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A Study on the Changing Law of Vitamin C
in Fresh Jujube Fruit During Storage
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Abstract: The content of Ve in fresh jujube fruit decreased, then inceased slightly, finally decreased
again during the storage, and that the V¢ changing degree differs with different varieties, maturity
and postharvest treatments. Results also showed that the higher the ratio of fresh jujube fruit and
the better the storage effect is, the higher the Ve content is. It is suggested that the ratio of fresh

jujube fruit be considered as a guideline of the Ve preserving effect.
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