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Study on the preservation effect of Artemisia argyi extract and its compound
preservative on cherry tomatoes and grapes
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(Pharmacy Faculty, Hubei University of Chinese Medicine, Wuhan 430065, China)

ABSTRACT: Objective To study the preservation effect of Artemisia argyi extract and its compound preservative
on cherry tomatoes and grapes. Methods Firstly, cherry tomatoes were taken as the research object, and the fruit
weight loss and sensory evaluation were taken as indicators to explore the preservation effect of different solvent
extracts of Artemisia argyi powder. Then, taking grapes as the research object, and the rot rate, hardness and pH value
of the fruit as the indexes, the optimal preservative formula of the mixture of Artemisia argyi powder extract with
Bletilla striata and Pueraria lobate was selected. Finally, high performance liquid chromatography (HPLC) was used
to analyze and compare the different extract of Artemisia argyi powder, to preliminarily determine and identify the
preservation effect components in the extract. Results For cherry tomatoes, compared with water extract and
50%(V/V) alcohol extract, pure alcohol extract and ethyl acetate extract of Artemisia argyi powder had a better

preservation effect. The compound preservative that pure alcohol extract worked as the main component, fresh liquid
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of Bletilla striata and root powder of Pueraria lobata as film forming agent, and a small amount of ethanol as the

co-solvent had the best preservation effect on grapes. 100% alcohol extract and ethyl acetate extract had higher

content of jaceosidin and eupatilin, followed by 50% alcohol extract, and the water extract was the lowest. The

content order of these 2 components was consistent with the preservation effect. Conclusion The alcohol extract of

Artemisia argyi has good function of keeping fresh, and it has the application prospect of developing safe and

non-toxic plant source preservatives.
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Table 1 Cherry tomatoes sensory evaluation score table
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Table 2 Compound preservatives in different combinations
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Fig.l1 Effects of different solvent extracts on cherry tomatoes weight loss (n=3)
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Fig.2 Sensory index evaluation of different extracts of A. argyi
powder on cherry tomatoes (N=3)
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Fig.3 The apparent properties of the cherry tomatoes treated with
different extracts of A. argyi powder
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Table 3 Effect of the compound preservative of Artemisia argyi extracts on the rot rate, hardness and PH of grape after 3 d storage (n=3)
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