- PEASMT -

®F B L 201003):162~165

AR RER e B8 E MR

N, BE R, 2 ER

(L BRE S Bk BT F % 710068,2. TGILRABHEKY: WL %8, ’

BRTS $% 712100:3. SRR i GEY TER, KW 4R 233030)

=

B EBHEER-ARNR.2F ARGREHH EROKGREARAMALRRE
BARSE BB A A B )7 58, Ak AR O A0 4E A B ) R AL A P 0 R K
R R AR IR 4 0.0, Ak, & O R BAK, COR B &, AR 40 4] =
AR KRR RS RE D RASFHR A AR R LG LARE QR LR BR

F K5 S BREBAF LA BATRE,
XA MARALE R R ST AR EE N

!

PEFXEB:S6097.3 IMIFIAMW:B jcﬁzﬁ_%}1ooi,'—0069(2010)03—0162—04

Bl 2 28 26k R o B4 7= A, ) 5 s A L ) O 3o SR
TREEFKB T HRIP 2K, 1948 4 Gebhardt

Wright I 2 BRRC RS, C RRABRE

ATMEIK 2 K, 37 PR H S AR 38 e, °T58 of S 35 A I F R
YEREERE AR OB CO SR ATl &l
REFRERMEEEBEREER, B REHE,
1955 FEEERMRPLOHEDEBIREN G /RFEE
E FH5 PE BT 3R AR AR 845 A, 0F X I BRI
PO CORABITTRAETN. 2B -HELFER
BRI TH AR KR, B4 EvE T S BIR
¥ . B#i,PE.PVC.PVDC.PVA .OPP % % f fu 35 43
CESMHERKEHT RS S, RET 20 4 70 4
RIFEET & Fh IS R OR 68 45 O 0 ik B I B 9, FF 78 3
BMEMNES T EREEERE. QB EN—
FRRIOE 223 A BRI 807 i, KRB R RS /eH
FERBER G R E AR TR FH B 28132 AR 883
RIFERUALUT I FE-BORERERB LK,
FRAR R BB, (RIFRE SR BT R A EKTFRIEA,
BB FIAEEF O CO,SEBARL, F O, % BRI, CO,
VIR BE TR o DA T 300 06 PR R 4 PR B e A A AT LR
PHBRREREAENRE SR BERHIE, TH
PR IGHRIRERR R ER Ly, BRI S B S B E .
1 AR 61 3% X SR i o A B Sk K A HB B 1E B
RESHRRBEIKSY A BBERFBRENEE, A

BB A, K, TRAREA L, HF AL
ENFRLAGLERA L RABEHFHE L4, E-mail lixdaos-
han1994@ yahoo. com. cn,

#8828 : 2009 —10—09

162

FILHEE MR EROFERR. BRERERS
KK SHEKER LA, YKRERET 300 ~6 700, Rk
REBHAEE GHEASR, ERFHREY, #—F
B R, KK E B A (UHIR R B 09 50 W & BT, o /] 2R
HNTER A BRI IR  R 2R LD R SEH
FUME HRREREREORRA FEHR, &
B, B2 AL H KK B R 4% B i 18] L 2 3 69 S A
3%, B AR K B R 2 0 e 3 SR e 1E) R 0 PR
Y, IRUANXATESRELEEEZIHE BTk
Pk ACC HEBTHE .2 M HEEMMXE ACS f1 ACO 1
HRA X BENEERL Y ACC FRM ACOE N
HEFIEFERY . Nakano MIEFMEIAN MERBER
IR ACS Ml ACO RREMEHF LM RAHE T
FTHEFE, SHREBFETZHARBER . KK
SHEEED BN B EREPREREK. L
WREE B TR T REVEBIR. KKERIE
MR A A BB AR EE TR
MR, RESWBEENER TIREA T Rk
HEE AARROKER, xR KE SEEHAX
PERIRR T R B, KA 5k % BB ER A A DG B SR LU BB TE 4
EwmE K, KAMEA#EL PCBEHNMRIAEY
981 AT AT PG BEIE VSR JKIRHER K | 10
FHEHAY, HL, REREEEPRUBKPEE.
Vandenberg F 1978 4E42 1 “R B BB iL”, 15 th
B B PRI B LA K A UK, R R B AR
HATIR SRR E B A VR R 5 k.
LRI B ER A, TR AN AA RIFHR
Y, HEA R ERFE.CEGNATEMHRERE
Vel LA B e AR AR s epUo SR IR E B, 3
L e EEN BRI EEMHERNORE K



HF ® L 201003).162~165

s PEREMT .

EEABRIGMHIER, TEREBEEKIHE.
FEAL 3 BE A (RR A6 R B B ) SR e 3, R LA
R #h8E. {8 Harima™ . Nakand® 7 BF 5% i B L
BRI, Y HEAENFLERERET 0. 5%
i, MRS 3 Sk BB AAE R LD B E BRI NG,
BRBEMHMREAK LE ZABNENEMHEK, H
i, R % it R A B — E 7L AR RE 1 it
R, W R SRR K a  TE B R TR,
HEKI IR ERAREN RN EEHEE.
2 MEAENRSEAERERS TANA
PR # (Modified Atmosphere Storage) ,1#8 B k&
SRR B S AT, BRI RN SRR, R
FARE BAKELEA R IFHHREESR. HERRER
3B W PR R S A R B SR AT B, 3 B R 0
WEOR VR RIS AE A4S N B O, , P24 {00 B COL K,
IR A EIERAEF ABIE B L EH 0
2.1 BEFHEOBHHEE
BRI 3 TR v R 2 7 S O R T
BEUEUREHA S COSSAMHTHS, B
WREENERERE, FEHREML BE. SR,
BB KNG BR M B A s R R
FEE %5 % 14 B UL O T 0070 S 2 i P 8 o o B S
MBS A SRR RRAE T+ EEWHE
B AR RN X . 4R I T R o
S (B LR TR R, H X R E R, 5
BIRENE T B K T REN S & TATE, BB AR
HESEMEY ., BRTRI ML SBEHREL
BT GRS SRR BRR B 1 COMEE.
B R AT B 4 —E IR,
BERHEPEERAR, M EHBEGEEER
FIZR . R & T, 5P 0% 3 A , 7 AR, 1
SR PVCBEROEME, W FRABERE 0.5
CO, &M REEE BN H R B AL, i xt F = RN RE
SUPIR0D MR RN 5 KRR B R M
R FREE RSN R K. B RNET PE M
2% ,8 0. 12 mm JEE PE BESKE, 551 CO, R
B RIHHET;0.06 mm LT R PE BES KR,
Tk AR 13 B O, 7K 750, 10 mm PE A (#4023
W CO, O FHLHiA 2 = 1, MR (R AT 53] 80 d, it
BMREBRHY, Wi FHEEY CRHTEES
0.05 mm PE a3, Bz 0.03 mm PE R FAHR
YT RS , R BE K 0. 06 mm B, fu3E Y CO, YR BE AT
BB 6% ELBHGEY, M KB TRETF 0.03
mm PE {03 /B K 0.08 mm B 5 BLAE Y E™,
2.2 FRER-HNT TR BB LR
BRAE R — R B LA RRE R 2R

HE . EREFE TR ERUEYE. KKBAR, B 7
BX’ % CO NG S RE K, A4 0.05 mm PE Hf]
EEFOCTU# 4 A . BEFE FRES™, 4%
FREBRD,I3CTRA 12 d {REE, HEMSL
RS RS FER K 18 &1, PR TAY! i
BEUS BB BREEBEY = RV EZRERY
WETHRADEOMHEM. U RAKLEET
MR S E IR AF A B JEM S R
RLRSCRE B R LAY AL 1R — AR PP A R BE 4 4y
MR B bk iR, RAEBBEMREE CO, [k O, EH
407 B B4 AT BT AR SRR 4 M B K
RRERTETE RE M B BRBR AT S B TR R A
RELR 43 RO T A T T M0 7K g8 DA T 410 0 B B R B L RE RGO
I
2.3 HE , ,

WA E N G & CO, RAaEMEI MR K2
R, RWEIRST MY ERF MK o Him
HEED, BEUELSMEFEY FHEEY F
B HED SRR ERRITFOREEN.
BT MHERNETHRERIE " WEKRE
BHSETROUAE —CHBEER . R R
EMHIRAT TR B TRHEM. Ve SR TR
M 20 d 5 RELADBRE T 1 RUBR B4 1T A AL e R LT
BEM . Ve SR TRERR, AT 50 97 00 48 R 8 i K
W BRETRR, 5k T HERE A B9 BRI RN
FRU R EAEM Vi Ve FHF
TERE—EEAY . RABRILLEZEn  RERNEL
BRE BT 60 d HRBHEEKF A2RES
PR, PRI Rt R A AT K B R
AR,
3 MEERENTFRHEVEPSELENKW

R KPR & — & KR, BEREEHN
HRBTRERSGEERE. BERUERREMNIIN
dn R B LK 2 1 S (L T B & B BUR B PUR M A
AR TR, AEMH. BN SRE R KBRIH A
MIBEBE A, F R PR R AR PR AR A
BB LGER, H AR KRS T R ARER R R
EHFA. IREZARSHELESEENSA KM
HBRAEQRES ., HHBEakLER —EM
U E RIS R AN W N & (NS S S
B R R T S E M RENARILR
PHEIBIE. MEERLEMIERR PR, EEA%
A {5 SR AR B ) B R K - T 2 B RE RS OE B MR

W, SRR HA X,

AR T REPRARER RN
RN RN RS ERL. HHNAA

163



c PRREMT -

®F D L 2000).162~165

—ERBIR BRI . MR E EER R
W (Alternaria alternate) 5| K BB , WAL 5T
BERERE FED BT R AR R FERE
PIEBR AR, R EAT B COKE, o LI BR
EMREY . B WEGEN THELRTOMT.
AT LAY BRR A 20 F R
BN ERCIEZHAENTEHEEFEWHE.
ENBEaEESHEE FTEENCEMNRER S SH
CO.0%E. KRRARBEENOEDIBEFLF &
BBk B 5 BT A BRE R, FL R MR
RRBE IR B R AT R R 5% N CO %
EREEBENEMEXS, FnEEaEEKEE 8N
BER, XZSERER, WA R0 K8 T4,
RERARTORBRAEAEBIHBRETHRS
ER KM MBERERE, B, R TEOCR—TE
B,

23N
[1] Gebhardt F, Wright T R, Films for cherries[]]. Modern Packaging,
1948(6) : 163-165;214-218.
[2] Hardenbury. The commerial storage of fruits, vegetables, florist and
nursery stocks[]]. US Dept Agric Handbk,1986,66130.
(3] Adato I,Gazit S. Water-deficit stress,ethylene production,and ripening
in avocado fruit{ ], Plant Physiol,1974,53:45-46.
(4] Ben-yehoshua S, Shapiro B, Zev Even Chen, et al. Mode of action of
plastic film in extending life of lemon and bell pepper fruits by alleviation of
water stress[ ] . Plant physiol,1983,73:87-93.
[5] Burdon ] N,Dori S, Lomaniec E,et al. The post-harvest ripening of wa-
ter stressed banana fruit[J]. Journal of Hort Sci,1994,69(5) :799-804.
[6] Nakano R,Oguia E,Rao ] P.et al. Tissue specific ethylene biosynthesis
in water stressed Japanese persimmon fruit[J], J Japan Soc Hort Sci. 2000( 51
M .493.
[7] Reid M S,David A H,Pratt H K. Seasonal patterns in chemical compo-
sition of fruit of Actinidia chinensis[]]. J. Amer Soc Hort Sci.1982,i07( 2):
316-319. :
(8] Nakatsuka A,Shiomi S,Kubo Y,et al. Expression and internal feed-
back regulation of ACC synthase and ACC oxidase genes in ripening tomato
fruit[J]. Plant Cell Physiol,1997,38.1103-1110.
f9] Harima S,Nakano R, Yamauchi S.et al. Inhibition of fruit softening in
forcing-cultured Tonewase’ Japanese persimmon by packaging in perforated
and non-perforated polyethylene bags[]]. J Japan Soc Hort Sci,2002,71(2) .
284-291.
(10] ZEAl. WAREE SRS L MK LW D], k. LB
KWL HEM#,2004.
[117 Kubo Y,Xue Y,Nakatsuka A,et al. Expression of a water stress - in-
duced polygalacturonase gene in harvested cucumber fruit[J] . J. Janpan. Soc
Hort, Sci. 2000,69:273-279.
[12] Van Den Berg L. High humidity storage of vegetables and fruits{J].
Hortscience, 1978 (13):565-569.
[13] %% e, AR MR RS B R X WIS ETAK
Emi]. & Z£2%48,2005,32(1):91-93.
(14] BEW, KA. JLRHLEE MBS F R RBR M), &
¥ 23 ,2002,29(2) : 168-170,

164

[15] FXRE KV MBS AREME LR AN R R EBYAHTR
(] R85 T, 2001,1¢3): 1012,

[16] Nakano R,Harima S,Ogura E,et al. Involvement of stress-induced eth-
ylene biosynthesis in fruit softening of “Saijo’ persimmon [J]. J. Japan. Soc.
Hort. Sci. ,2001,70.581-585.

[17] Hardenburg R E. Effect of in package environment on keeping quality
of fruits and vegetables[]]. HortScience,1971(6);198-201,

(18] Yearsley C W,Bank N H,Ganesh S Temperature effects on the inter-
nal lower oxygen limits of apple fruit{J]. Postharvest Biology and Technolo-
gy 1997,11(2),73-83.

{197 4.5, RER & VKA ERFH A REGERIL AL
#1#,1997,24 (3):259-263.

[20] #A%e. BEFHERBQETEBERRL]. & MHB2E,2000,21
(9):56-58.

[21] RER.EHE L EE5 ROCMEBRRRL %74 LW 0BT
- [J]. BB 1 1999,19(4) :612-617.

[22] Somnsrivichai J, Gomolmanee S, Boonyakiat D, et al. Seal packaging by
plastic film as a technique for limiting fungal decay of mangoes[J]. Acta Hor-
ticulturae,1992,296:23-32.

[23] WMar RTH, HEH. QEHNERG4 53 B AR ROER
[J]. SR, 1996,13(2) :99-102. ‘

[24] Fumuro M,Gamo H. Effects of cold storage on co2-treated Japanese
Persimmon(Diospy kaki Thunb) ¢ Hiratanenashi’ packed in polyethylene bags
of different thickness [J1.J. Japan. Soc. Hort. Sci. ,2002,71(2):300-302.
[25]) kTH EREBER FROESSERR-EIRERRTHOE
ma[J]. AR, 2005,22(4) 1 402-404,

[26] Kanlayanarat S, wong-Aree C,and Maneerat C. Use of film thinkness
for modified atmosphere packaging to prolang storage of rambutan cv Rong-
Rien{J]. Acta Hortoculturae,2000,518;106-113.

[27] Ben-Arie R,Zutkhi Y. Extending the storage life of Fuyupersimmon by
modified atmosphere packaging{ J]. HortScience,1992,27(7):811-813.

[28] Remon S. Use of modified atmosphere to prolong the postharvest life of
Borlat cherries at two different degree of ripeness[J]. J. Sci. Food Agric. »
2000,80;1545-1552,

[29] Manolopoulou H, Lambrinos G, Assimaki H,et al. Modified atmos-
phere storage of Hayward kiwifruit[]]. Acta Horticulturae, 1997,444; 619-
624.

(30] EHE3. &8, dR BRI ZE TR0 mIRk
T4 . 2001,14(2) :59-62.

(31] A MAR KM B R RS SN KBRS EOER] 25
#1§,2003,20(3) : 214-217. _

[32] MER,FHE, Z 06 BESCENKRERELBRNRNERE
IR RMIS )], T YR 1998, 18(3) :393-396.

[33] HF8.DHRE. 500 FROEN TRLAKEFOHRRLD) A
bRy KF4R 1 1996,19(1) :40-44,

[34] Park K W,Kang H M,Kim C H. MA storage response of fresh lemon-
grass depending upon film source and storage temperature{ J]. Korean Jour-
nal of Horticultural science and technology,2000,18(1) :18-21.

[35] BEIIE, Zitl BT, ¥ RAGTEROEN RFHELAKE
()], LR Y, 2006(2) :122-123.

[36] Shimon Meir. Prolonged storage of ¢ Hass’avocado fruit using modified at-
mosphere packagingl ]]. Postharvest biology and technology,1997,12.56-60.
[37] WAL, Ef54K M. % FRAELAEN EX RO R ELBAR
=M WT]. RBHEIR 2006,23(4) 631634,

[38] BERGBRE,.REN. PEEREMRERT]). tRRE X



HF B & 20100):165~167

- PEREMDT .

kB

B % B U R i B

FEE, AR X

(HERRLB 2R ®RBTRER,

HH FHKk 132100

B EARAREABIHEOMABRLALERAZERM HEMRBESRM, R
AU M B R B F A ARk 400 AT 11 AR S FO. ISA.*#rﬁ‘ZEX’)Mk
#Heg B R B RE 3000 ERRIT 150 EMAE 9% AT RS T 0.15%,

KA M A KB Ao

FESES:TS275.5 XMFRIRA:B X MRS:1001—0009(2010)03—0165—03

IEAESR , EFR T 5 % 8 B POR R AR B SR AT
HOBRBRTIORL T [ 22 J » 4 51 2 B P B R MR VR ) B R 2R
ERARNEL MRS Tk 45245 H RS R
R EET R, LSBT ZFAUR
AN E KRBT LA EZBIFTAE R .
MEHEBRMABRMFHASREBE, FLENHRER
ERIBYBL» T B8 22 44 5 U SR e B BE, BT LA B 2 4K ER B
FRAS— BB T FEEEFERENIMFENETHE

W—EHM T FLE969-), T, EATFTA, ML, # KK, B
ERF OB AL RS RES FL K.
BEWMA:THRRLARFR TS AL AV AR (TRRLF
[20061% 1.032 %),

17 B 49 - 2009— 11— 06

EWMRAENRERBHT T KENBR, BEBKE

ARG AERAYSES T HBSEANHER,. H

FRABTI AR RBAANEE RS L KE

WL HABTYRNESFRAHAARKME S, —

ARAFRORED . KRR IT AR R B

MRSk, M RO R B RO,

1 #R5HE

L1 R
WEBLABB A, D ER REN RS

AT, B& TR IR & ARHE . RN R

B,

L2 H.=T%

L2.1 IEHB ABFY-HSME~MRRR—>

AR E— R E—~ 5.

#48,2002,33(2) :129-133.

[39] Wang C Y. Approaches to reduce chilling injury of fruits and vegetables
[J]. Hort Rev,1990(15) :63-95.

[40] Wang C Y. Modified atmosphere packaging alleviates chilling injury in
cucumbers{ J]. Postharvest biology and technology,1997,10.195-200,

[41] RERE, FEh4e, 1A B EFRE T ME QR FHRE ESROT R
(1], & &8, 2002(9) 166-67.

[42] Edna Pesis. Modified atmosphere and modified humidity packaging alle-
viates chilling injury symptoms in mango fruit[ J]. Postharvest biology and
technology,2000,19:93-101,

[43] Fernandez-trujilio ] P. Modified atmosphere packaging affects the inci-
dence of cold storage disorder and keeps Hat’ peach quality[]J]. Food re-
search international, 1998(8) :571-579,

[44] MacRae E A. Development of chilling injury in New Zealand grown
Fuyu’ persimmon during storage[ J]. New Zealand J. Expt. Agr. , 1987,15;
333-344.

[45] Ketsa S, Klaewkasetkorn Q. Effect of modified atmosphere on chxllmg i
injury and storage life of rambutan[]J]. Acta Horticulturae, 1994; 398, 223

231.

[46] Rodriguez S del C,Lopez B,Chaves A R. Elfect of different treatments
on the evolution of polyamines during refrigerated storage of eggplants[J].
Journal of Agricultural and Food Chemistry,2001,49(10) ;4700-4705.

[47] Wells ] H,Uota M. Germination and growth of five fungi in low oxy-
gen and high carbon dioxide atmosphere[ ]J]. Phytopathology.1970,60:50-53.
[48] Ben-Yehoshua S,Kobiler 1,Shapiro B. Some physiological effects of de-
caying deterioration of citrus fruits by individual seal packaging in high density
polyethylene film[J]. J Am Soc Hortic Sci. +1979,104.868-872.

{49] Rodov V, Horev B, Vinokur Y, et al. Modified atmosphere packaging ,
improves keeping quality of charentais-type melon[]]. HonScience. 2002,37
(6):950-953. '
(50]) #%&m, BF. %8, % *ﬁﬁ@ﬂﬂﬁﬁfﬁﬂﬁt%ﬁx’z’fﬂ&
B F R mLI]. SRR LR #,2002,35(1):79-84,

[51] R FR=KEE, %, ﬁi{&ﬁ%ﬂwﬁArthfme
B3], WM. 2002,19(6) :369-372.

[52] Risse L. A,Chun D,McDonald R E,et al. Volatile production and decay
during storage of cucumbers waxed, lmazalxl treated and film- wrappcd[] 1
HortScience, 1987,22(2) : 274-276,

165



