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Efficacy of several kinds of spices extractson red globe (Eriobotrya japonica)
preservation

LV Ming-Zhu, YU Shuang, ZHU En-Jun’

(College of Food Science and Engineering, Nanjing University of Finance and Economics, Collaborative Innovation
Center for Modern Grain Circulation and Safety, Nanjing 210023, China)

ABSTRACT: Objective To determine the extracts with better preservation by comparing the rotting-pod
rate, respiration rate, weight loss rate, glucose content and other major flavor quality of red globe during
storage, treated with garlic, star anise and cinnamon extracts. Methods Red globe treated with 0.1%, 0.5%
and 1.0% concentration of garlic, star anise and cinnamon extracts preservation liquid, stored at 2 ‘C with 50%,
70%, 90% humidity. According to the change of rotting-pod rate, suitable storage condition and preservation
liguid concentration was ascertained. Under the optimized conditions, the changes of storage quality were
observed. Results Comparing the control group and treatment group, the rotting-pod rate was lower while
stored with 90% humidity and 1.0% concentration of 3 kinds of extracts preservation liquid could reduce the
rotting-pod rate of red globe effectively after treated with 3 kinds of different concentrations of garlic (A-0.1%,
A-0.5%, A-1.0%), star anise (H-0.1%, H-0.5%, H-1.0%) and cinnamon (N-0.1%, N-0.5%, N-1.0%) extracts
preservation liquid. 1.0% concentration of garlic extracts preservation liquid showed the better ability to inhibit
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the growth of pathogenic bacteria on red globe’ surface. Meanwhile, the grapes in A-1.0% had low respiration
rate and maintained good flavor quality. Until stored at 63 d, the qualities remained on the optimal level and the
glucose content, and titratable acid level, weightlessness rate and firmness were 10.17 g/100 g and 1.34 g/100 g,
0.26%, and 1009 g, respectively. Conclusion Garlic extracts preservation liquid can extend the storage time
effectively, and the effect of preservation on red grape is better than star anise and cinnamon extracts.

KEY WORDS: red globe; rotting-pod rate; respiration rate; flavor quality; storage
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Tablel Conditions of spicesextracts extracted by supercritical carbon dioxide extraction
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Fig. 1 Theefficacy of extracts extracted from three spices
1 0.1% with 0.1% concentration on rotting-pod rate of red globe
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Fig. 2 The efficacy of extracts extracted from three spices 60d

with 0.5% concentration on rotting-pod rate of red globe
stored with 50% humidity (n=3)
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Fig. 3 The efficacy of extracts extracted from three spices

with 1.0% concentration on rotting-pod rate of red globe
stored with 50% humidity (n=3)
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Fig. 4 The efficacy of extracts extracted from three spices
with 0.1% concentration on rotting-pod rate of red globe
stored with 70% humidity (n=3)
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Fig. 5 The efficacy of extracts extracted from three spices
with 0.5% concentration on rotting-pod rate of red globe
stored with 70% humidity (n=3)
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Fig. 6 The efficacy of extracts extracted from three spices
with 1.0% concentration on rotting-pod rate of red globe
stored with 70% humidity (n=3)
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Fig. 7 The efficacy of extracts extracted from three spices

with 0.1% concentration on rotting-pod rate of red globe
stored with 90% humidity (n=3)
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Fig. 8 The efficacy of extracts extracted from three spices

with 0.5% concentration on rotting-pod rate of red globe
stored with 90% humidity (n=3)
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Fig. 9 The efficacy of extracts extracted from three spices

with 1.0% concentration on rotting-pod rate of red globe
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Fig. 10 The efficacy of extracts extracted from three spices
with 1.0% concentration on respiration rate of red globe
stored with 90% humidity (n=3)
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Fig. 12 The efficacy of different extracts with 1.0%
concentration on titratable acid of red globe stored with 90%
humidity (n=3)
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Fig. 13 The efficacy of different extracts with 1.0%
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