F @ & 2012013):159~162

B _SUmS A IR X E 2 R S Gn SR 220

AS®, FWH, K F,FIX

CEIZRART™ i PR CRREARBIE 0 , KT AR Al R AR B 5 I T A SR 2, Kt 300384)

s PESREEINT -

B EERHEHARM AT REEHSTH CO AR EELZA0Y%F 15%0) 5125,
BABERERERR A FERBRYFRAFGHoh, SRR EKRBEREH T, K 50 d
H,%3 COARREAMHNTHNARELA TR MR B R, BRI P ARBEEN
YR TR FE =96, 4%, B <0 53%, B E A 0; BIFFERF T HHRAEE BRE B
v, o CK S B THT 26.9%,% 10%F0 15% 0% F M 17. 0% 4= 21. 6 % 304 T %
%%?%Tm&[ﬂw&z i B A FUIR S B A 64 AR, FL P CKL10 %04 15 %0849 +T i bk B 7 4%
EXANTHET 9.7%.7.9%F 7.0%, THEZRAESI AN THT 22.6%.12.8%F 7. 2%, H3r fo
M;z%ﬂﬂé? 20. 8%0.17. 2% A= 10. 6 %0 ; A6 4 IF W AR 25 ) &) W2 8 A ] 64 B F R & BB A R

ki MRS, A6
RAET A,

MR 10%>15%>CK, RI 4R A4 H) 8 R 5 L) s F 85 R

KEIA A R AR (CO,) 2B AP ; SR SL 5
FESES:S663.1097.3 XEAFRIZAG:A  XE4HS:1001—0009(2012)13—0159—04

2 TR AR B o B B R SR S 2 —
R 2009 4EJi%, R E A A # 35 B E ARy 49. 34 77 ho?,
MR 794,06 7 t, FI B Yy 16. 09 t/hm?™ , Hodr
2y 0% M HIA . BRI H THRERNAL ML
SR FEEWEFRY I, WE0E 7 b 5 52 5w R
5B REAR T A KRR T SR 58 R KR k. B R
s OR ey X R RS PR+ R B+ SO, R 6
TR 7 = s AR A A MY 5% P 8 X 2 [R)
PRI O RO BAE L 18 45 F AR 3415 S5 I L 4R
ANETH , AR 38 P Ao AR A R R B SOM%%?"J%%E’JIDE
RA KA. [, ME S ZSBSFER & &R
SEIH R AR X A R S SOzﬁ%ﬁF‘yJéEE,
T A 36479 % SR S ) TR AR £ DL B Bl s R R
MR E R I EENHFR TN, AR B RL L2,
TCwiER BB M ia REFR AR AR IR HE

RBRIC SRR, SR e - TR B P R RN A2
MR GRE RIS EE N R, EEE
JECIA SR HH A TR B ARSI B 0 VR B BB A A AR R SRR 1
e i 5 TR, B HEE K SRR A AR B T . AR K

F—EEEN - AEERAIT8), F AL, HEHER AR ER>
Tt PR SR AR AT T4, E-mail:zhzql11@163. com.
E€TR:BENEH > LAk R 2R F 85 B (CARS-30-jg-02) ;
B R AR e AHR R T2 F 3R B (2011GB2A100008) ,

W fs H #3:2012—04—26

J2 ERIER 3 7K SR B 207 Nz —, 3R B R A
BE B AR 2 P R R B RS 3R RSO B e e

T RlA A HAR S T 2 M e A Al
HAG T ARSI R EHT RS F LR
[7] it ol 4 2 DA A AT T A TR AR 5 T R (L
REGE& A E I R EEERE T AT IRA BB SE, LLRER 57
EEET R REAR SIERA,

HEREL R EE Y (TSS) VAT 2 BR (TA)
AP AR (GEA 3R O 5 B AEASAR 7 M S WA 2R i #)
A AR A 0 » IACTIT T 75 28] 460 25 I 30 i) 3R S o
HRAEROL, M REHENERREZ —, SHENE
JEI B AR 5 4 A TR 5 R G B B 4
FR o TEH IR AR A 3 RSB BE L SRR SR A A I
WA o SRR A 2 50 20 4 2 A T RBOR 5
Jit. SRSCRERE I R S AR W AE SN AR T R AETE
7R v e B AR T AR/ o B SR P A U i ) 4 5 0 Y
RN RN SR T AR AR — KRR R,
TE 2 BRARTE 1 W 264 T B REVR 2 AR BE 5 B R MR SR
VL W 2 R PAY i SR DA HRHTE 2147 L WGB3 i = B o4 1149 /9
RSB 7 5 NELUGR PR PO A 147 e 5 A ot MEL VR 7 W S
TEDRASI BT 2R R, LA 5 SRR TA) 76 F 14 ML MR o
RSN 1 B FREEHRTTAE A o 388 1 %o ) 2 A 1 T 2
A, T S IR R ) SR P Bt 2 A KA AR AL LA
T XoF SR S ) i R AR AU HEAT VEARY

BT LA B W R AT | LR AR O A

159

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

s PESREEIT -

F @ % 2012013):159~162

8 AL%E WD 46 78 GE X LG SR, AT A R
CO, SR HIA I BT , 388 3 X A 2 SR S B o L B 7
YR AR SE BRI AR SCHERR HEAT 404 B TE BT 58 VKR I 5
ST ) A % 2 A e A 2 R S8 L ERUR W)
CO, S bFH F T3 PR A RSCR: , RIS O B AR L2
TCwRER B N R Ty A AR L AT LA

1 #EEFZE

L1 sk

B “E " #4, T 2010 48 9 H 30 H W 5 R EET
LUIRAR SR AT 3 CRAR T K i B0F XK O AP, 24
Kia o] E AR b PR T AR B AR 5T oL (R L3
% PEHAT IR Ab B,

SAREFE (8D : BT ROH, RAABRMN EHT
RS R EBRIARE (B, B 20 L, A B0 R AR 4%
HLIPRAGH#HATH, SIS R ARE N LT H

128515 % - BW-120 vKiR 668 128 (R G20 7 b AR
TREBEARPFE 0 RAD ; TA. XT. Plus #79E MY (3
[E Stable Micro System /A &]) ; PAL-1 {E ¥ FHp3m84%
(HZA ATAGO Z&AFD s ARBAMIE X (F+3Z Check
Point) ,

L2 ik

VIO F  JC B AR O 1 i “ e ™ 1 2 SR
AT 0°CEd 8 e AT YR AL B, FE4r T¥8 24 h )5,
BB BRI REEN (SO, H AR
2.5 kg/F, BG4 HIFEA CO, SR, [ LREEFE N CO,
SAIKE (10 1 YA (15 1) % GRS AR R 10
B WA BN 1064 FRFN 15 %4038, IARFEA CO, Stk
9 CK b3, BAb3E 9 REE 3L 27 4. 4H7E 15,30
150 d B #EAT TR A FF B SCFE PRI E
L3 THWE
1.3.1 mEHEREYSE(TSS  RA PAL-1 E#X
FHRATEANE . BRBURFERE F A RoRIt 3~4 kL
PR A, A iR 5, AR RE 20 U BOF

(R
3.2 AR ARCTA) SRR A
Wi

1.3.3 HARCER RAMEENE.

1.3.4 RGBSR/ N LK UL &R
SR AR 5, B T B A AR SR P/75
B3k#EAT TPA MK, S8k AT BE (Pre-test Speed)
1 mm/s, Wi B (Test Speed)1 mm/s, 5 F47 3
(Post-test Speed)1 mm/s, 5 & &£ N Z R H 30%,2
WIRGGSAT R 5 s il &R J1°8 5 g. B RHE #h 4k
75 118 25 Y R 301 0] SR PR AR 900 A8 A 1) SR ) 5 8 1 B L o
PEBER M HMEME . BOR R F SR, 40 3 Y

160

BERLEER 15 K BEFHE NGRS,
1.3.5 JBiRIR BERAFRRARER RAKEL
0 R R 25 B ) SR S ) JBE AR R B R AT SR AR
TR, PORR=PR R <100%/ MR E; BERE=5
JEIRE X 100%0/ MR E ; iF R F = R 5 X 100%/ MR
HRER= AT R E — V5 R ) <100%/ K
RIRE,
1L.3.6 BEWAM 4% Kader 257 {7 ¥k , 4% i XUBR o
SPH S IEFH N RAT 50,50 0 9 N EH. 1 50253
472535 3 AT 832 G2 LA R M W B AIAR D 5 7 43
4759 4 AR H 4T
1L.3.7 RAERAIEH RIEBTIRE =SSR PR X
HHO X100%/ CREBR B BRARED .

x1 BFEREETRIEMKE

Table 1 Basis of evaluation to browning level of grape stem
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Table 2 Effect of sensory appearance of
‘Kyoho’ grape of high CO, treatment

iac- il . BRI g S S

AbH Weight X . Rate of

Storage . Threshing Mildew | . Flavour Appearance
Treatments time/d loss ratio o/ % o/ % intact fruit (1~9) (1~9)
1me, rate, rate, ~ ~
/% ’ L%

0 0b 0d Oc 100 a 9.0 a 9.0a
15 0b 0d Oc 100 a 8.8b 9.0 a
10% COz 30 0b 0d 0c 100a 86¢ 8.8b

50 0.09a 0.26¢ 0c 97.4 b 80e 85¢

15 0b 0d Oc 100 a 86 ¢ 9.0 a
15% COz 30 0b 0d Oc 100 a 8.3d 8.8b
50 0.10a 0.53b Oc 96.4c T.9e 8.2d

15 0b 0d 0c 100 a 9.0a 8.6 ¢
CK 30 0b 0.62b 0.28b 99.1a 89ab 8.3d
50 0.10 a 1.30a 2.30a 94.7d 8.2d 6.8 e

1 FFRE/NG F RS AL B A B3 #2285 (P<0.05), R,
Note: The difference lowercase means significiant difference at P<C0. 05. The same

below.

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

F @ & 2012013):159~162

s PESREEINT -

(P<0.05), 5 CK AL, 8 50 d 19,1021 15%CO,
AP TSR AR 4 >95 % ,CK AbFEAE 50 d B, i TRk 5
BRI, - RBA T RE<5%, 3t 5H e
A E P22 R (P<<0. 05), AT L, i/ CO, S AR 4b BB B
BRIAMBHIER. NIMLEREH,10%.15%C0, K
R4 CK PR AT 30 d P REFELT (8 i & I8
FIFE K , A0 PR A SRS M AS b 22 57 8 2%, CK Ab#L4h
WA 22 (50 &) o MKBRAEBLE K ,10%6.15% CO, K M4k
FEXT B0 KR A — R 1 52, I 2 I A RE
CK>10%C0,>15%CO0; , Ju H 15% CO, kb Ij#K 50 d
A, AHBHRIK, SHEAEER B E (P
0.05), 5 CK AL, 10%F1 15% CO, S fAkb 35 B 55 10
THRERLGR EE R AL, BRI AR T A
SRS USRNSSR, (5 5 SR 4R 458 1 A 4 SR 3, (L JXUBR £
R,

M2 3 A A, 5 CK H EL , “ B g A 78 vk iR I i
] 10 %6 .15 % CO, S ARANHRA %5 3 B 11 T 4 %5 SR AT R A5
MENRE, BA B T HRF R 50,30 d Af,CK
WEFRRAFAR AR FEEL 0. 41,5 1020/ 1520 4b 3 2 1 2 4
Z 5 (P<<0.05),50 d B, 4% 4b BRAE A F5 50551 R 0. 25,
0.36 F1 0. 73,43 2 B E M2 7 (P<<0.05), A L, 7Kl
TP 41T L 10 61 15 %5 CO, S A Ab T i 8 72 2] 4P 458 1%
SRMVEFE A Bh T PR 20 T R A [ SR 52 1 [ IR
A HEEE CO, SRR E RGN RIS BA Fragin .

x3 BCOSGKAEMEEEE

RE/THXM

Table 3 Effect of browning index of

grape stem in the high CO, treatment
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Fig. 2 Effect on texture of ‘Kyoho’ grape berry of
high CO; treatment

3 #ie
TEVKIRIE ARG T, U8k 50 d N, & CO, Rk %%

(10901 15 96) Ab B RE 5 %5 -3t O 45 48 45 U831 [v) 14 78
FERL RE AR it BAR A A8 2 2 47 B8 AR 2% 10 4
FH A 2080 TR 4 2R S8 K E R (K0 1000 B R R
(0. 5370 FE A () F 1 i, 4 SR AR =>96. 4065 847
MR T o 2 SR DY A R L B 3R M R R EL IR, P
10960 15 % fE BEAE 43 3 F R 17. 0760 21. 6 %6, 117 CK 4k
BT 26. 9505 30k T8 25 SR 5L FT U MR DR 90 R
ERRAGUIA MR & B 1T B, KGN, B8R
10%>15%>CK,

FHh IR 45 R AT B 58 50 d N, RAT
& CO, SURATFAL I , AR FH SO, PREFF , % R I 4T
SRAEL R RE M 5 B IR R F X A A R
S CO, MR SR THR ML T I BAKIE , S Hi %
TR (T B 5 T .

&% 3k

(1] EE¥, EF5, T8, % REGE ™ LIVR 5HFERE X KR
XESRELT]. o E SR ,201006) : 74-76.
[2] Brecht J K,Chau K V,Fonseca S C,et al. Maintaining optimal atmos-
phere conditions for fruits and vegetables throughout the postharvest handling
chain[J]. Postharvest Biology and Technology ,2003(27) :87-99.
[3] SRS, S M AL % BUHL % 4 4 2R 5 A2 2 5 IO RBCR 5% W B B 5
(D #% : iR ML K 2, 2000.
[4] BER. SRS XEA )8 45 & AR S A2 A AL s (D). K.
REPHE K, 2004,
(5] RFL. SRV MO # % R R RL i s m (D). B B3 @K
2,2006.
(6] HEERFHELEEZ R 4. GB/T 12456-2008 £ f o E R 0 €
[S]. Hbx . o bR H Rt , 2008.
[7] Kader A A, Lipton W J, Morris L L. System for scoring quality of
harvested lettuce[J]. Hort Science,1973,8(5) :408-409.

Effects of High CO, Package on Quality of Grape During Storage

ZHU Zhi~giang, LI Li-xiu,ZHANG Ping, LI Zhi-wen
(National Engineering and Technology Research Center for Preservation of Agriculture Products, Tianjin Key Laboratory of Posthavest
Physiology and Storage of Agriculture Products, Tianjin 300384)

Abstract; The effects on sensory quality and changes in texture and nutritional component of ‘Kyoho’ grape of high CO,
package(10% and 15%) during storage of controlled freezing point were studied. The results showed that high CO,
package suppressed the increases of the ratio of loss,berry drop and rot,the decreases of sensory quality,flavor quality,
contents of nutritional component, total soluble solids, titratable acidity and ascorbic acid of grape berry,and effect of
green-maintaining of stem was in evidence. During storage of controlled freezing point,the good fruit rate was more than
96. 4% , the ratio of berry drop was less than 0. 53% ,the ratio of rot was 0,the decline rate of hardness of CK,10% and
15% were 26. 9% ,17. 0% and 21. 6% ,the decline rate of contents of TSS were 9. 7% ,7. 9% and 7. 0% ,the decline rate
of contents of TA were 22.6%,12. 8% and 7. 2% ,the decline rate of contents of VC were 20. 8% ,17.2% and 10. 6%
after 50 d. In a word, the effect of comprehensive evaluation of all treatments were 10%>15% >CK, and the results
provided basic of the research on on-sulfur dioxide preservative technology during short-term storage of berry.

Key words: grape;high CO, package;storage quality of berry
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