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Effect of 60Co-\( irradiation on softening indices of blueberry fruit during
cold storage
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ABSTRACT: Objective To investigate the effect of “°Co-y irradiation on the softening indices of blueberry fruit.
Methods Blueberry fruits were treated by 0.5, 2.5 and 3.0 kGy radiation doses, and the changes of rotting rate, weight
loss rate, fruit hardness, cell wall material, cell wall polysaccharide content and cell wall hydrolase activity were
measured during cold storage. Results The 0.5 kGy irradiation had no significant effect on blueberry preservation,
3.0 kGy irradiation accelerated the softening process of blueberry fruits in the later stages of refrigeration, and 2.5 kGy
irradiation effectively restrained the water soluble pectin (WSP), delayed the EDTA-soluble pectin (ESP), covalent
soluble pectin (SCSP), connected loosely hemicellulose, compact connection hemicellulose by lowering the activities of
pectinesterase (PE), polygalacturonase (PG), cellulase (Cx). The firmness of blueberry fruit was the highest (1.08 N),
and the decay rate and weight loss rate were the lowest when stored at 35 d, which obviously delayed the fruit softening
process. Conclusion The 2.5 kGy ®“Co-y irradiation had a positive effect on the firmness quality of blueberry fruit
during cold storage.
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3.2 HREXRIEEF CWM KIS

S S R R AR ) L O, R e A PR R
SRR O T SRS i R Ay SR £ R e SR SR R 110 K
M, 2 iR, 58I TS (1 0 d)45-4h BEZH 5
SRR R CWM i i R AW R AL, ULIER IR b

P X R SR S A R TR B, R 7 d B, R
HE b UL 5 A SR SR R IR — AN BB /NI L T, aXeT
FE 2 BEORIOA S AR R AR ATE 8L, AN
], WA RS CWM SR TF IR T B3,
0.5 kGy i HRAN 2 B Y 0 B2 5 % BRARLL, 3.0 kGy
IR AL A T BRAS A XSRS, T 2.5 kGy FRIRAERA] T %
FHARcNE o 3K T8 BH AR R o 14 % A X R S i
AT SR, T 45 re 14 B R o R A A1 U 4 R R SR S A
B 30 d B, 2.5 kG i HE AN B2 2 SR SE A AT CWM
SRR 1.08 N 1 0.85%, B W T H At 438 40
(P<0.05). [HIL, 2.5 kGy %@ B84 B XT3 41 ¥4 0 0 5 SR S
T B BRI

OCK 00.5 kGy m2.5 kGy m3.0 kGy

1.5
aaag aaba a abd
Cllo w2 @
Z 10k : 2 bb
i be bb
= = ' @©
B
B 0.5F
0.0
0 7 14 21 28 35
IS ] /d
1.5 OCK 00.5 kGy m2.5 kGy ®3.0 kGy
a aah, a
- ab abal_b-z;b bba .
Eﬁ: 5 bc pb a
s c
=
@]
7 14 21 28 35
g ) /d

Vel 2 A [ A ) e 540 1) 5 B SR S R E R WML RS2
Fig.2 Effects of different radiation doses on fruit firmness and
CWM of blueberry fruits during storage
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