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Fig.1 Effects of E-beam irradiation on monomeric
anthocyanin content of grape pericarp
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Table 1 Effects of E-beam irradiation on weight loss, rotting and abscission of grape

72 Dose/kGy REFH Weight loss / %

JEJEZ Rotting / %

ERIZR Abscission / %

0 4.41 16.23 11.57

0.56 5.43 8.43 7.33

1.11 5.75 7.98 7.00

2.10 5.92 4.80 7.46
e 13-17 C, 7d.

® 2 ATHERNRECREEAE. RENERKE MR

Table 2  Effects of E-beam irradiation on weight loss, rotting and abscission of grape

7% Dose / kGy KEF Weight loss / %

JEREZ Rotting / %

VERIZ Abscission / %

0 479 12.85 27.64

0.56 4.47 9.88 18.43

1.11 431 8.38 11.66

2.10 5.57 7.44 11.84
E: 4 °C, 15d.

060402-3



WA A SRS L2 % 2013,31:060402(5)

R 3 ABETHRANEN E RIS S MR E KR

Table 3 Effects of E-beam irradiation on microbial load of grape

#& Dose/kGy  HIEMH Bacteria/cfu-g!  FEHMEEE Mould and yeast /cfu'g”! KB Hi#E Coliform /MPN-(100g) !

0 590 21
0.56 410 12
1.11 250 8.7
2.10 18 4.3

<30
<30
<30
<30

E: 13-17 C, 7d.

® 4 TR ROHIRE R S AR B R R

Table 4 Effect of E-beam irradiation on microbial load of grape

57l & Dose / kGy % 3 Bacteria / cfu'g | B AEEF Mould and yeast/ cfurg | KB EE Coliform / MPN-(100g) !

0 243 1.7 <30
0.56 170 0.3 <30
1.11 14.3 0.3 <30
2.10 8.6 0.3 <30
F: 4 °C, 15d.
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Effects of electronic beam irradiation on color and storage characteristics of table grape

CHEN Zhijun '

KONG Qiulian' YUE Ling'

YAN Weiqiang1

BAO Yingzi® DAI Xudong” QI Wenyuan '
!(Shanghai Academy of Agriculture Sciences, Shanghai 201106, China)
?(Shanghai Shuneng Irradiation Technology Co. Ltd., Shanghai 201401, China)

ABSTRACT

Table grapes imported from United States were irradiated by electronic beam with absorbed doses of

0, 0.56, 1.11 and 2.10 kGy, respectively and then stored for 7d at 13—17 C and 15 d at 4 *C. The monomeric

anthocyanin content, color parameter, turgor pressure and fresh-keeping quality of table grape were determined. The

results show that the contents of monomeric anthocyanin decrease with the increase of absorbed dose, and the

significant difference is found between 0 kGy group and 2.10 kGy group. Turgor pressure is affected by E-beam

irradiation, storage temperature and storage time. The optimum condition in our experiment to keep turgor pressure is

storage for 15 d at 4°C with 0.56 kGy irradiation. E-beam irradiation could reduce microbial load and rotting rate

effectively and ensure good fresh-keeping effect, and higher dose led to lower microbial load and rotting rate.

KEYWORDS E-beam, Irradiation, Table grape, Color, Fresh-keeping

CLC TL99, TS255.3

060402-5



