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Fig. 1 Effect of different storage treatments on

rotting rate of apple fruit
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Fig. 2 Effect of different storage treatments on
weight loss ratio of apple fruit

2.3 ORI GEAL PR ¢ 4 e S SR A B ) e
RELMEFRR LM MR ERZ —, BRI RNIUE
FIRYBRSS , 5 R G e RS Mt B AR . 2 Ak 3
FOSRSE Bt B RE B B R 5 R Rt 5. M 3 T LI
H LIPS 60 KA, Xof R R S A A8 B L g T AR T

45. 88 % , Wi ife 48, B R 4T (MAP,, 5 ik 14 i 7% SO W JE
AL ) B B 4351 F BT 37.65%.35. 30%6.25. 65%
39. 40 % , MG 17 B2 K 45 (MAP, 5 ik 14 70 SO e e
AALF) (1 B 4 B R R T 39.20%.36.20%,26.10%
40.20% o BRI, » 7 FROME A BEAR 15 SR SERE B (BRI
U7, SRt vk 2 , MAP B —

©
o

—-— Al

r’g - A
g 8.0 —A— As
lﬂ’(é 70 - CK,
wa % B,
L
@g 6.0 -o- B:
= —— B3
‘é‘ 5.0 - CKa
B g0 b— : : : = Kk
0 15 30 45 60
P K%L Storage days/d

B3 AR EEREENRm
Fig. 3 Effect of different storage treatments on

fruit firmness of apple fruit
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Fig. 4 Effect of different storage treatments on

soluble solid content of apple fruit
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Fig. 5 Effect of different storage treatments on

titratable acid content of apple fruit
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Fig. 6 Effect of different storage treatments on

vitamin C content of apple fruit
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Fig. 7 Effect of different storage treatments on

fruit surface finish of apple fruit
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Effect of Calcium Sprays and Different Storage Treatment on
the Preservation of Malus pumila Mill. cv. ‘Jinguan’

WANG Xiaojia' ,JIA Yonghua? ,LI Xiaolong® , WANG Chunliang”
(1. College of Agricultural, Ningxia University, Yinchuan, Ningxia 750021; 2. Institute of Germplasm Resources, Ningxia Academy of
Agriculture and Forestry Sciences, Yinchuan, Ningxia 750002)

Abstract: Taking Malus pumila Mill. cv. ‘Jinguan’ as test material, the storage quality of the apples under the different
storage conditions of plastic membrane atmosphere storage(MAP), fruit wax coating, chitosan treatment with different
calcium fertilizers were studied. The results showed that different storage modes inhibited the fruit rotting and weight
loss,delayed the decrease of fruit firmness and titratable acid content, reduced the soluble solid content, inhibited the
degradation of vitamin C. The suitable treatment had good effect on preservation of apple fruits,in which 1% chitosan
treatment had the best effect.

Keywords : apple ; postharvest storage;fruit quality;preservation
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