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Abstract

The dynamic changes of phenotypic traits and active ingredients during the growth and development
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of olive fruits of ‘Picual’ cultivated in Longnan were explored. According to the results the variation range of each
index were 1.18 ~2. 81 g( single weight of fresh fruit) 0.45 ~1.36 g( single weight of dried fruit) 39.72% ~
63. 17% ( moisture content) 16.67 ~20.75 mm( longitudinal diameter) 11.08 ~14.97 mm( transverse diameter)
1.29 ~1.50( index of fruit shape) 3.89% ~43.20% ( oil content) 2.64 ~6.93 mg/g( polyphenol content)
0.59 ~1.75 mg/g( flavonoid content) 64.03% ~ 75.35% ( oleic acid) 11.53% ~ 17. 34% ( palmitic acid)
3.76% ~9.49% ( linoleic acid) 11.19% ~21.81% ( saturated fatty acid) 64.28% ~76.38% ( monounsaturated
fatty acid) 4.40% ~12.56% ( polyunsaturated fatty acid) 5.30 ~17.02( MUFA/PUFA) 6.75 ~19.68( C18:1/
C18:2) respectively. The variation trend of each measurement index was different. The trend of fresh fruit weight
firstly raised and then declined however the fruit shape index showed oppositely trend of that of single weight of
fresh fruit. The single weight of dried fruits and oil content generally enjoyed the good momentum of growth. The con—
tent of moisture polyphenols flavonoids SFA and PUFA all firstly decreased and then increased. The content of
UFA MUFA and the ratio of C18:1/C18:2 MUFA/PUFA all firstly raised and then declined. It was recommended
that the best harvesting period for the ‘Picual’ fruit was from Oct. 20 to Nov. 30 based on the Chinese consumers”
tastes.

Key words olive picual phenotypic caracter active ingredients dynamic change
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morphology chemistry structure and core material content of microcapsules were characterized by laser particle size
analyzer SEM FT —1IR and TG - DTA. The results showed that the microcapsules prepared under the conditions of
core — wall ratio of 1:2 emulsifier dosage of 5% Coacervation temperature of 40 °C  chitosan mass fraction of 1%
sodium alginate mass fraction of 2% pH of 1.5 and emulsifying speed of 6 000 r/min had the best embedding effect.
The microcapsule particles were spherical in shape with compact surface structure no obvious cracks and holes
high embedding rate and good thermal stability. The results can provide a basis for the preparation identification
quality control and pharmacological properties of Atractylodes macrocephala volatile oil microcapsules.

Key words complex coacervation atractylodes macrocephala volatile oil microcapsules characterization



