REERHE R 254
Journal of Tianjin University of Science & Technology
ISSN 1672-6510,CN 12-1355/N

Aiint L

(CREBHBRAZERD M E RIRIC

H PE/PBAT i Xy Ak >R Ji5 TR D i 280 S 1) 52 e

= NG, BN, PMVAER, EIEE, T, &

DOI: 10.13364/j.issn.1672-6510.20250176

WA 3 2025-11-17

Mgk H#H:  2026-09-03

51 R N, NG, PVRER, EiEE, T, XIEE. PEPBAT SR MK 5

T J AR R R [J/OL] . KRR K440,
https://doi.org/10.13364/j.issn.1672-6510.20250176

@NKit s

www.cnki.net

PEER: (EgER TAERRE T, FtENF B R ER T S E R Hoefa. B0 e
B EAERBNAECSHE, HIBSRTITL EmAd TR R HERe e e i i
TRl CRIEM LS LI HEUGE R, AT AR . WIS . B e R R
FRAFE 45 W1 DUIL8) O e (0 ED R Sl Hh AR A B T S 1 o S e R X 468 1 R R N 2 L 2B & (il
SR FLAG) A T H B EE ) e FARI AR BA QIR RHEERGEE, FF 6
BRSO R, AAETE S AR AT g S HARZ AT s R ) 28 BB A & [ 5 R T
HAR R AR R, ERE MG —HEIE S 7 f9 87 AU BE 1R E T AL Mo B AR S
DR T E R 2% R i, SRR — kAT, MBSO SO H & . WU AR AR N 2%,
AL BT R R AT A B S B L

HERBA: 400 g 5 (P ESART OefBo) BraELGRARZY, £ (hHE
FARIAT (WD) R & LA S 40T T P9 25— B 4 i, DLE RS B A O 20, 7 B
W /TR SO s i HERCE R B e Ae . R R E AR (2RO ) 2 [ 58T H
PG FEL R TR 1) R 2% S S R H YD (ISSN 2096-4188, CN 11-6037/Z), Ft LAZS LI 3T (1 44 i J4 4 1
KRS IE AR



2026-09-03 15:56:58 https://link.cnki.net/urlid/12.1355.n.20260902.1225.006

ABHELE SR

2026 4 Journal of Tianjin University of Science and Technology

2026

DOI: 10.13364/j.issn.1672-6510.20250176

PE/PBAT = iEREXT JH#HER IR I ek & BE XU ER B9 22 M)

52, W, INKER, G, Efs, X &
(RERHR Y fr iRl 55 TR, KM 300457)

# ZE: bk (Prunus persica var. nectarina) %6 5 R#%. %L, BETR, FREIARMEFALFMEEK. AKX
A (MA) 1B H B3RS0 E B 5 ok, Tl i3 B T IRSEIE O2. CO2 K i 18 5 B R FK B "FRAE Ko AR TH (PE) -
B MR _FERT =B (PBAT) A &AM, i@idAH PBAT Heg, #I & LA KRR Oy COy kit F a9 X AKEENE,
AR MR G 69 R AR X, B R PE/PBAT Mt i pk#t AT @i ph . 22 R AW dpkayFB AL X 5K 25% PBAT 49
AN (T5PE/25PBAT) B & Rk, % O e/ 2.3%~3.6%. CO2 #R#5 /2 3.4%~3.8%0F, hHki# it M & K £ 42d,
REE, BEEIERIK, A8 (MDA) &=, BASH (LOX) FHMEK, s R LANEE; ReLAKL
g (POD) . L AMAE (CAT) . R hdiid Alinis (APX) . A A Mt fLBg (SOD) Fihk, HERERA
WRE A s A AIH B RFIAEREREE (PG) FH, M RRRLSM0H T TEKERKSE L, 248 diskist
42, 7SPE/25PBAT A AME T % THHI A AAS T bR B SR, A FRRESRELA RIFeO R A .

R bk ARAR; BZm (PE) ; RO TRRAIIEHER T fg (PBAT)

FESHES: TS255.3 SCHRFRERD: A

Effect of PE/PBAT Modified Atmosphere Films on the Freshness Retention

of Prunus persica var. nectarina During Post-Harvest Storage

SUN Ying, SUN Qing, SUN Fengxia, KOU Runlei, WANG Shihzuo, LIU Xia
(1. College of Food Science and Engineering, Tianjin University of Science and Technology, Tianjin 300457, China)

Abstract: Prunus persica var. nectarina are prone to senescence, softening, and spoilage after harvest, leading to a decrease
in their commercial value and economic benefits. Modified atmosphere (MA) packaging serves as an important method for
preserving fruits and vegetables by adjusting the permeabilities of O2 and COz2 in the packaging film to accommodate the
differing post-harvest respiration patterns of various produce. Using polyethylene (PE) and polybutylene adipate/terephthalate
(PBAT) as the base materials, modified-atmosphere packaging films with varying Oz and CO: transmission rates were
prepared by adjusting the PBAT content. The post-harvest respiratory patterns of Prunus persica var. nectarina were studied,
and PE/PBAT films were applied for the storage and preservation of Prunus persica var. nectarina. Results indicated that the
respiration pattern of Prunus persica var. nectarina was best matched with the modified atmosphere film consisting of 25%
PBAT (75PE/25PBAT). When Oz levels were maintained between 2.3% and 3.6% and CO: levels between 3.4% and 3.8%,
the rates of weight loss and decay in Prunus persica var. nectarina significantly decreased. Furthermore, malondialdehyde
(MDA) content and lipoxygenase (LOX) activity decreased, indicating a reduction in lipid peroxidation. The activities of
peroxidase (POD), catalase (CAT), ascorbate peroxidase (APX), and superoxide dismutase (SOD) were enhanced, which
improved the antioxidant capacity of the fruit. Moreover, the activity of polygalacturonase (PG) was effectively inhibited,

reducing the decomposition of protopectin and suppressing the increase of soluble pectin content, thereby delaying the
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softening process of Prunus persica var. nectarina. The 75PE/25PBAT gas-permeable film effectively maintained the

post-harvest quality of Prunus persica var. nectarina through multiple mechanisms, demonstrating promising application

prospects in the field of fruit and vegetable preservation.

Key words: Prunus persica var. nectarina; modified atmosphere packaging; polyethylene (PE) ;

adipate/terephthalate (PBAT)

JHBk (Prunus persica var. nectarina) L4 )
PR P AR 1) 55 A VD o AR, & RE FRM R
SRFEE, ZRWREHENE R, RN, mkeRE
HIR AN 3~4 d, IRIERE AT K 4 15~18
do JHBkRREHVR R T wE S, 298 25%~30%,
B R R R G WU R B A SR — Bl R I 2K AR
RUKE, ThHERSOHIE & £ B K iR @S, I
BF SR SR JE AR BE SR RS, B 5 22 Bk S5 T
B, PR SER R A AL P E, BRI
A R PR AR T3 1 LE K H Bk SR i g s 1) A gk 2 457 2
BOREE, ERGIREFSUR, B K H
= B PR R T A TR . AR T I
A R SR 5, TT A ARRE 47 R S R R R
W8I, AR, T XAk IX —FE e SR SR AR S AL
AT FEAIXS R =, RG0S H A IR ROR AR R
HA BT 58 8 % R R OREERE 7T, Il
R T

RN (PE) R EAME. MUMEERE & & TN
TER SR AT REm RS, HEsrmEN
A B SR SRR R FE A, R IR B i ™ T e, R
C RN HER T =l (PBAT) &Ml FEf#I
WS TR, B R AERBE R R 4T
MIAEEPERE . PE MEREME. REBEME, MiIA
PBAT JLIR I AT A Ao i 1t e, 38 hn 3Ly a4 k)
BB MHAEFMIAREH#H - PHR
PE/PBAT LA Rl REN.

ARSI UL PE R PBAT NEEM, MR, &
ik S VR R B ) % 3T 28 v AR ) Pk e S TR R L
JIEE, 4 )% BRSOV S, T Bk CR e, R AT
HAEIE G2 55 22« $ ) B4k S B A Ak T T 1) R B Ak
R DRI R R FRORA A e bR 2 A
PEARYE SRR S, B HESh T B g A BEE 2R 88 Ok
fief A8 ) AR S

1 MR5RE

1.1 ##
PE, 1 [E AL A A TR A PR A &

polybutylene

PE-g-MAH, ZRZETIFEHEBRIEEERAR; PBAT
THBOLT, #rim s L i B G IR A = . ik,
) KT RE TR HT X & nE R AT .

TR, PURIMER . FEE. BERREN. DUBHEREN,
RET R THEFRT: 2, 6- &M i
R ELLZE . PVP. PVPP. Z-HIUZ . L-EH
A, L-EER, LEEAEMRIEARAR: &
GIART . UKESER . ToKBSEREN . JAME, R
FeEREAE TR T WL 6000, MRk, -7
PSR, Ll KA RH AR AR ZE R,
RETILRUTHEARRHARAF . EREHFR L-
RNER . L-BHARNEDMHAL S, Hpulh 4
TR

SISZ MY R AHNHETLAR R AT 55 AL, sQBUG# 2E k)
BUBRA BRA &5 f ) BB AT 5%t R BEATL, RAeHE 2%
RrAER AR AR s TRes EHRIEHL, £E Instron
s SULS10 BYHH M T BEE, HAH L AA;
KRZEAGE T ZMAC LD A RE I 20K
G TN ENL R A R A F .

1.2 PE/PBAT #ERERIHIZ R RIE
1.2.1 PE/PBAT J£ &)%) %

¥ PE Miki. PBAT Fiki. PE-g-MAH Hitki{z b
B A 351, PBAT MIRIIEKIKA 0% 5%-
15%- 25%-. 35%, AHZFITE LR A A =
5%, ISR ERIAI0) 30 pm A LR
1.2.2 ERREYTE[E M AL

HAMEAE: MRYE GB/T1038.1—2022 (YAl 5
WA e AE R RIS T B 1 E R
J% GBIT 6672—2001 %A\ v JEEFN v 1y JE RS Ml E AL
PR D, RS SIEAE f U)E 8 BLAR 120
mm (W ETENRFE Ao JEE S AMFEAS sl e B, B
FIE

ERTERE: RS GB/T 1037—2021 (MRl IR 5
M RKARE SRR E A E SREEE) , Kk
RiAR 105 °CHETFALFE 24 ho A8 AR BURE 25K RE
VI N E A% 6.5 cm IR M, BEALGEE S M7 sl
BIEE, BCPYME. RABERETE, Wk
IEEHIN 23 °Cy 10%AHXHEEE, 5 R A A
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33cm?; RGPS 2 h, B RERESs, 415
min 58 P47 A
1.2.3 EROBAH S

R A 1 A (SEM) L%y i 36 T A0 by
TRORIESE, DR BN 5KV,
1.2.4 FERRE A/ F R

B D) E AL 150 mm><10 mm ()55 RR
Ffo BAFERBENLER 3 ANAFEL BB H )RR,
SKH 250 mm/min 18 E B IR BEREAT I, R B AIAG
[ BE 252 A 50 mm. & ZHARFENI 52 5 K.
1.3 Ak {REFSEIG
131 Hmmie

FF AW REEHCEER, A e Bk 2E 1
WEEZHCN 0 °C. 2% O, 4% CO,. CO/0iE L L
(B 1ED) v 4.94, IEBIHMBKEIREIR RECH 1.04, 54
W 7 i) 46 1 52 6 ISR o R R R AT X B 2 #r,
%t PBAT ¥ IE N 25% 75PE/25PBAT LR JIH ftid
HAE AR

BRI E — 8. ARG Rk,
100 mg/L H il NaCIO ¥R 2 min, &1 /KB 3
W, EREERZFM T HARET K, 0 CIRIRTA 24
ho STERCHALEL S, MRV 3 M4 CK
H, T, SRR, PEZ, H PE {f6ef k|
fERL 15 cm>18 cm FI{REESS, 2N 0.23 kg Bk, H
£, 5 Lk 47 B 48, 7SPE/2SPBAT 4, #f i 45
PBAT ¥ & 25% ) LR I i 15 cm>18 cm (1]
TREFLS, EN 0.23 kg ik, FEZENIETELE.

WA BB (0H) °CAMM T, WaiH
AR, SREG U E R D 42 d, RS 7 d BEAL
REEFES, WA RN
132 ARKRETRHSH

¥ R B RS TR R,
F TG B R AFE AL 5708 B P i NS TS B0, 74X
MEAUA R REIRES G, ek 02 Al COy WA
1.3.3 "Rk R a9 e

2% Du By A7 00 5 AS IR e T 34 2R s )
WP 2R, Jedd AT SR A 1 h, feiasieos R
TG EI AT AT E . FRE 50 g ez, ZEisiXES
SEIREE, FEAE, D3 L min K E CO IR IAL

o mpiR R IR (D 5

Q=P=P)VXM 1600 (1)
V,, xmxt

XA Q AMIEEREE, mgl (kgh) ; po N R
Witk CO JREIRFE, mall; p AillSE 5 % 2 a5
CO, i EIKSE, mg/L; VANEZEMAF, Ly Vi N
I COp BE/RIEFR, 22.4 L/mol; M N COy (F)BE /R R
i, 44 g/mol; m SAFESLTIE, kgs t 9l (A,
h.
134 BrEER, KTER, TAEHLRATEREENH
a9 2

B AL 36 EUAN () Ak 3 28 Hp s Bk R AT W 5%, DAK
A B, B EOR AR 48 1F N8 1 1IN e dR
Guit Bk, RO T E R R ) .

szNﬁxlOO% (2)

1S3
0

Aebs NOBERSAML No A IE B AL
RS B, L7 d IR,
PR HIRR IR, RE% R B (3)
L.
m

Mo =M 100% (3)
mO

Rym =

XA mo MIEHRET R R, 95 m ALIRERE, g.

A A R SR FH R A R R e A L
10.0 g VIBkFES, BHES)FER S 100 mL, #ify
30 min JEikE. HX 20 mL #EINAEY B SRR, F
NaOH FrEV i & 22 2L, o 30 s AAEfh,
AV E B S AR (4) AL
_Vxex(Vy -V )x f
- V,xm
X X NAHERSE, %; VN IREORE A
UL, omLs Vs N e B BT ECEAA R, mL; ¢ A
NaOH ek E, mol/L; Vi A EIEH A NaOH
WRARRL, mL: Vo A E 2808 7K NaOH AR,
mL; m AR E, g; f A RIS, o/mmol,
BE3E R ERZ A 0.067 g/mmol.

A VERE T S S e . AN R A A 25 b B
P BENLE R RS, BT, BRERTRE
WZEER A EE, ¥R 2 4% 008 1 1)
o I DX 3 AT 5
135 A& (MDA) . E& A8 (LOX) #FHhy
2

H = (MDA) ZM Zhang ZEK) 5 4T
E. MEAGHE (LOX) 275 5 e 0 7 vk 47 Il
5
1.3.6 4L AAEEE MGG %

i E A (POD) % Zhang 250 71553047

X x100% (4
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M. SENERE (CAT) &% Xu LA )78k T
M5E . PO M EL A B (APX) 2% Gouda 251!
(7T I E - ARG (SOD) 2% Jiang
LA RTINS o
1.3.7 . R, RIREGEHAGNE

il B2 E . FESMBRER I SFEE 5 N, GY-4
B 5 U1 U 22 i o TR A NS Bk P, TR AR I
2~4 mm.

FEE I e . FH R bl vk e R R
[15]

RIRHG (PG JEMEMIMIE: KM DNS %, &%
AR T 100 s SR P 1k
1.4 HIELIE

I e bril e ¥ % E 3 AT, B4 A
CPEAREZE” FoR, {EH] SPSS 27.0 B AR S
AT Gt AR E Y (P<0.05)

2 HBRE5SH

2.1 PE/PBAT H;BRRHIRAE
211 T[arg¢Hae

(a) ZERIE

(o) i S bt

AR#ALEZ R

5 FhisE WM E A E AR PR A
CO /Oy i =L (B WAk 1 fvk. B 177
a1, BEE PBAT &M LT, KESAZELE (WVT)
AKZESEL 2% (P B EW N, 75PE/25PBAT
JERIKESEL B ETHT 8.2%. JLIRMEEX O, Al
CO; MBEMRETHEESR, O BELERTHET
37%, CO, B HR T T 17.6%. [FK, M
CO/O IEFMEF L L (BE) BEF T, CO/0,iFEid
thH 2 PE 1Y) 4.0 -7+ 21 75PE/25PBAT JEEHY 4.9,
AARTRVEREAR T, R RS IE .

FiRGEREH, 5N PBAT 4y al BT E
CIGTE R KZESE R . XTTREZHT PBAT
BRI R B e A S A A - AR A BAE A S
IKES DTS T REE, BAHEREKIRE,
WA 2 BT PE-g-MAH MIZERIMINN, &%
PE-g-MAH #r & F B RERE R H], SFEIRMAER
W PEIE N8, CO /0, I L K, X W] e 32 22
PBAT 7 PE JEfR (1) 40 BCE N34 ~), PE 5 PBAT #H
Z A [ FEim A I BE LT, BRI T O Al CO2 4r T
B AR, TR T EKR . EHPT AR, DRI
TARRIE S R )i E D

(b) BHEM

(d) COJO B =L (B

T ANIF SRR AR RN 5E R AR 26 T A R IR AL B2 2 1) 22 53 % (P<0.05)
1 S5HERIETM. EEM. ESEMALHMER COJ/0 BB (B) MWK
Fig. 1 Changes in moisture permeability, oxygen permeability, carbon dioxide and g of five films

212 BT A

5 Ah R AT Y SEM EAnIE] 2 s, 2
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PE Ji 5 0 M2 (16 SR TSR,  FLWTT 451 850% HL
¥—. Bi%E PBAT d4rtbpligrt, EA&MRIEmM
R BE BB g, I E RN A5, WS
BRI . X TTRERZ T PE-g-MAH 5] N3

O ARSI A SR, M5 T A A S0, X
A E Koker ZHRIE 1) PE-g-MA itk ik RE A
AR B o

& 2 5MEREREFMETEE SEM &

Fig. 2 SEM images of the surface and cross-section of the five films

213 NFMHRE

54l PE AR EL, PE/PBAT H & il PBAT & &
RSN, T R R E B ) ARG 1) 7 A G L ) W 2
KR S MR R BERT (E 3D . K
PSRRI, 2 PBAT & &EIINE 25%F, HifH
PREEMAK T 41.1%, BRI T 26.3%, bk
P LA B AR e 38 . D r b s R, X
T 75PE/25PBAT i, FHREMGK T 43.2%, Wi
K EIK T 60.7%, BB, XE2HT
PBAT & — ML MUK B ILIRY), (EREGMEW LR
FERE/IN, RIEARXTF PE BARsn MR E . B m i)
PEL ZEFEME M Piahdi iR . PE-g-MA AR I

W5E 7 PE B PBAT HIAN ) S H 2T S 80 1 %5
PE/PBAT JLy I ) 2 M R ) el 2.

ZE LR, PBAT MIIIASGE T i hre,
REZN [ () oz A et B AT SR K R 2 BT R T
SARRBIENERE, KERBEREATIE 1 5 %
KPESE R, COO, i L JF R 4.0 LT+ 5.2,
PR T AR TTEE . Hor, 75PE/2SPBAT R
W REANBH R 1 RE XA T4 PE i, H 75PE/25PBAT
JEF) COLO2 3B L N 4.9, SihBk i EI A 5 S 4L
W CO./02 i EE (1B 4.94 FoNERIE, Ak
75PE/25PBAT JRAE i bk < A B2

W AR TR S AH R U E febr 2k A AN R AR AL B AE 2 ) 22 5 B 2 (P<0.05) .
3 5 MERAINMIMERERI L
Fig. 3 Changes in mechanical properties of five films

2.2 PE/PBAT SiERER A T m#kirEE
221 TRIEBRRAAASETL

PREFELBEEE N A 3E 19 AR 2 oS T 38 0 SR i K
AT AN BRI SRS . R R

AEEZ NP, AFREESNS B ERLIE 4
Fis. ERNE, PE AR O, SRR
6.8%~9.4%, 75PE/25PBAT A4S NI O, ikETE
ik 21 d P9 EHAIEA T 20. 7% B 2 4.6%, FEIH
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JE A, YERFTE 2.3%~3.6% 2 (B ELE A . CO2 ik
JETE 1.6%~3.3%, 7E 21 d B EIFEE 0.03% L7t 5
3.4%, ZJE1REFTE 3.4%~3.8%JEE . 02, CO, K
FEALF B AT, 5 i Bk R IR R 1 B8 9% B 4T ML T
Bic, HELR 3% 2R T 1 R R

T AT RE 2R R AR PR D) S AL T ) % R %
(P<0.05) .
B4 FRIEBESASKS BTN

Fig. 4 Changes in gas contents of different films
222 BB b AR OB iR 0 vk

THRR SR S e G ok 2 A e i R v 52 I SR R B
W RS RRAE, RIS T PR st 28 (&
5) o CKHATE 14 d LRI =06, 75PE/25PBAT 4
7621 d BRI, 119 mg/ (kgh) , HEEH
7 d HIEEART BANA, SR CK ALk
ik 9.85%. iXAJfESEK Ny 75PE/25PBAT 4 A A
BKH) COz ik 2, mIyg /D48 Py e PR AR FH = AR (1)
CO AN B, TR CO K O SURFME—E
T2 BE - 8% AR L b 00 ) ety Ak 2 g S0 1) WP R o
RELZE WY BR AR VAR 1) R B, R /D RS TR TH AR, B
T 2R E 77 R 23,

AR#ALEZ R

RV NCE S E PNl A IENCE O PR I
(P<0.05) .
El5 TR HIEIRE R A S0
Fig. 5 Effect of different films on the respiration rate of
Prunus persica var. nectarina.
2.2.3 B BT bk A I ARAL A0 IR S R A9 R 0R
ANTR) X Jh bk e R L R AT R IR A
AT E s Wi 6 fTas. 75PE/25PBAT A,
WAHM R EREELT CK A, W 42 d i,
75PE/25PBAT H A H %)y 1.65%, b CKHKHEZER
i 23.22%. #if 14 d ZAE AR BIR LIRS, 78
42 d I, PE 41H1 75PE/25PBAT A& R4 b
CK ZH1K 76.23%A1 82.53%. Wil 7 d Al &’k
(TA) HETFEREN, FEESENE, 28125 E
. 42 dWf, 75PE/25PBAT HAUREIF, I NCKA
Al PE 4119 1.39 fi5M1 1.13 £i5, ZEZ% T bk B S5
Zo AEMEREEY) (TSS) & &EfE 21 d AR, J5
WS 35 W) 5T R RE 4R B R A AR P DA R R A
¥, SEEE T, 42 d i, 75PE/25PBAT 4L
TSS & &2 CK 4111 1.29 fi%.

(a) RER
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(b) e

(c) "ER

(d) AR Y
e AR T RE R IR M R e ) AN ) AL FE A R % R R
(P<0.05) »
El6 ATREFFEXGHPERER. Fi2R, TBERMASEE
iyl
Fig. 6 Effect of different films on weight loss rate , rotting
rate, translatable acid and soluble solids content rate of
Prunus persica var. nectarina. during storage
75PE/25PBAT i £4H 1) 2k B 22 M 2 A AR A,
B D 7K o FE TRV R AR, A ROE G2k
RS REP, X P RE R BT 7T5PE/25PBAT 41k
i 1) RSP L 2R A P AL K Gy, DR AR I
RIS, AT k2D S 2 )RR G P AT R 12T I
B, 5 AhFI4 TA S s IS, X5 TA fF
R A P 32 EEAR R A b Rp T R A O 2L,
A, FrEARN TSS SEHFIH L,
AR SR vEA . R A 4R S K T A

RIGHIIAKfEAE 58 A O%, FECR SRR 5 A
Wit 21271, Horh, 75PE/25PBAT ZH1H TSS fR4 Ak 5
U, XAAER 7SPE/25PBAT ) ] T TSS 1F
JIWFIR AR Y BV FE TR 2, (R T Ik b 2 1
A7 SRR,

2.2.4 TR BT ik ARAE RS AR 69 % o6

ANFEIE B Mk MDA & & LOX i PEI 5200
WE 7 Fis. 5B (MDA) 240 s s & A it
AACTE R A, R R s A T T
7B 01, AS ] A BEZH ) MDA 5 41 i 2 0 ek e (1]
I RESE BT, CKO AR SE) MDA & & 38 s &
fft, 75PE/25PBAT 4 b FH13 %1% . 42 d WY,
75PE/25PBAT 41 MDA & &5 1.99 umol g%, &%
WAL, sl CK A& &M PE 41 59.58% Fil
82.57%.

NREEEE (LOX) 18 i A AN TN g 7 R A e &
A, BRG] R AR A R B, FEUR
SR R e B . B A TR A 3G, v bk
PIEE AT LOX VPR T anIRAS, BARRIME b
THH)#a% . T5PE/25PBAT 41 b ik #5 R e Hodth 9 41
BONZEE H AR AL, 7£ 42 d I}, 75PE/25PBAT 41
) LOX JE £ CK 4K T 28.51%.

75PE/25PBAT S L T AEE N O, A
CO2 BEARIHI Bk () WP 5 B, B8 L M 447 1 44t o i 1)
FEME, R T RIS, A RN MDA R
LOX &R T, BRI Ak A et F2 i s 45 47
SR M 15, IR RS, K
e e A 1) 32
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R NCESSE P S o PN A R ST
(P<0.05) »

Bl 7 TEERESTHEE MDA &8/ LOX SRS
Fig. 7 Effect of different films on MDA content and LOX
activity of Prunus persica var. nectarina.

225 R BEAT b AL AACER E M ¥R

WS IR, % Ak 3 2 gk SR S 1 DY o e AL A T
TE IS RIS T R R AR &S, H 75PE/25PBAT
HIEAR LR AT (E8) o B ik (] [ 2E
K, %4 POD yEMEHE T, 20d 2 )5,
75PE/25PBAT AR5 v i 14 HL 3 v T Ho Al %y
o W), 75PE/25PBAT ZHIK CAT & ik 5y
TXTHRAL, RN, #AEREE, 5 CKAM
tt., 75PE/25PBAT 4H i & 45.45% . 42 d K,
75PE/25PBAT 411 APX &ty CK ZHlg % 141 1.26
fi%5. T5PE/25PBAT 41 APX 7 FL sz Js HATE 14 &5 2%

(a) POD &

(c) APX 5EM

AR#ALEZ R

T CK 414l PE 4. 75PE/25PBAT 41ff) SOD I4(i
MIFESS 28 d ML, HICAE T HALH B AR R
K. W 42 d i, PE 2011 75PE/25PBAT 4 f i
WHPELE CK ATt 15.00%. 26.67%.

75PE/25PBAT S i A v] & 35 $2 T pk 921
PrEAERE, HALHITTRE S 2SI T 5T 741
FPUEALEEE R =, SOD @ AL A I = 1
H IR R N, A RIS A (H202) B3, i
J5 POD. CAT. APX HhIEfEH, TR H202, H4H A
i H,O F1 Op, WEEMGTE TG4 (ROS) JHBRAL
2R BBA3ST e A A b i 2 SR S e A 1) 7 SR A A 097
W Bk U RE 7, a3E T E 2% T bk 3 2 kAR
Be37, @i BIAHLEE EMH T MDA MR R, B
T YRR PR IEH ThRE, AT SRR 58 R2E (IR AR
W, 5 g BB R A AL LR i g LA AR
(IVE B o

(b) CAT &M

(d) SOD &M

FE: R TR A R RN () R R A A2 6 % 53 B % (P<0.05) .
8 A REIERExtmbk POD SEM. CAT &M, APX SEMEFI SOD 5EIMEEISZIN
Fig. 8 Effect of different films on POD activity, CAT activity, APX activity and SOD activity (d) of Prunus persica var. nectarina.
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Fig. 9 Effect of different films on firmness, PP and SP and
PG activity of Prunus persica var. nectarina.
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