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Fig. 1 Chenges of firmness on ‘Hanita’ and ‘Elena’ fruits during

storage at room temperature
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Fig. 2 Chenges of SSC content on ‘Hanita” and ‘Elena’ fruits during

storage at room temperature

2.2 CO, ‘Hanita’ ‘Elena’
3 s 1 ,‘Hanita’ ‘Elena’
; CO,
‘Hanita’ 4
) CO2
;  ‘Elena’ ,
1 ) )
‘Hanita’ , “Elena’
, CO, ‘ Hanita’
‘Elena’ . 4 ,
‘Hanita’ 5
; CO, 2
. , CO;
‘ Hanita’ ,
. Elena
CO, .
3
‘Hanita’ ‘Elena’
, ‘Hanita’ ,

ES = ---o--- ena ),
20 . ena {

% R A Hamta Cf(J)

15 = —se—'Hanita’ 00,

IR Respiration/ng=co,»
o

3 ‘Hanita’ ‘Elena’

Fig. 3 Chenges of respiration on ‘Hanita’ and ‘Elena’ fruits during

storage at room temperature
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Fig. 4 Chenges of ethylene on ‘Hanita” and ‘Elena’ fruits during

storage at room temperature
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Effect of a Short-term CO, Treatment on Ripening and
Quality of European Plum at Room Temperature

WANG Rong-hua' , XUAN Hai-bo’ , Mc Cormick R?, Streif J*
(1. College of Horticulture, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. Kompetenzzentrum Obstbau-
Bodensee(KOB) ,88213 Ravensburg, Germany)

Abstract: European plum (Prunus domestica) cultivars ‘Hanita” and ‘Elena’ were used as test material the effect of
30% CO, on the postharvest physidogy and shelflife at room temperature were studied. The results showed that
‘Hanita’ behaved as a climacteric fruit, ‘Elena’ behaved as a ‘suppressed’ climacteric fruit,in which there were no
obvious ethylene or respiration rate peaks measured during shelf-life at room temperature. A short-term 30% CO,
treatment made the park of ethylene formation bring forward in ¢ Hanita’ and accelerated the deterioration of
‘Hanita’ fruit during shelf-life. And a short-term high CO, treatment did not exert any effect on increasing
conservation or improving ‘Elena’ plum quality during shelf-life at room temperature.
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