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Respective Effects of Post-harvest Citrus Oil Induction and Vibration Stress Treatment on Oleocellosis in Jincheng

Orange Peel (Citrus sinensis Osbeck cv. Jincheng)

LIU Li-dan!, WU Ri-zhang', ZENG Kai-fang*2*
(1. College of Food Science, Southwest University, Chongging 400715, China;
2. Chongging Special Food Programme and Technology Research Center, Chongging 400715, China)

Abstract: The respective effects of post-harvest citrus oil induction and vibration stress treatment on oleocellosis in Jincheng orange
peel were studied based on collapse index and color index. Oleocellosis in Jincheng orange peel showed a gradual increase as the
concentration of citrus oil increased. The most serious oleocellosis in citrus peel could arise from 100% citrus oil treatment. In addition,
mechanical vibration stress also could induce oleocellosis in Jincheng orange peel. Mechanical vibration stress at 500 r/min revealed
the most obvious effect on oleocellosis formation. Moreover, Jincheng oranges treated with citrus oil or mechanical vibration
stress were also used to explore the effect of storage temperature on oleocellosis in their peels. As a result, Jincheng oranges
stored at 20 or 5 “Chad the severest change in oleocellosis. However, Jincheng oranges had the slightest change in oleocellosis
during 5 “C storage. Therefore, these results can provide a theoretical reference for exploring the mechanisms and control
strategies of oleocellosis.

Key words: citrus; oleocellosis; vibration stress; citrus oil
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