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Study on Associated Enzyme Activity and Storage Quality of Selenium — enriched M. domeri (Bois) Chev.
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Abstract
ment of selenium-enriched M. domeri. | Method ] The activity of associated enzyme and storage quality were studied with selenium-enriched
M. domeri as raw material. [ Result] The results indicated that the POD and PPO activity reduced by 49.2% and 37.5% compared with ordi-
nary M. domeri, the SOD and CAT activity increased by 16. 7% and 33.5% compared with ordinary M. domeri. The hardness, Ve, total sol-
uble sugar, soluble solids were 25.29 N/cm’, 1 186. 50 mg/kg, 144.00 g/kg, 16.60% , respectively, increased by 13.2% , 9. 5% ,
29.0% , 3.7% compared with ordinary M. domeri. [ Conclusion] Selenium could delay senescence and improve the quality of M. domeri.
Key words

(School of Food and Bioengineering, Hezhou University , Hezhou , Guangxi 542899 )

[ Objective ] To explore application of selenium in storage and preservation of M. domeri, and provide theoretical basis for develop-
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Table 1 Experimental group for the determination of CAT activity
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Table 2 Determination results of four kinds of enzyme activity in M. domeri fruit

Ab g ot ALYl YAl PUE=¥ 71 Z AL
Treatment POD //U-mL/ (g - min) SOD //U/(g+min) CAT// U/mg PPO//U/(g+min)
BRI Selenium-enriched M. domeri 0.479 430.76 0.259 5.54

X HEZH Control group 0.942 369. 14 0.194 8.87

2218 D-value( + % ) -49.2 +16.7 +33.5 -37.5
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Table 3 Content of quality components in M. domeri fruit

psL] Tz AP RIEY) LV TE 4R C
Treatment Hardness //N/cm’ Soluble solids // % Total soluble sugar//g/kg  Vitamin C//mg/kg
AR 1L Selenium-enriched M. domeri 25.29 16.67 144.00 1 186.50

X HEZH Control group 22.34 16.07 111.60 1 083.70
AHXTF X B2 Relative to the control group( + % ) +13.2 +3.7 +29.0 +9.5
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