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A Preliminary Study on Preservation of Apple at Room Temperature

YANG Shou-ging
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The preservation effects of fresh apple packed with AF-type’ s atmosphere wrapping paper
at room temperature were studied. Compared with other techniques this method is more convenient
economic and efficient. Thus it could be applied to preserve apple that had been processed. The
results showed that the apple preservation method could keep retention period of apple stably up to 140
days when treating apples with AF-type’ s atmosphere wrapping paper at room temperature and
reduce the weight-loss rate the apple wrinkling rate and the apple rotting rate by 66.9% 90.6%
and 87.3% respectively. Further more the apple’ s hardness and the dissoluble solid content did not
change.
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Fig.2 Effect of apple preservation on the respiratory

intensity of apple
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Tab.4 Nutritive composition change after apples preservation

% % % % %

85.1 11.7 0.32  0.26 12.8
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Tab.5 The preservation effect of fresh apple in large-scale
storage
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Tab.1 Flavor change after apples preservation
d
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Tab.2 Color change after apples preservation
d
5 10 15 20 25 30 45 60 90 120 150 180
§ 8 6 5 3
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Tab.3 Tissue texture change after apples preservation

d

5 10 15 20 25 30 45 60 90 120 150 180

§ 5 3 2 2




1 M . 1982.
2 M . 1981.
3 “ " N . 1997 -10—-22 .
4 J. 1984 1 16.
5 M . 1989.
6 M . 1988.
7 M . 1994.
8 M . 1983.
9 M . . 1982.
10 M . 1989.
26
3 HgCl HeCl, 5 1.0 pmol L HgCl, LiP
K . HgCl,
LiP

10
11

Bumpus ] A Tien M Wright D et al. Oxidation of persistent environmental pollutants by a white rot fungus J . Science
1985 228 1434 —1436.
Barr D P Aust S D. Mechanisms white rot fungi use to degrade pollutants J . Environ Sci Technol 1994 28 2 78 —87.
Ollikka P Alhonmaki K Leppanen VM et al. Decolorization of azo triphenyl methane heterocyclic and polymeric dyes by
lignin peroxidase isoenzymes from phanerochaete chrysosporium J . Appl Environ Microbiol 1993 59 12 4010 —4016.
J. 2001 21 5 1-4.

Dosoretz C G Dass SB Reddy C A. Protease-mediated degradation of lignin peroxidase in liguid cultures of phanerochaete
chrysosporium J . Appl Environ Microbiol 1990 56 11 3429 —3434.
Bonnarme P Asther M. Influence of primary and secondary proteases produced by free or immobilized cells of the white-rot
fungus phanerochaete chrysosporium on lignin peroxidase activity ] . Biotechnol 1993 30 271 —282.
Tien M Kirk T K. Lignin peroxidase of phanerochaete chrysosporium J . Methods in Enzymology 1988 161 238 —249.

. EDTA J. 2002 21 4 393-
396.
Glenn ] K Gold M H. Purification and characterization of an extracellular Mn [| -dependent peroxidase from the lignin-de-
grading basidiomycete J . Archives of Biochemistry and Biophysics 1985 242 2 329 —341.

M . 1989. 518 —519.

Alexander M Wolfram S. Inhibition of proteinase K by mercurcy J . Advance in experimental medicine and biology 1996
379 183 -189.



