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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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Fig. 1 Effects of 1-MCP on the respiration rate (A) and ethylene release rate (B) of ‘Mato” apple {ruits during storage at 0°C
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Fig. 2 Effects of 1-MCP on the storage quality of ‘Mato’apple fruits at 0°C
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Note: A : Firmness; B: Soluble solid content;C; Vitamin C content;D; Titrate acid content.
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Fig. 3 Effects of 1-MCP on the storagephysiology of ‘Mato”’ apple fruits at 0°C
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Note: A: Total phenol content; B: PPO activity; C: MDA content; D: Fruit flesh lightness.
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Table 1 Effects of 1-MCP on the shelf life of *Mato” apple fruits during storage at 0°C.
Shelf life and storage time
Test item Treatment /nl « L1 40 d 40+7 d 60 d 60+7 d
0 50 34 50 9
Number of high-guality fruit/ 500 50 44 50 34
1 000 50 47 50 41
1 500 50 47 50 43
0 7.92¢ 6.92¢c 6.48¢c 6.43c
Firmness/kg *« cm™2 500 8.6b 8.03b 7.44b 7.05b
1 000 7.94c 7.62¢ 6.59¢ 7.34b
1500 9.47a 8.47a 8.51a 8. 35a
0 12.95b 12.25b 13.75b 13b
Soluble solid/ % 500 12. 65b 12.9a 13.6b 12.85b
1 000 13.75a 12. 4ab 13.25¢ 13. 5a
1 500 12.95b 12. 45ab 14. 25a 13.55a
C 0 3.58a 2.43b 3.62b 3.7la
Vitamin C/mg + (100g) ~! 500 3.01c 2.73a 4. 20a 2.98b
1 000 3.30b 2.65a 3.46b 3.71a
1 500 3.01c 1. 62¢ 4.03a 2.90b
0 0.21c 0.17¢ 0.19¢ 0.18c
Acdity/ % 500 0. 32a 0.23a 0. 26a 0.23b
1 000 0.27b 0. 22a 0.22b 0.27a
1 500 0.27b 0. 20b 0. 24ab 0.27a
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Effects of 1-Methylcyclopropene on the Cold Storage Quality of ‘Mato’ Apple

College , Zaozhuang , Shandong 277800)

SHEN Yong'?,LIU Qiang"*,LI Fu-jun'
(1. School of Agricultural and Food Engineering, Shandong University of Technology , Zibo, Shandong 255049 ; 2. Zaozhuang Professional

Abstract: In order to determine the effects of 1-methylcyclopropene (1-MCP) on the quality of cold storage and the
shelf life after cold storage of ‘Mato” apple (Malus domestica c. v. Mato ) ,an early mature apple variety, the different
1-MCP concentration of 0,500,1 000,and 1 500 nl./I. was used to the apples of ‘Mato’ respectly,then the apples
were stored at 0°C for quality evaluating. The results showed that 1-MCP inhibited the respiration and ethylene
release rate,delayed the decline of firmness and titrate acid, inhibited the emerge of the highest peak of total phenol
and polyphenol oxidase activity, but had no significant effects on the content of soluble solid content and vitamin C,

during cold storage. In addition, 1-MCP also delayed the decline of fruit firmness and increased the good fruits rate at

the 7 days shelf life after 40 days and 60 days cold storage, respectively. In general,1 500 nl./L. was the most suitable
concentration of 1-MCP for the cold storage quality and shelf life of ‘Mato” apple.
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