1,2 1,2 *1,2 1.2 1,2
9 9 9 b
(1. s 266109; 2. s
266109)
3+1C, 66 661~79 993. 2 Pa ,
CAT.SOD.POD 0, « \H,0, .LOX MDA
CAT.SOD,.POD , LOX O, - .H,0O, ,
MDA (P<.0. 05),
LOX , s ,
: TS 255 3 : A : 1673—1689(2012)04—0423—06

Effects of Micro-Vacuum Storage Conditions on the Membrane Lipid
Peroxidation of Laiyang Pear

ZHOU Sha-sha'*, YUE Ben-fang"?, LI Wen-xiang*"*, WANG Shi-tui, SUN Yuan-jun'?
(1. School of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China; 2. Key Laboratory of
Modern Agricultural Quality and Safety Engineering of Qingdao, Qingdao 266109, China)

Abstract: In this manuscript, Laiyang pear was as research model to demonstrate the physio-
logical mechanism of aging under micro-vacuum storage. For this, pear at store under micro—
vacuum storage at the pressure of 66 661~79 993. 2 Pa and the temperature of 341 “C, and the
parameters such as CAT, SOD, POD , O, « and H,O,. The relationship among LOX activi-
ty and MDA, membrane permeability was also studied. The results showed that the micro—
vacuum storage could significantly improve the activity of SOD, CAT, POD. When compared
that of atmosphere storage but decrease the activity of LOX, the content of O, + and H,0,.
Furthermore, atmosphere storagedelay the relative electric conductivity and the increasing of
MDA (P<C0. 05). The experiment indicated that the micro— vacuum storage could reduce the
reactive oxygen species and the damage of membrane to decrease the lipid peroxidation degree
then to maintain membrane structure and function.
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Fig. 1 Effects on the SOD activity of Laiyang pear under dif-
ferent storage conditions
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Fig. 2 Effects on CAT activity of Laiyang pear under differ-
ent storage conditions
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Fig.3 Effects on POD activity of Laiyang pear under differ-
ent storage conditions
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