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Abstract Anti-staling agents, chitosan and 1-MCP, were used on  Mi Zao
,
 
jujube from Mianyang after harvesting then stored

at (4 1)  to observe the quality change of  Mi Zao
,
 
  jujube under different treatments. During the storage, the hardness, the

rates of turn red, rot and weight loss were determined; the changes of vitamin C, soluble solids, titratable acid and soluble sugar

were also analyzed. The results showed that the treatment groups could keep the hardness of  Mi Zao
,
 
  jujube in various degrees,

delayed the maturation process and kept the quality of  Mi Zao
,
 
  jujube as compared with untreated group. After 30 days

,
 
  storage,

the group treated with the combined anti-staling agents were better than other groups, its hardness is 13.54 kg/cm2, the rates of

turn red, rot and weight loss were 69%, 16.3% and 1.21%, respectively. The content of vitamin C was 270 mg/100 g. The content

of soluble sugar, titratable acid and soluble solids were 14.1%, 0.2% and 20%, respectively.
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