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The Study of PE Packing on Pepino Postharvest Storage

ZHAOQO Jtrong, LUO Shu-zhen,ZHANG Xiao-ling, YANG Yirong, HAN Zhong-ying,
WANG Zhi-he,ZHANG Xiu-hua, YANG Shu-fang
(Gansu State Farm Academy of Agricultural Research, Wuwei, Gansu 733006)

Abstract: Used pepino as matierial, two storage styles, nature storage, PE packing and packed different number
pepino, were designed,and lost weight rate, total soluble solid, decay rate and the rate of pathopenic area spreading
were studyed on pepino, in order to enhance the storage effect in pepino storage with provided convenience
technology. The results showed that the treatment of PE packing obviously inhibit lost weight rate and decay rate
risen of pepino postharvest,and total soluble solid was increased in storage 9 d. There was the best effect that among
packing 1 fruit was better than packing more fruits on inhibited lost decay rate and pathopenic area spreading risen. .
The conclution were in nomal temperture, pepino should had packed by PE in postharvest storage,and packing 1 fruit
was the best way.
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