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Research on Quality Change of After Picks to Chinese Matrimony-vine Fresh Fruit

GE Yuping*?, CAO You-long?, XU Xing',ZHAO Jian-hua’ ZHANG bho!
(1. Agriculture School of Ningxia University, Yinchuan Ningxia 750002 China; 2. Ningxia Chinese Matrimony-vine Project Engineering
Research Center, Yinchuan Ningxia 750002 China)

Abstract; Studied after picked Chinese matrimony-vine fresh fruit quality at normal temperature 20 ‘Cabout), 10 Cand
under 4 C temperature. Result indicated that, stored under the normal temperature, the fruit pulp Ve content and the
water content assumed the drop tendency, soluble sugar content was increasing first then to falling the soluble solid
content was slightly increasing at the first stage then falling in the later; acid w as increasing in the fruit at the storage of
later. But at 10 Cand 4 Clow temperatures stores may reduced the fruit breath intensity, delayed the fruit to be se-
nile, retards the fruit to be soften, reduced the fruit weightlessness and the fruit pulp nutrition ingredient changed, ma-
intenanced fruit quality, lengthened the fruit to storing time, and stored at 4 “C temperatures was the most remarkably.
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