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Effects of different coatings on quality of Mengzi pomegranate
during cold storage

YANG Fang', YANG Wan-Lin", WANG Hai-Dan', CHEN Jin-Yu', LAN Shan-Shan’,
ZHANG Yue-Wei?, ZHOU Yong-Sheng®
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650205, China; 2. Mengzi Mengsheng Pomegranate Production and Marketing Cooperative, Mengz 661100, China)

ABSTRACT: Objective To investigate the effects of different coatings (including carboxymethylcellulose sodium
(CMCQ), sodium alginate, devils tongue and pectin) on the quality of pomegranate during cold storage. Methods
Different coatings were used to preserve Mengzi “Tianlvzi” pomegranate, and the contents of soluble solids contents,
vitamin C, total sugar, total acid and rotting rate were measured during the storage at (5+1) ‘C. Results The results
indicated that pectin coating could reduce the depletion of soluble solid, total sugar and total acid, and keep the
nutritional quality level high. The coating treatment with CMC could significantly reduce rotting rate of pomegranate,
and also reduce the depletion of Vitamin C and soluble solid. Coating treatment with sodium alginate could
effectively prevent the loss of soluble solid, but not effectively prevent the loss of vitamin C, total sugar, total acid
and rotting rate. Coating treatment with devilstongue could reduce the loss of total sugar and total acid, but raise the
rotting rate. Conclusion Both coating treatment with pectin and CMC had good fresh-retaining effect on Mengzi

“Tianlvzi” pomegranate.
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Tablel Effectsof different coating treatmentson soluble solids contents of pomegranate berries (n=3)
/d
0 30 60 90 120 150
(%) 15.64+0.20 15.55+0.10° 14.95+0.15% 14.42+0.21® 13.57+0.23% 13.42+0.20*
(%) 15.64+0.20 15.47+0.09° 15.25+0.13° 14.92+0.10° 14.64+0.12° 14.24+0.11°
(%) 15.64+0.20 15.22+0.08° 14.95+0.10% 14.65+0.12" 14.14+0.08° 13.79+0.10"
(%) 15.64+0.20 15.32+0.10® 14.75+0.13% 14.27+0.12% 13.87+0.09° 13.54+0.13%
CMC(%) 15.64+0.20 15.50+0.15" 14.85+0.09% 14.67+0.12 14.14+0.11° 14.03+0.14%
(P>0.05); (P<0.05)

F 2 AFRISELEXLEAEBYEE R C 2RI (M/100g)(n=3)

Table2 Effectsof different coating treatments on vitamin C contents of pomegranate berries(mg/100g) (n=3)

i 0 30 60 90 120 150
9.97+0.23 8.500.30° 3.300.15 2.83+0.14° 2.500.10° 1.33+0.08°
9.97+0.23 7.83+0.16" 3.30£0.09° 2.83+0.11° 2.50+0.07" 2.33+0.10°
9.97+0.23 7.33+0.11% 2.70+0.08* 2.33+0.08* 2.13+0.09* 2.00£0.07°
9.97+0.23 8.00£0.21° 3.300.06" 3.170.15° 2.83+0.12° 2.62+0.07°

CMC 9.97+0.23 9.50+0.18" 3.35+0.08" 3.17+0.07° 2.83+0.05° 2.67+0.10°

(P>0.05); (P<0.05)
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Table3 Effectsof different coating treatmentson total acid contents of pomegranate berries(g/kg) (n=3)

fd 0 30 60 90 120 150
5.8420.13 5.04+0.17* 4.12+0.05° 2.99+0.12° 2.33+0.09* 2.24+0.10°
5.84+0.13 4.84+0.11° 4.16+0.04° 3.61+0.08° 2.70+0.06° 2.41+0.10*
5.84+0.13 5.21+0.10° 3.69+0.10* 2.72+0.09* 2.49+0.08" 2.38+0.09*
5.84%0.13 4.84+0.10° 3.74+0.10° 3.100.10° 2.90+0.05° 2.61£0.09
CMC 5.84+0.13 5.46+0.08° 3.72+0.07% 3.12+0.08" 2.45+0.07% 2.38+0.05*
(P>0.05); (P<0.05)

Fz 4 AEHBELENAEABIESE/EN(%)(N=3)

Table4 Effectsof different coating treatments on total sugar contents of pomegranate berries(%)(n=3)

fd 0 30 60 90 120 150
12.98+0.25 12.04+0.23° 11.92+0.28° 9.3420.27% 8.19+0.35 8.10£0.21°
12.98+0.25 12.18+0.26" 11.96+0.09° 11.15+0.24° 8.44+0.12* 8.36+0.12"
12.98+0.25 12.22+0.17° 11.86+0.14° 9.51+0.11% 8.940.20° 7.66£0.11%
12.98+0.25 12.44+0.17° 10.68+0.11% 10.28+0.15° 8.9020.15 8.54+0.13%

CcMC 12.98+0.25 11.55+0.15% 11.10+0.15° 9.63x0.12% 8.740.12° 8.750.14°
(P>0.05); (P<0.05)

R5 ANEHBECIENABEEENRNE(%)(n=3)

Table5 Effectsof different coating treatments on rotting rate of pomegranate berries(%)(n=3)

fd 0 30 60 90 120 150
0* 0* 0? 2.7+0.3° 10.0£0.3° 32.6£0.7°
0 0 0 2.0+0.2° 8.7+0.2° 30.7+0.9"
0? 0° 0? 4.7+0.3° 9.3+0.2° 30.7x0.8°
0? 0° 0? 8.740.4° 16.0+0.5° 40.7+0.7°
CMC 0? 0 0? 0.7+0.22 1.3+0.3* 26.6+0.5°
(P>0.05); (P<0.05)
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