3 K, HEK
J5 8T IR ¥ (1.020.5)°C,RH 90%~95% )
IR 49 d, B 7 d W2 AR R
1.4 15FRNE
141 HERKWR Mgt sin A R A
SRBIR IO, B S S0 BE B AR 38 4.0 mm LA |
R R Ge it 4 R T R R,

bt o) =R 00 )
142 HO, SR E 2 W g SISy
% 85 UL wmol/g R
143 EBABEF (0, )™ 4 BRI 2
Li %1 J7 ¥ B4 nmol/min- g,
1.4.4 ROS W FBREGEMEM 2 o S 4 A B (CAT)
TP 2 2 R 0 R AU O % UK ol R L R
APy (APX ) I 72 2 BE B A5 O v | e 4R Ak
P AL (SOD ) I 7 2 MR B A AE S5 0900 7 kL 1 4R
LW (POD ) 1 MR 2 2 B F 2 B SE IR 7 ik
145 WIEESEAME S Shan 520 J7
W 2008 wmol/g,

Z M
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D7k R Rk 4R E S BEER
1.5 B

K SPSS 26.0 i, FIH ¢ A 50 9B 4T 22 5
P ,P<0.05 £ox 22 % W%, R Origin
2020 BAHERE

2 RS54
21 REVEVNERLBRELFENZIE

R 1 AT, A SRS A AR R R AE I
[B] 5 - F e, H 200 mg/m® B4 Ab B2 A5 S50 H
REIREDERTXRA (P<0.05), fE5 14 K
BF X HE 2 A L S 8 R T R A A B A 1 A SR S
7 21 d A IR &9, 3 35 d 1,200 mg/m® &AL
PR AR BRI HE R 7.67%, X R AL
72.28% (P<0.05) , FEIV 9 25 A, R4 B R &R
R4 K 61.94% (P<0.05), &% H: 281,200
mg/m’ B Ah P AR 2 R AR SRS B AR R R
FEA R R & g it [R]
22 RELEMNTRE HO, 2EWH N

TP S A G HL0, 1T LR B X o TR,
Tl U E Y R E |, 53— J7 T H0, I RE R AE Y
Bl fH R 4520, IRl 2 frs AT (0~21 d) , B4R
A BRAL H,0, R B 14 d Bk A, RS
], REFER CAT BHEEF & HO0, & B T
B, %28 d BF, X4 S H0, 7 5 200



5503 % 57 BRAEAREHFRFEFREERBMG TR 347
60 -
CK T 40 ¢ | ——CK
sob | 200 mgm*2A, a ;o - —e— 200 mg/m* R4
X = B a
T 40l \ 2 '
£ : g 8
&z & g
&g " ®
m E ; x 2
E ¥ 3
= 2R
g
L
g
)
ju

I S i)
Storage time/d
TE AT 0 0T i) 201 ) /N 55 S B AN [ 7 22 5t 3
(P<0.05), R,
1 REAEMERIAARFENHM

Fig.1 Effects of ozone on disease

incidence of apricot fruit

mg/m’® RS AL F T 14.54% (P<0.05), % 42 K
B, B A B4 A RS HL0, & iR 26.59
pwmol/g, H X HRZHAK 21.20% (P<0.05), IV 4% K
IF, % B2 HL0, & 2 R A AL B 1Y 1.26 1% (P<
0.05).
23 REAEXMEFRE CAT HEHEMNZIT

ML 3 T LA Bl 9680 R) 1 28 4 | 6L 4R A
PRZ AT SR CAT W MRS N R JE T, 7256 35
RETHEVEAE, XA AR CAT WE A 7d
KB AR A R ZH Y 2.43 175 (P<0.05) , TF 8 i 40
(21~49 d) , Xf B A JL L/ CAT T P T 46 22
F% . 200 mg/m® RLAAAN A Y CAT 3G PEAESS 35 K
ik B e RAE (113 U), 2 X B 2.0 15 (P<
0.05), W5 55 49 K}, 5L 4 A R LR CAT i
P He %t BE 20 7 48.43% (P<0.05), &% F: 311,200
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Fig.3 Effects of ozone treatment on CAT activity

of apricot fruit
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Fig.2 Effects of ozone treatment on H,0, content

of apricot fruit
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£ (P<0.05) , %] 28 d B, B A SR 5L 1) Oy ;= A i
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0.05) . B 25 I A ] () ZE 4, O 77 A8 SR 3R i T
B, 1 200 mg/m® &AL FRAL O, - 77 AR R IR AR
Tt BRI it of BR 2L O, 7 A R S L
FALFEA Y 1.58 % (P<0.05) , it B B 40 Ak B BE 5
0 E AR AT AL O, - = R
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Fig.4 Effect of ozone treatment on O, + production

rate of apricot fruit
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A SR SO I ] 25 v e R AT (0~
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Fig.5 Effect of ozone treatment on SOD activity

of apricot fruit

27 REAEXNERE POD EMHH I

Hi &1 7 RIR0, 7E A SR S 54 E], 200 mg/m®
SLE AL FEZE POD T PR 348 7% BEZH . DAIF I 9
ZIE 21 d, BB JE S POD 6 P TR
L E 14 d RS FRAE A RS2 POD B T
X HEZH R 11.24% (P<0.05) . TF7 8 28 d 1), 5 48 4k
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0.05) , IF7 5k 45 g i, 5L 4 4b B 2H /9 POD 1 7
1.98 U, FbXt BA4H &5 14.98% (P<0.05) . F It i B 5
SRR R T NG B A RS POD TR
28 REAXEXWNHRZ MDA EEMFIT

MDA J2& B Ag ot 84k 1y 7= 4, H 5 i R W AR g
20 52 B3 )RR EERA pl PRT 8 AT A A SR SR
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AR A ) MDA & & B R T X4 (P<
0.05), 2RI (0~14 d), %F B4 A5 552 MDA
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H &6 Al W], 5 X REZAH L, 200
mg/m® B AL BERE I S APX I PE (P<0.05),
Ik 21 d B, BAAARELAL B APX 3G PR R 13.52
U, &4 B2 1Y 1.37 % (P<0.05), 7E K 5 35 K
if,200 mg/m® 548 Ak B AV 2R 926 APX I 1 ik 2
WA A, Ot Psf R A4 B A SR S0 APXC 3% P 2 X R 20
) 1.91 1% (P<0.05), W73 1 (35~49 d) , APX %
P 2 W B A, T8 2 49 d B 5L AR Ah B 4T A SR AR
() APX Ji5 7 L X BB 2 17 57.49% (P<0.05) , Hi itk 3
B, RSk TR A5 A AN v Y R A SRS
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Fig.6  Effects of ozone treatment on APX activity

of apricot fruit
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Fig.7 Effects of ozone treatment on POD activity

of apricot fruit
FRAECKR, BT AR 14 d X4

A MDA & & ZAbFRZ Y 1.40 1% (P<0.05), 3] 21
d B, % R MDA & 524 3.15 pmol/g, J& 4b #4240
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1 1.36 i (P<0.05), I8 J5 3] , MDA & & b F+2%
1%, FE5E 49 K, BAANBEZ] MDA % i X iR 4]
I 20.78% (P<0.05) , 455 3¢ W] 5L 40 b 31 m 41 i 5
AL MDA & E T
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Fig.8 Effects of ozone treatment on MDA content

of apricot fruit
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3% 1 A TH R, 200 mg/m® 5L 4D T 2H 75 5L S 4
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Fig.9 Effect of ozone treatment on cell membrane

permeability of apricot fruit
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Effects of Ozone Treatment on Active Oxygen Metabolism of Postharvest Apricot Fruits

Lu Yujia, Li Ling, Zhang Yalin, Zhang Wenna, Ma Haijuan, Zhu Xuan’
(College of Food Science and Pharmacy, Xinjiang Agricultural University, Urumgi 830052)

Abstract The present research was undertaken in order to study the effects of ozone on ROS and disease resistance of
apricot fruits. Apricot fruits of "Saimaiti" was fumigated with ozone at 200 mg/m’ and stored in cold storage at (1.0+0.5)
°C. Natural incidence, MDA, cell membrane permeability, O, production rate, H,0,, CAT, SOD, POD, APX of apri-
cot fruit were determined every seven days during storage. The results show that 200 mg/m® ozone treatment could signifi-
cantly reduce the natural morbidity of apricot fruit. On day 49 of storage, compared with the control group, the natural
incidence in ozone—treated apricot fruits were 17.0%, which were reduced by 61.94% (P<0.05). Ozone increased the ac-
tivities of CAT, SOD, POD and APX, effectively reduced H,0, content and O, - production rate, balance the antioxidant
system of apricot fruit, delay the increase of MDA and cell membrane permeability, and slow down the degree of mem-
brane lipid peroxidation. At the end of storage, the activities of CAT, SOD, POD, APX of the ozone—treated group were
475, 414, 198U and 12.0 U, respectively, which were 1.48, 1.14, 1.15 and 1.58 times as high as those in the con-
trol group. Compared with the control group, the H,0, and O, - production rate in ozone—treated apricot fruits were 22.04
pmol/g, and 264.44 nmol/min-g, which were reduced by 20.61% and 37.04% (P<0.05). It shows that 200 mg/m’® ozone
could regulate the activity of enzymes related to active oxygen metabolism and enhance the disease resistance of postharst
apricot fruits. It is expected to provide theoretical reference for ozone’s widely used storage and preservation of fruits and
vegetables.
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