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Effects of 4 kinds of different coating treatments on the
storage quality of Actinidia arguta

WANG Le-Bingl’z, PENG Cheng-Xiang3, SUN Chen-Chen®, SUN Lin?,
ZHONG Zhi-Hai’, LI De-Hai'", LIU Zheng-Yi*"
(1. School of Forestry, Northeast Forestry University, Harbin 150040, China; 2. Yantai Institute of Coastal Zone

Research, Chinese Academy of Sciences, Yantai 264003, China; 3. College of Marine Sciences,
Dalian Ocean University, Dalian 116023, China)

ABSTRACT: Objective To study the effects of different coating treatments on the storage quality of postharvest
Actinidia arguta. Methods Yantai “Fenglv” Actinidia arguta was used as the experimental material. The 4 kinds of
coating agents, sodium alginate, alginate oligosaccharide, chitosan and chitosan oligosaccharide, were used to coat
the picked Actinidia arguta. The related quality indicators and fruit morphology changes during storage were detected
and analyzed. Results Compared with the control group, the 4 kinds of treatments could inhibit the fruit mass loss rate
and softening degree of Actinidia arguta, reduce the decline of soluble solids and vitamin C content, and effectively
control the fruit rot rate during the storage at 20°C. During storage, the activities of superoxide dismutase, catalase and
peroxidase of Actinidia arguta fruit were maintained at a relatively high level. Conclusion Comprehensive analysis

showe that alginate oligosaccharide coating treatment have the best fresh-keeping effect in the storage environment of
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ripe Actinidia arguta at 20°C, which is more conducive to fruit storage.

KEY WORDS: Actinidia arguta; fruit preservation; oligosaccharides; polysaccharides; enzyme activity
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Fig. Morphological changes of Actinidia arguta under
different treatments
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Fig.2 Effects of different treatments on the rot rates of Actinidia arguta
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Fig.3 Effects of different treatments on weight loss rates of
Actinidia arguta (n=3)
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Fig.4 Effects of different treatments on the hardness of
Actinidia arguta (n=3)
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Fig.5 Effects of different treatments on the TSS of
Actinidia arguta (n=3)
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Fig.6 Effects of different treatments on the VC content of
Actinidia arguta (n=3)
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Fig.7 Effects of different treatments on the activities of SOD of
Actinidia arguta (n=3)
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Fig.8 Effects of different treatments on the activities of POD of
Actinidia arguta (n=3)
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Fig.9 Effects of different treatments on the activities of CAT of
Actinidia arguta (n=3)
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