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Table 1

The effect of different treatments on MDA content in litchi fruit pulp

WA H MDA &/ (nmol-g!) MDA content in litchi fruit pulp

A FE Treatments

0d 1d 2d 3d 4d
6.30+0.33 a 6.98=+0.42 ab 7.7940.61 a 8.8840.77 a 9.4840. 69 ab
B 6.331+0.48 a 7.71£0.71 ab 8.18+0.48 a 9.447+0.48 a 10.61+0.75 b
C 6.2340.73 a 6.5740.52 a 7.0940.41 a 8.11£0.67 a 8.6240.57 a
CK 6.29740.50 a 7.80+0.63 b 9.57+0.74 b 11.30+1.23 b 13.48+0.97 ¢

F PR N B AR 22 L TR — S PR R R RORTE P<0. 05 K2R R E . T,

The data in the table is the average= standard deviation, different lowercases in same column show significant difference at 0. 05 level. The

same below.,
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Table 2 The effect of different treatments on H, O, content in litchi fruit pulp

RAH H O, F &/ (pmol-g!) H;O; content in litchi fruit pulp

AbFH Treatments

0d 1d 2d 3d 4d
0.69%0.07 a 1.10£0.08 a 1.33£0.07 a 1.72£0.09 b 2.0040.11 b
B 0.714£0.04 a 1.20%£0. 05 ab 1.364£0.08 a 1.74£0.08 b 2.0340.16 b
C 0.70%£0.06 a 1.00£0.10 a 1.214£0.08 a 1.50£0.09 a 1.72£0.04 a
CK 0.69+0.06 a 1.39£0.26 b 1.75£0.09 b 2.094+0.16 ¢ 2.3740.20 ¢
2.3 ARAEXNEMEFHBHRAP SOD FE MR HEREFEP<0.05) ;765 3.4 Kb C H54b A
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Table 3 The effect of different treatments on SOD activity in litchi fruit pulp

B SOD i/ (Usg!) SOD activity in litchi fruit pulp

AbFE Treatments

0d 1d 2d 3d 4d
1397£57 a 1314456 ab 1242+41 ab 1045+45 b 787+47 b
B 1421£57 a 1280+38 ab 1205+£42 b 981+58 b 711+17 b
C 1405+31 a 136141 a 1298+34 a 1202£50 a 1039£52 a
CK 1412439 a 1233+44 b 101647 ¢ 796453 ¢ 485+58 ¢
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Table 4 The effect of different treatments on SOD activity in litchi fruit pulp

B CAT JiEH:/(Usg!) SOD activity in litchi fruit pulp

Ab 3R Treatments

0d 1d 2d 3d 4d
A 15.2+0.8 a 13.940.8 ab 12.340.7 ab 9.8+0.9 b 8.3+0.7 b
B 14.84+0.4 a 13.641.0 ab 11.740. 6 be 9.14+0.4 b 7.8+0.8 b
C 15.6+1.1a 14.440.7 a 13.24+0.6 a 11.940.8 a 10.340.6 a
CK 15.740.9 a 12.8+0.5 b 10.5+0.8 ¢ 7.140.7 ¢ 5.5+0.7 ¢
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Effect of Antioxidants Interactions on
Preservation of Baitangying Litchi

LIU Shu-wei, WANG Yan,ZENG Ling-yun,ZHAQO Mu-qiu,SHI Yun-feng
(College of Biological Science and Technology , Qiongzhou University, Sanya, Hainan 572022)

Abstract: In order to screen the new antioxidant further, using vitamin C,vitamin E combined with sterilant and citric

acid, single antioxidant+ sterilant+ citric acid and united antioxidants + sterilant+ citric acid treatments were con-

ducted on Baitangying litchi, the combined effect of antioxidants on physiological index of litchi pulp was analyzed to

investigate its preservation effect, The results showed that antioxidants interactions were more conducive to inhibit the
increase of MDA and H, O, content in litchi flesh than single antioxidants, it enhanced the activities of SOD and CAT ,

and the effect was more obvious especially in later period.
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