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Effects of Different Preservatives Treatments on Cherry Tomatoes
Preservation

PAN Xu-lin, KOU Wen-qi, SONG Li-ran
(College of Food Science, Heilongjiang Bayi Agricultural University, Daqging 163319, China)

Abstract: In this study, the cherry tomatoes were treated by four preservatives solution with different concentra-
tions including pullulan polysaccharides (1.5%, 2.0%, 2.5%), glutathione (0.2%, 0.3%, 0.4%), natamycin (0.02%,
0.03%, 0.04%) and citric acid (3%, 4%, 5%), and then the changes of hardness, weight loss rates, VC contents,
decay rates, soluble solid contents and sensory scores of experimental groups were compared with control group to
judge the preservation effects of four preservatives on cherry tomatoes. Results showed that 2.5% pullulan polysac-
charides solution presented better effects on reducing weight loss rates, decay rates and maintaining VC contents of
the fruits. The 0.4% glutathione solution had better effects on maintaining hardness and reducing weight loss rates
of the fruits. The 0.03% natamycin solution exhibited superior effects on maintaining fruits hardness, VC and solu-
ble solid contents, and reducing the decay rates. The 3% citric acid solution showed better effects on maintaining
fruits hardness and soluble solid contents, and reducing decay rates of the fruits. Overall, these four preservatives
with different concentrations presented certain effects on maintaining the hardness and soluble solid contents of the
fruits, reducing the loss of water and VC, and suppressing the decay rates, which could contribute to extend the
shelf life effectively.
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Table 1~ Sensory evaluation standards of cherry tomatoes
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Fig.2  Effects of four preservatives on hardness of cherry tomatoes fruits
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Fig.3  Effects of four preservatives on weight loss rates of cherry tomatoes fruits

23 ARREEFLENZLR VC SENEIN

FE G FR Y, VO B BRI, X2 R Ve
FEN G R 2 2 A AR R R s A
JERERL T, A S I VO 150, Qi 4 Firs L 4
Fofo (i 551) Ak 3L 2 349 e 40 ) 2% 2 SR AL VC 4
JUHAEN 5 0, AR W2 . B 4A WoR 5 3 RJF
U, AN TR) U B 6 22 MV TR A P 5 1) 26 A SRR
SCVC ety T R AL (P<<0.05) , I i 1
(12~15 d) ,2.5% W FE L RS VO i B 3 5 T HAl
A (P<0.05) . [ 4B R, 5 3 KIFHR, ARk
JEEAT W RV TR A B e 11 28 Lo RS VO B i i 3
i TR (P<<0.05) , Horh 0.2% Wk FE4] VC & &=
T H A4S e B 2 (P<<0.05) , AN Jll4H VE B
FESR 6~9 RIEA AN, 3X ] BE A% i TR SL G 8, K97
W VO SR BRI ZIG . B 4C BR8N
Rk FE g R R VA TRAL B (R S e B, BRTEE 9 K
B, 0.029% 4 BELH SR 52 VO B B AL T X R DAAh ,
AR ELLINES 3 RIFhR, RS Ve TR B m T
B (P<<0.05) , H. 0.03%HEAH 52 Ve S HRAE
e 1 (12~15 d) f 35 s 1 HAth &% vk B2 2H (P<<0.05)

38

B 4D BoR, ZRIRIH B AT R VA WAL B 1 26 4
B, 053 KIFUR, 4% S%HREH RS Ve it & 5
FxF BELH (P<<0.05) , X VC 23 (R /e %k, o
15 K, BWEHRS Ve SEY B ED TX R
H(P<0.05), Hrh 4%WkEEH VC & RIS T 5%k
FEH.

RIS EE R, S RS R EERI AL FERE
WA PARS VO i Bk VC a3, 2, 2.5%
2 R .0.29% 45 I H IRV W . 0.03% 4 fth 5
BRI A% SPFTRETRVA N 22 VC PR FRARL
BT HMIRIRH . L5 EKF GG 2 WM H
JRRT 28 A RIS VO I RA7 38R P A 9 o £
fE )

2.4 AEREEFIAIEXTE L RE =R

I Ky R IR RIS RO B SR SRR 25 T
PRI UL, 2R 50 A B 1 26 L SRR S, AN A I
AL A G LU BN . ARl S B, X R e A
TG 3 RIFUR HHBIRSR, BI5 12 KA, ke ik F|
0%V L, 55 15 KB O aFBH B RBIR P R kR
TIPS, T SA R, BRI S 22 S A



2021 F % 11 ¥

T LB, 45 AN T £ B ) A X 3% A SRR B 0 SR 1 RE T)

% % F & :www.bxyjg.com

60 B15% ®2.0%
~ B25% OCK
'an
o abp 2
=
0
N
=
&
&)
-
TR [R]/d
A2 20
60 m0.02% ®0.03%
:‘;D 50 aaaa D004% DCK
b a
€ g B e L by
'UD < C
£ 30
= 20
&
o 10
>

JE R [R]/d

60 B02% m03%

004% OCK

VC 4t/ (mg-100 g)

I )/l
B: A H K
60 H39% W49
:‘b\b 50faaaa B5% BCK
(=)
=
o
<
i
&
&)
=

i s i)/l

B4 4FREFNZLRRIL VCEENHMN

Fig.4  Effects of four preservatives on VC contents of cherry tomatoes fruits
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Fig.5 Effects of four preservatives on decay rates of cherry tomatoes fruits
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Fig.6  Effects of four preservatives on soluble solids contents of cherry tomatoes fruits
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