H A8 K % 114
2025 % 11 A

Afe Tl K F IR Ca KA FE R
JOURNAL OF HEFEI UNIVERSITY OF TECHNOLOGY (NATURAL SCIENCE)

Vol. 48 No. 11
Nov. 2025

DOI:10. 3969/j. issn. 1003-5060. 2025. 11. 012

BTG 2 WO AR Ak 7 i SR S i T 1Y) 52 Wi

B, & 4,

Rid, X FH

CHIETE R B SEY TRY5 8 AL 230601

OB SCEDESE T SRS TR AR EOCh 100 1Y B T R PR R i A PR A RCR . AR IR
FERERR T AN BT 2 8 4 L B e R R | pH {H L AT [ JE W) (total soluble solids, TSS) | 1 j# 2 R (titrat-
able acid, TA) FEH R LR ANEPENE L R v PR (640 bR . 45 R 3RWLL SR 10010 85 20 b A9
M5 » 0 A0 ) SR S A8 B B U R 2 BT > TA B R IR A Rk . 48 BAnk .
T 0 1) Ak B T A 7 50 S R IR SRR R T SR S B S T IR T

KR AP s B EE LB U T R HE AR
hE 43S TS255. 36 XHkFRERS: A

XEHE:1003-5060(2025)11-1515-05

Effect of Astragalus polysaccharides on fruit quality of cherry tomato
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Abstract; This paper studied the preservation effect of 1% Astragalus polysaccharides on cherry toma-

to, using cherry tomato as the main raw material. The indexes of cherry tomato, such as decay index,

weight loss rate, hardness, pH value, total soluble solids(TSS), titratable acid(TA), anthocyanin,

lycopene, soluble sugar and soluble protein, were measured at room temperature. The results showed

that the treatment of cherry tomato with 1% Astragalus polysaccharide significantly inhibited the rise

of fruit decay index and weight loss rate, and reduced the loss of TA, anthocyanin and soluble pro-

tein. In summary, the treatment of Astragalus polysaccharides inhibits the deepening of cherry toma-

to decay, significantly improves the storage quality of the fruit, and extends its shelf life.
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