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Fig.1  Effects of ozone water at different concentrations on
respiration rate of apple fruit during storage at 13 °C
(a)and 0 °C (b)
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Fig.2  Effects of ozone water at different concentrations on

TA contents of apple fruit during storage at 13 °C (a)
and 0 °C (b)
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Fig.3  Effects of ozone water at different concentrations on

soluble sugar contents of apple fruit during storage at

13 °C(a)and 0 °C (b)
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Fig.4 Effects of ozone water at different concentrations on
hardness of apple fruit during storage at 13 °C (a) and
0°C(b)
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Fig.5 Effects of ozone water at different concentrations on
ethylene evolution of apple fruit during storage at 13

C(a)and 0 °C (b)
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Effects of Ozonated Water Treatment on Fruit Quality of
Fuji Apple Stored at Two Temperatures

QIAO Cai-yun', LI Jian-ke', YU Zhen', ZHANG Ya-li', ZHANG Niu-zhi*, ZHAO Yan-hua’, MA Li-hong’
(1. College of Food Engineering and Nuiritional Science, Shaanxi Normal University, Xi’ an 710062, China;
2. Department of Agriculture and Forestry , Tibet Professional Technology College ,Lhasa 850000, China;

3. Shaanxi Huasheng ( Group) Corp. Fruit Co. Lid. , Xi’ an 710021, China)

Abstract ; Effects of ozonated water treatments on storage of Fuji apple were investigated. Fuji apple were
washed with ozonated water at concentrations of 0.3, 0.6, 0.9, 1.2 mg/L, and then stored at 13 “Cand
0 °C, respectively. The quality and physiology changes of fruit were monitored periodically during stor-
age. The results showed that ozone treatments could inhibit respiration rate and ethylene evolution of the
Fuji apple, delay the decrease of total soluble solids, titratable acidity and firmness, and decrease the
loss of water at both storage temperatures significantly. The fruit quality was better stored at 0 °C than at
room temperature. The ozone water treatments can maintain higher storage quality of the Fuji apple, and
the optimal concentration was 0. 9 mg/L.. Ozonated water treatment combined with cold storage was good

for maintaining the fruit quality of Fuji apple.
Key words: ozonated water; fuji apple; physiology; quality; storage
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Progress of Isolation and Purfication of
Ursolic Acid from Eriobotrya Japonica

WU Li', ZHAO Wei’, YANG Rui-jin’
(1. State Key Laboratory of Food Science and Technology , Jiangnan University, Wuxi 214122, China;
2. School of Food Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract; As a traditional Chinese medicine, eriobotrya japonica contains triterpene acids and other bio-
logically active substances. The extraction, isolation and purification of ursolic acid from eriobotrya japon-

ica were overviewed in this paper.
Key words: eriobotrya japonica; ursolic acid; isolation and purification; biological activity
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