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Abstract The respiratory intensity and storage quality of postharvest Zanhuang Dazao and Shenglizao
at 0C as well as the effect of CaCl, and 6-BA on respiratory intensity and storage quality were studied.
The results showed that Zanhuang Dazao and Shenglizao should be no-climacteric fruits; during storage
periods, V-C content firstly accumulated, then decreased; the flesh firmness gradually decreased and
negatively correlated w ith storage time significantly( n= 0. 93646, rn= 0. 93624). 1% CaCl, 15mg/L 6-BA
and 1% CaCL+ 15mg/L 6-BA were sprayed on jujube fruits before harvest. The respiratory intensity of
postharvest jujube were reduced by the treatments, but effects were not significant. W ith the 1% CaCl
and 1% CaCL+ 15m g/L 6-BA treatments, loss rate of V-C, decrease of flesh firm ness and fresh rate were
reduced. W ith 1% CaCl, treatment, the flesh firm ness of Zanhuang Dazao and Shenglizao was im proved 1.
2 kg/em”and 1. 5 kg/cm? respectively at the last stage of storage, fresh rate was im proved 8. 2% and 5. 4%
separatively; with 1% CaClL and 1% CaClL+ 15mg/L6-BA treatments, the flesh firm ness was increased 1.
Skg/cm’ and 2. lkg/cm’ separatively , fresh rate was improved 17. 8% and 11. 7% at the last stage of
storage. The effect of 15 mg/L 6-BA on respiratory intensity and fruits quality was lower than that of
CaCl: treatment.
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