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Effects of Heat Treatment on Storage Qualities of Navel Orange Fruits

WANG Da ping
(Department of Life Science Chongqing University of Arts and Sciences Yongchuan Chongging 402168 China)

Abstract; Harvested 72-1 navel orange fruits were being stored under 10 ~12 “Cfor 60 days after heat treatment for 40°C
40 min, 45°C 30 min, 50 ‘C20 min and 55°C 10 min, respectively, In comparison with 6 ~8 “C30 min water treatment,
and the fruits qualities were studied. The results showed that 50°C 20 min heat treatment had obviously decreased the
rotten of fruits, and maintained higher soluble solid content, titratable acid and Ve wntents of fruits after 60 days , and
then improved the storage quality of fruits and prolonged the storage period of fruits.
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