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Abstract; ‘Rio Red’ grapefruit were dipped with 3% CaCl,,50°C hot water for 5 min in individual or sequential, then
stored at room temperature (18+2)°C,RH 85%~90%. The value of firmness,loss weight,alcohol insoluble residue and
cell wall compositions were detected every 15 d during storage to investigate the effectiveness of postharvest calcium,hot
treatments on inhibition of cell wall metabolism during grapefruit storage. The results showed that fruits with postharvest
calcium and hot treatments showed effective inhibition in firmness reducing, weight loss, maintaining the content of
SCSP, 24KSF,and reducing the content of WSP, ESP and 4KSF compared with control fruits. Ca+50°C treat was the
best effect of all the treatments. After 75d,the content of the sample firmness,alcohol insoluble residue,SCSP and 24KSF
were higher (21.31%,6.44%,22.60% and 50. 46 % , respectively) than those of the control sample. The loss weight,
water soluble pectin, ethylenediaminetetraacetic acid soluble pectin, 4% hemicelluloses of the Ca+ 50°C sample were
significant inhibition compare with control. Further, the calcium treatment provided better effect than 50°C treatment. The
results of pearson line correlation analysis indicated that significant correlation between firmness and cell wall
composition, Comprehensive model based on the principal components analysis showed that postharvest calcium and hot
treatments could improve comprehensive texture quality of grapefruit during storage,whereas the application of Ca+50°C
delayed the texture quality deterioration of grapefruit during storage period. Postharvest calcium,heat treatments maintain
postharvest fruit texture quality which inhibited cell wall material metabolism degradation that prolonged the grapefruit
fruit storage period.
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