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The Effect of Low Temperature on the Storage and the Physiological
Characteristics of Indian Jujube Fruits

YAO Xin TU Yong, WU Bing, CAI Jiang
(Xichang College Xichang Sichuan 615013 China)

Abstract: The experiment was performed using “Gaolang [” Indian jujube fruits as sample, studyied on their storage and
physiology and measure some parameters, such as fresh rate, weight loss rate, TSS content, TA content, V¢ content,
membrane permeability, respiratory intensity and so on. The result indicated that 4°C was the optimum temperature for
Indian jujube fruits and it will appear chilling injure w hen fruits supposed under 0 ‘C. It was found that the fruit was a
kind of climacteric fruit. During the period of storage, the content of TSS.TA and Vc descended gradually, and mem-
brane permeability increased gradually. Under the storage conditions of no chilling injure, the optimum low temperature
could delay the changes of these parameters.
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