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Table 1 The experiment treatments of ‘520’ and ‘ Wanxiang” pear
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Table 2 Relations of firmness and PPO enzyme activity in ‘520”
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HH 9-28 10-4 10-10 10-16 10-28 11-9 11-21
T —0. 926 * * —0.931* * —0.952* * —0.963* * —0.972* * —0.950* —0.942*
PPO A P 0.913% * 0.962* * 0. 947 % * 0. 955 * * 0.971% * 0. 983 * * 0. 929
W ¥ FoR SUBEAKE, * ¢ FR 1% BEKFE, FE. Note: * is significant at the 5% level; * * is significant at the 1% level,the same below.
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Table 3 Relations of firmness and PPO enzyme activity in ¢ Wanxiang”’
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Effect of Different Storage Methods on the Fruit Firmness and PPO Activity of Pear

LI Jin-long"? , MA Guang-shu’
(1. Branch of Horticulture, Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang 150069; 2. Heilongjiang Bayi Agricultural
Reclamation University,Daqing, Heilongjiang 163319)

Abstract: Taking ‘520’ pear and ‘ Wanxiang’ pear as materials, the effect of different storage methods on the fruit
firmness and PPO activity of them were studied. The results showed that compared with the control, the flesh soften
speed and outsourcing bags of fresh pear fruit was relatively slow at low temperature; at different temperatures, to
outsourcing bags and with no bags,the lower the temperature was,the lower the PPO enzyme activity in fruit softening
was,followed with the slower speed;different storage temperatures had a certain effect on the hardness of the pear fruit
and PPO activity changes,the combination treatment of low temperature with fresh bags could keep better fruit firmness.
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