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Table 1 The compare of the fruit hardness for
the different time stored kg/cm?
A B Time
Cultivar 0d 30 d 60 d 90 d 120d 150d 180 d

“J8'E”‘Hanfu’ 14.3 14.3 14.1 14.0 13.9 13.7 13.6
“#Ht”Dongguang’  14.6 14.3 13.5 12.2 12.0 1.7 11. 4
“E+7 Fui’ 14.0 14.0 13.8 13.5 13.3 13.3 13.2
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Table 2 The compare of soluble solids content of
the fruit for the different time stored %
Fn fif /B8] Time
Cultivar 0d 30d 60 d 90 d 120d 150d 180 d

“JEH”‘Hanfu’ 12.8 12. 8 12.8 12.7 12.5 12.0 11.8
“# %" Dongguang’  13.2 13.0 11.8 9.3 9.0 8.8 8.6
“B 17 Fui’ 16.2 16.1 16.0 16.0 15.8 15.3 14.9
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Fig. 1 Change of starch contents in

fruit during storage period
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Table 3 The compare of the thickness of cutin for
the different time stored pm
F A Hi ] Time
Cultivar 0d 90 d 180 d
“JEE”‘ Hanfu’ 24. 40 18. 30 13.42
“ZK %" ¢ Dongguang’ 12. 20 9.76 7.32
“B 17 Fui’ 18. 30 15. 86 10. 78

E5 “BEERREFERZRRBFMIEAE
RE &L (40X10)
WL “EE”O ;2. “RA7O0 ;3. “BE70 ;4. “FEE”(90 d;
5. “ZRIE7(90 ;6. “B (90 d); 7. “FEE (180 d) ;8. “FR KV (180 d);
9. “HE"80 D,
Fig. 5 Change of the pericarp structure in Hanfu apple and

its parents during storage period(40<10)
Note:1. ‘Hanfu’ (0 day) ;2. ‘Dongguang” (0 day) ;3. ‘Fuji” (0 day);
4. *Hanfu” (90 daye); 5. ‘ Dongguang” (90 day); 6. ‘Fuji” (90 day);
7. *Hanfu’ (180 day) ;8. ‘Dongguang’ (180 day) ;9. ‘Fuji’ (180 day).
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Fig. 6 Change of the pericarp structure in ‘Hanfu’ apple and

its parents during storage period(40X10)
Note: 1. ‘Hanfu’ (0 day) ;2. ‘Dongguang’ (0 day) ;3. ‘Fuji” (0 day) ;
4. “Hanfu’ (90 day); 5. ‘ Dongguang’ (90 day); 6. ‘ Fuji” (90 day);
7. ‘Hanfu’ (180 day) ;8. ‘ Dongguang” (180 day) ;9. ‘Fuji’ (180 day).
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Research on the Change of ‘Hanfu’ Apple Fruit Anatomic Structure and
Quality During Storage

LIU Guo-cheng,MA Huai-yu, LV De-guo,QIN Si5jun,DU Guo-dong, WANG Hao
(College of Horticulture,Shenyang Agricultural University,Shenyang,Liaoning 110866)

Abstract: ‘ Hanfu’ apple, ‘Dongguang’ apple and ‘Fuji” apple were used as material to study fruit anatomic structure and
correlative physiological reaction during the period of storage. The results showed that compared with ‘Dongguang’ apple
and ‘Fuji” apple,the change of ‘Hanfu’ fruit hardness was relative small which was 14 kg/cm? or so during the period of
storage,fruit surface cuticle was rather thick,and pericarp cells with more layars was relative small,arranged closely. The
variance of fruit cells was relative small with the extending of storage time. All those indexes indicated that ¢ Hanfu’
apple had better storability. Fruit hardness,soluble sugar content and starch content of three apple cultivars displayed the
trend of decrease during the period of storage. The organic acid content of *Hanfu” apple and ‘Fuji’ apple had no obvious
variance, while the organic acid content in ‘Dongguang’ apple decreased markedly. The ratio of sugar to acid in ¢ Hanfu’
apple and ‘Fuji’ apple presented the tendency of decrease,which in ‘Dongguang’ apple had the reverse change tendency.
In conclusion, ‘Hanfu” apple was a storable cultivar and the storage process had little effect on fruit quality.

Key words: ‘Hanfu’apple;quality;storage;anatomic structure
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