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County, Guizhou Province (experimental material) were treated with the 2% sodium hypochlorite, 3% chlorine
dioxide and 3% hydrogen peroxide solution and the effects on physical and chemical characteristics, food quality and
cell wall metabolism during normal temperature storage were analyzed. Results The experimental results showed
that 3 kinds of subtraction treatments inhibited the respiration and ethylene release rate of Passiflora edulis Sims,
delayed the increase of weight loss and shrinkage rate, and affected the activity of lipoxygenase (LOX) thus affected
the flavor and the rate of juice and exudate Passiflora edulis Sims. The 3% chlorine dioxide and 2% sodium
hypochlorite controled decay by reducing the activity or delaying the peak of polygalacturonase (PG) and
p-galactosidase (8-Gal) of Passiflora edulis Sims, so as to maintain the normal structure and function of the cell wall
and enhance its disease resistance; the 3% hydrogen peroxide could accelerate the loss of organic acid, promoted the
PG and S-Gal activities of the Passiflora edulis Sims or advanced the peak, leading to decreased hardness and decay;
the 3% chlorine dioxide and 2% sodium hypochlorite advanced or increased the peak of total phenols, reduced the
lignin content and advanced the peak to enhanced their oxidation and diseased resistance and controled decay. Both
reduced the activity of phenylalanine ammonia lyase (PAL) and peroxidase (POD) or delayed their peak to alleviate
the lignification process and delayed aging. The 3% hydrogen peroxide promoted the advance or increased peaks of
PAL and POD activity, which made the lignitination process too fast and leaded to the loss of organic acid, reduced
juice rate and accelerated spoilage of Passiflora edulis Sims. Conclusion The 3 kinds of subtracted bacteria

treatment maintain the storage quality of Passiflora edulis Sims at normal temperature. It can be used as a method of

subtracted bacteria on Passiflora edulis Sims.
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