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Effects of compound of cinnamon essential oil and Eucalyptus robusta leaves
essential oil on quality maintenance of “Xia hel” grape
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(1. Bioethanol Research Center, State Forestry Administration, Changsha 410004, China; 2. College of Food Science
and Engineering, Central South University of Forestry and Technology, Changsha 410004, China)

ABSTRACT: Objective To investigate the quality maintenance effect of the compound of cinnamon essential oil
(CEO) and Eucalyptus robusta leaves essential oil (ERLEO) on “Xia hei” grape fruit. Methods At room
temperature, taking rotting rate as index, the suitable concentration of single CEO and ERLEO, and the appropriate
proportion of them were screened. At (1+0.5) ‘C, the quality maintenance effect of the compound on “Xia hei” grape
fruit was investigated taking rotting rate, abscission rate, respiratory intensity, stem shriveling and browning index,
total soluble solid (TSS) content, titratable acid (TA) content, V¢ content, and sensory quality as indexes. Results
The best concentration of single CEO and ERLEO was 8.5 mL/L and 7.5 mL/L, respectively. On the 60th day of
storage, the rotting rate, abscission rate, respiratory intensity, stem shriveling and browning index of the treatment

were 61.5%, 71.3%, 42.7% and 78.8% lower than the control, respectively, while the TSS, TA, Vc content, and
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sensory score of the treatment was 26.8%, 29.8%, 72.5% and 33.2% higher than the control, respectively. Compared

with each of single essential oils, the anti-rotting effect of this compound (CEO to ERLEO, 1:2, V:V) was better than

the formers. Compared with the control, the rotting losses and abscission was significantly lessened, the respiration

intensity was reduced, the falling rate of TSS, TA, and Vc content of grape pulp was delayed, the process of stem

shriveling and browning was retarded, and the deterioration of sensory quality of postharvest “Xia hei” grape fruit

was slowed down with the compound of CEO and ERLEO. Conclusion The compound of CEO and ERLEO is a

very prospective natural preservative for “Xia hei” grape fruit.
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Fig.3 Effect of compound of CEO and ERLEO on respiration
intensity of “Xia hei” grape fruit (n=3)
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