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Effects of 5 Preservatives on Sensory Quality during Cold Storage of Peeled
Green Walnut Fruit

CHEN Bai ', XIE Minhua ">, WU Xiaohua ""?, WANG Xuexi "2, JING Xinxin*, YU Jiang*
(1. Agricultural Product Storage and Processing Research Institute, Gansu Academy of Agricultural Sciences, Lanzhou Gansu
730070, China; 2. Engineering and Technology Research Center for Agricultural Product Storage and Processing of Gansu Province,
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Abstract: With Qingxiang walnut as materials, effects of different preservatives processing (prochloraz, imazalil, grape
preservative, CLO, and 1-MCP) on the sensory quality during cold storage of peeled green walnut fruit were observed. The results show
that the grape preservative had the best inhibition effect on the moldy and stickiness of walnut after storage at —2~0 “C for 90 days, the
preservation effect of the color of walnut shell and seed coat of the walnut is better than that of other treatments. There is no significant
difference in the browning index, the difficulty of the peeling and the preservation of the kernel flavor. Compared with other
preservatives, grape preservative can effectively kept the sensory quality of fresh walnut during the storage period.
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