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Study on Parameters of Electronic Nose Measuring Flavours
Guo Qi-hui, Han Li-ying, Bai Xue, Sheng Qing-hai, Liu Wei-xing

Inner Mongolia Mengniu Dairy (Group) Co.Ltd R&D (Huhhot 011500)
Abstract In order to obtain the most suitable parameters, electronic nose was applicated in identifying of different
strawberry flavours. We studied on different influencing factors during the process of measuring through single
factor tests, then the orthogonal experiments were used to find the most suitable parameters. The results indicated
the optimal condition were: temperature 30°C, flush time 90 s, measurement time 40 s and concentration 0.2%.
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Effect of Malic Acid Treatment on Blue Mold and Induction to Resistance of

Apple
Wu Li-fen, BiYang, LiHong-xia, LiKe-wei, Gao Xiong-jie

College of Agronomy, Gansu Agricultural University (Lanzhou 730070)

Abstract The effect of post harvest malic acid treatment on blue mold of apple inoculated with Penicillium
expansum on resistance and lesion diameter was studied in this paper. The results showed that malic acid treatment at
concentration of 25, 50 and 100 mM significantly inhibited growth of P. expansum and decreased lesion diameter
of the treated fruit; the difference was significant among the three concentrations. The treatment at 50 mM showed
the best control . The treatment at 50 mM increased the activity of phenylalanine ammonia-lyase (PAL), peroxidase
(POD) and polyphenoloxidase (PPO) in the treated fruit. The treated fruit had higher content of total phenolic and
flavanoid, and accumulation of MDA was decreased.
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