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Effects of storage temperature on the characters and reactive oxygen
metabolism of peel of Passiflora edulis Sims

REN Li-Hua, PAN Wei, WEI Hang, FANG Ling, LIU Wen-Jing, FU Jian-Wei’

(Research Institute of Agricultural Quality Sandards and Testing Technology, Fujian Academy of Agricultural
Sciences/Fujian Key Laboratory of Agro-Products Quality and Safety, Fuzhou 350003, China)

ABSTRACT: Objective To explore the effects of storage temperature on the characters and reactive oxygen
metabolism of peel of postharvest Passiflora edulis Sims. Methods The Passiflora edulis Sims cultivar named
‘Jinfu No.7” was used as the test material, the effects of storage temperature on the physicochemical properties of
Passiflora edulis Sims peel were investigated by measuring the changes of weight loss rate, peel color value and
some active oxygen metabolism indexes in peel during storage. Results Compared with room temperature, the

weight loss rate of Passiflora edulis Sims was relatively lower under cold conditions, and the weight loss rate was

EEWH: WEEE IR iR i FEABIFE 0 (2021R1022006) . #8748 4Ol BL2 B B 81357 F BAEE 55 H (CXTD2021011-1) .

“5511 B[R H TR H (XTCXGC2021020)

Fund: Supported by the Fundamental Scientific Research Activities Non-profit Research Institution in Fujian (2021R1022006), the Construction

Project of Science and Technology Innovation Team of Fujian Academy of Agricultural Sciences (CXTD2021011-1), and the “5511”

Collaborative Innovation Project (XTCXGC2021020)
HEEIEE: MM, L, BFSEH, WS AT B 2 A 5 KU A . B-mail: fiw9238@163.com

*Corresponding author: FU Jian-Wei, Ph.D, Professor, Research Institute of Agricultural Quality Standards and Testing Technology, Fujian

Academy of Agricultural Sciences, Fuzhou 350003, China. E-mail: fjw9238@163.com



5517 3

FERAAE, S50 TRl BE A 7 7 SR SR B MR B P A A Qi A 52 ) 247

smaller. Cold storage could effectively maintain the L~ of Passiflora edulis Sims, and a" at low temperature was

relatively lower, and the positive value of @ appeared late, but had little effect on b’". Low temperature could not only

slow down the rate of superoxide anion (O, -) production within a certain period of time, but also maintain relatively

high antioxidant activity. Conclusion The moisture content and color of peel of Passiflora edulis Sims perform well

at low temperatures, and the antioxidant activity of the peel is relatively high within a certain period of time.

Combined with the results of correlation analysis, it is concluded that if appropriate water retention measures are

taken during storage, especially during cold storage, and the peel of Passiflora edulis Sims maintains high activities

of superoxide dismutase (SOD) and peroxidase (POD), the storage period can be prolonged and the appearance

quality can be maintained.
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