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tomato fruits

LUO Dan', LIANG Yun-Zhi*, CHEN Cun-Kun?, WU Hao', JING Lin', PAN YING-Hong",
WANG Cheng-Rong"
(1. College of Food Science and Engineering, Qingdao Agricultural University, Qingdao Key Laboratory of Genetic
Improvement and Breeding on Horticultural Plants, Qingdao 266109, China; 2. National Engineering and
Technology Research Center for Preservation of Agricultural Products, Key Laboratory of Fresh-keeping

of Agricultural Products, Ministry of Agriculture, Tianjin Key Laboratory of Postharvest Physiology
and Sorage of Agricultural Products, Tianjin 300384, China)

ABSTRACT: Objective To investigate the effects of different concentrations of ozone treatment on the color
changes, physiological changes and aroma components of tomatoes during storage. Methods Green tomatoes were
used as the experimental material and packed with microporous membrane. A multifunctional fruit and vegetable
disinfector was used to treat tomatoes 1 h every 3 days, and then the ozone concentrations reached 2.07, 6.20 and
10.34 mg/m® (air gauge), and stored at 10 °C at constant temperature. The aroma components were determined by gas
chromatography-mass spectrometry (GC-MS). Results The storage effect of tomatoes with 10.34 mg/m® ozone gas
was the best, the respiration peak was delayed, the respiration intensity was decreased, and the storage effect of
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tomatoes was improved remarkably. When stored for 12 d, compared with the control group, the aromatic species of
2.07, 6.20 and 10.34 mg/m® ozone treatment groups reduced by 10%, 15% and 17.50%, respectively. Conclusion
Ozone treatment can effectively improve the storage quality of tomatoes and inhibit the aroma of tomato fruits.
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Fig.1 Effect of ozonetreatment on respiration rate of tomato fruits (n=3)
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Fig. 2 Effect of ozone treatment on color of tomato fruits (n=3)
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Fig. 3 Effect of ozone treatment on chlorophyll content of tomato
fruits (n=3)
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Tabel 1 Effectsof ozone treatment on aroma componentsin tomato fruits (%)

1 L% hexanal CH, O  16.87 10.7 11.9 10.81
2 2-F 3L-4-T T8 2-methyl-4-pentenal CeH10 - 4.98 -

3 2 -2-CL il (E)-2-hexenal CeHiO  40.39 20.04 20.39 14.53
4 T\ octadecenal CisH3,0 0.61 - 0.55 0.48
5 Z-11-+ il Z-11-pentadecenal CisH20 0.55 0.55

6 S -2-E W5 (E)-2-octenal CgH140 0.53 - -
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