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Fig.1 Influence of different treatments on weight

loss rate of Lijiang snow peach
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Fig. 2 Influence of different treatments on firmness of
Lijjiang snow peach
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Fig. 3 Influence of different treatments on

browning index of Lijiang snow peach
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Fig. 4 Influence of different treatments on

rot index of Lijiang snow peach
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Fig. 5 Influence of different treatments on

soluble solids content of Lijiang snow peach
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Fig. 6 Influence of different treatments on

titratable acid of Lijiang snow peach
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Fig. 7 Influence of different treatments on

respiration intensity of Lijiang snow peach
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Fig. 8 Influence of different treatments on

total phenol content of Lijiang snow peach
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Effects of Ethylene Absorbent and Packaging on Quality of
Lijiang Snow Peach During Cold Storage

LYU Junmei, WANG Shihua, LAN Yugian
(Department of Life Science,Lijiang Teachers College,Lijiang, Yunnan 674199)

Abstract; Lijiang snow peach was used as test material. The effect of ethylene absorbent and fresh-keeping bag

treatments on post-harvest physiology at low temperature storage(4 °C). The results showed that the increase of

respiration intensity, weight loss rate,browning index,rot index,soluble solids content were significantly inhibited

by fresh-keeping bag treatments at low temperature, and the decrease of firmness, total phenol content and

titratable acid content were also delayed. However, the combination treatment of ethylene absorbent and fresh-

keeping bag showed better effects.

Keywords: Lijiang snow peach;ethylene absorbent;fresh-keeping bag;storage quality
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