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Figure 1 Change rule of weight loss rate, decay rate and firmness in blueberry during storage
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Figure 2 Change rule of TSS, TA, VC contents in blueherry during storage
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Figure 3 Change rule of relative contents of total phenol, falconoid, anthocyan in blueberry during storage
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Figure 4 Change rule of POD activity and MDA contents
in blueberry during storage
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Figure 5 Radars charts of volatile material in blucherry
during storage
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Figure 6 PCA analysis of blueberry during storage
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Figure 7 LDA analysis of blueberry during storage
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Figure 8 Loadings analysis of blueberry during storage
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Effects of Low Temperature Storage on Quality and

Pricipal Component of Blueberry
WEI Xin. GUO Dan, WANG Hongguang, LIU Cheng’
{Liaoning Institute of Pomolagy, Yingkou Lisoning 115008, China)
Abstract: Taking Beilu blucherry as the test material, this paper analyzes the fruit quality and principal component of bluebeny during
low —temperature storage period, and explore the feasibility of electronic nose application o detect volatile material in blueberry, The
results showed thal: During storage, the weight loss rate and decay mte of blueberry fruil increased continuously, and the hardness
decreased continnously; The content of soluble solid  (TSS) inereased, decreased and inereased, while the content of titratable acid [TA)
and vitamin € deercased continuously: The relative contents of tolal phenols, and amhoeyanins inereased Biest and then deereased:
Peroxidase  (POD) activity and malondialdehyde  (MDA) content increased first and then decreased. The combination of prineipal
eomponent analysis (PCA) and linear diseriminant analysis (LDA) eould distinguish the ehanges of volatile material in blueherries during
slorage.

Key words: blucherry; low temperatures storage; quality; component: electronic nose
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Study on Amino Acid Quality of 6 Varieties of Walnuts in Taihang Mountain
YIN Jiaxin, HUANG Yajuan, SONG Zhiyong, WANG Shun. LIU Chen, DENG Jiankang
{College of Life Seience, Hengshui University, Hengshui Hebei 053000, China)
Abstract: In this stwdy, 6 varieties of walots from Tathang Mountain were used as the research objects, The types amd comtents of aming
acids in walnuts were determined by on=line automated pre —column derivatization amd high pedormance liguid chromatography. The
comprehensive evaluation was conducted by principal component analysis and cluster apalysis. The resulis showed that: Waloot containg
6 essential and 8 non-essential amino acids, with an average total amino acids of 16.22 g/100 g: The contents of amine acids in dilferent
varieties of walnots were significantly different. amed these in Litling and Qingxisng were higher; The results of prineipal component
analysis amd cluster analysis could reflect the difference of aming acid composition among different varieties of walnut.

Key words: walnut: mnino acid: variety: content



