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Effects of temperature, relative humidity and saﬁi:ylic acid on chilling injury of
jujube (Zizyphus mauritiana L.) fruits store at 5, 10, 15 and 25 OC, 70 — 80 % RH were
investigated. Treatments of 10 and 13 °c gave better results in delaying the weight loss, L
value, respiration rate and ethylene production than storage at 5 °C in which the chilling
injury symptom was found and the storage life was 15 d while fruits stored at 25 °C had
higher weight loss, L value, respiration rate, ethylene pr(;duction, total soluble solid and
titratable acidity than other treatments and had 6 d of storage life. Additionally, respiration
rate and ethylene production of fruits stored at 70 % RH was higher than that of fruits
stored at 9 % RH but no significances differences in L value, total soluble solid, firmness,
titratable acidity, chilling injury symptom and deceased -incidence were observed in storing
fruits in treatments of relative humidity. Effect of 0 (control), 0.5, 1.0 and 2.0 mM salicylic
acid for 1 and 3 min on chilling injury symptom of jujube fruits was studied. 1.0 mM
salicylic dipping gave the best results in delaying the weight loss, L value, respiration rate
and ethylene production while 2.0 mM salicylic dipping had higher respiration rate,
ethylene production, chilling injury symptom and decrease incidence than other
treatments. However, dipping fruits in 0.5 mM salicylic acid for 3 min significantly delayed
the loss of weight, ethylene production and deceased incidence as compared to other
treatments. Effects of 0 (control) and 0.5 mM salicylic acid in combination with 5 °’c
storage at 10 and 90 % RH were examined. All treatments were not significantly different
in activities of SOD and CAT while treatment of 0.5 mM salicylic acid in combination with
5°C storage at 90 % RH had more severe chilling injury symptom, higher POD activity

but lower LOX activity than other treatments.





