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Effect of Simulated Temperature Rising on the Main Pigment Content of Jujube Fruit

JIANG Wen-qian, LIAN Ya-ni,JIA Hao,SONG Li-hua” ,CAO Bing

(School of Agriculture , Ningxia University ,Yinchuan 750021, Ningxia,China)

Abstract: In order to study the effect of elevated atmospheric temperature on the pigment contents of jujube
fruit,taking the trees of four-year-old jujube cultivar “Lingwuchangzao” and “Junzao” as materials, using
the open-top chamber to simulate temperature rising. Normal atmospheric temperature was used as the con-
trol. The contents of chlorophyll, carotenoids, anthocyanins and flavonoids were determined to reveal the
mechanism of the effect of elevated temperature on the coloration of jujube fruit. The results showed that
elevated atmospheric temperature treatment significantly increased the content of chlorophyll, flavonoids,
carotenoids and anthocyanins in the fruit of two cultivars tested, but it did not change the fruit development
regularity during the ripening period. The elevated atmospheric temperature increased the amplitudes of the
decrease of chlorophyll and flavonoid contents in jujube fruit from the expansion period to the color change
period and the increase amplitude of carotenoids and anthocyanins in the color transition period. It showed
that elevated atmospheric temperature could effectively improve the color of fruit surface and was condu-
cive to the coloration of jujube fruit.

Key words: elevated atmospheric temperature; jujube cultivar ‘Lingwuchangzao”; jujube cultivar ‘Junzao’;

pigment content
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Fig. 1 Comparison of air temperature under two treatments
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