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Effect of Chlorine Dioxide Treatment and Controlled Atmosphere
Storage on the Quality of Grape

ZHAO Rui-ping', LI Yu-feng', LI Da-yuan’, LAN Feng-ying'
(1. Food Science Department of Hebei North University, Xuanhua, Hebei 075131; 2. Institute of Xuanhua Grape, Xuanhua Hebei 075100)

Abstract: The effect of chlorine dioxide preservative treatment and controlled atmosphere storage on “Xuanhua’ milk
grape storage w as studied. The result showed that chlorine dioxide preservative treatment had better effect on inhibiting
decay inddence and controlled atmosphere storage remained higher soluble solids titratable acid and total sugar content
of grape fruit, meanwhile, extended the shelf life and maintained sensory quality, the effect of CA storage was superior
to ordinary refrigeration .
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