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Table 1 Effect of different treatments on sensory physiological changes of cherry fruits
Ab ¥ a6 SR RE 32 FRRAERE JAL'S Ab¥RLH [0 BN RE RA TR B JAL'S
Treated group Storage days/d Peel Pulp Hardness  Flavour Treated groups Storage days/d Peel Pulp Hardness Flavour
0 9 4 4 7 0 9 4 4 7
AT 9 7 4 4 6 Al 9 7 4 4 6
18 5 3 3 3 18 5 3 3 3
0 9 4 4 7 0 9 4 4 7
BI 9 7 3 4 5 Bl 9 7 3 4 5
18 4 3 2 3 18 4 2 2 3
0 9 4 4 7 0 9 4 4 7
CI 9 5 3 3 5 CI 9 5 3 3 5
18 3 3 2 2 18 3 3 2 2
0 9 4 4 7 0 9 4 4 7
CK-T 9 4 2 2 4 CK-I 9 4 2 2 4
18 2 1 1 1 18 2 1 1 1
R AR BN SR B s ML A B B (LA IRLL AL, AT 5.4.3.2.1; R BE A AR Y B G BUR B OO . B 4.3 2. RAG N B BE
B i, 4308 4.3.2.1; F B BE 23 Ry 3 IR AR 3K VR IR AR, 2 30 4131215 JRUBK 43 2 YA T0 S5 WAk L 8 AR AT B i Y G S0 Y e | Y e 0 e G e e G RAR VR , 43 13
7.6.,5.4.3.2.1,
2.2 RIFANERS BB Bt A R B s R , CK-TA ORI 6 255 45 51 2 6. 9224 A

M 1T LIE A AR AR R R S I B I 73. 0400, 1M A TR RS SRR 17. 3406, IRIZER KW,
JRLAN () FSE T B (EER B BAR T X B . 7R WRBEDS 20 mg/L 9 ClO, BEZRFINHE hAR MR SC A2 Y
Bod R A TR TR A EAS. 2 EHAEWAE, REN SRR ELT .
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Fig. 1 Effect of different treatments on rotting rate of cherry
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Fig. 2 Effect of different treatments on respiration intensity of cherry
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Fig. 3 Effect of different treatments on total soluble solid content of cherry
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Fig. 4 Effect of different treatments on reducing sugar content of cherry
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Fig. 5 Effect of different treatments on titratable acid content of cherry
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Fig. 6 Effect of different treatments on vitamin C content of cherry
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Fig. 7 Effect of different treatments on PPO activity of cherry
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Fig. 8 Effect of different treatments on POD activity of cherry
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Fig. 9 Effect of different treatments on MDA content of cherry
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Abstract;: Taking cherry fruits of ‘Black Pearl’ as test materials, the changes of sensory quality, physiology indexes and

enzymatic activity of postharvest cherry were studied. Postharvest cherry were fumigated with chlorine dioxide of three

concentrations (20,40,60 mg/L) and storaged under 2~5°C respectively, packaged with cartons and plastic baskets in

polythene film wrappers. The results showed that with chlorine dioxide treated,the cherry fruits respiration intensity and

decay were controlled, fruit colour was maintained, the reduction of total soluble solid (TSS), reducing sugar (RS),

titratable acid(TA) and vitamin C were slowed down,the activity of polyphenol oxidase(PPO) , peroxidase(POD) and the

increase of malondialdehyde (MDA) content were inhibited. Among them, the group of cherry fruits fumigated with

20 mg/L chlorine dioxide and packaged with carton had the best preservation effect. After normal storage for 18 days,the

rotting rate was 17. 34% and most quality and physiology indexes were better than other treated groups.

Key words: cherry;chlorine dioxide;storage;physiology
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