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increasing trend,total porosity and soil capillary hold water were decreased,the effect of the two improvement measures

were similar;the content of soil organic matter, total nitrogen, total potassium and full magnesium showed an increasing

trend , the content of total phosphorus and total Ca were decreased;the content of variety of available nutrients significant-

ly increased,the trend was consistent and there was a certain cohesion of the table.
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Fig.1 The change of respiration rate to fringe and

stalk in ‘Red Globe’ grape store
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Table 1 Different densities of SO, on the influence of
‘Red Globe’ grape stalk(storage temperature 25°C)

ingEl} SOy #¢# Densities of sulfur dioxide/pL « L—1
Times/h 800 1 600 2 400 3 200 4 000 4 800
0.5 1 1 2 3 3 4
1.5 2 3 3 4
2.5 2 3 4 5 5 5
3.5 3 5 5 — - -
4.5 4 5 — — — —
5.5 5 5 — — - —
6.5 5 5 — — — —
R E WA W ER X, FTERRE,
Note: ¢ — ” freshness changes is very serious,no determination of significance. The
same below.
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Table 2 Different densities of SO; on the influence of

‘Red Globe’ grape stalk(storage temperature 0°C)

ingEl} SOy #¢# Densities of sulfur dioxide/pL « L—1
Times/h 800 1 600 2 400 3 200 4 000 4 800

0.5 1 1 1 3 3 4
1.5 1 2 1 3 5 5
2.5 1 2 2 4 5 5
3.5 2 2 3 4 — —
4.5 2 3 4 5 - -
5.5 3 3 5 5 — —
6.5 3 3 5 — — —
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Table 3 The change of fresh degree of ‘Red Globe” grape stalks
in different relative humidity
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Study on Influential Factors of Stem Freshness of ‘Red Globe’ Grape During Storage

ZHANG Jun, QIN Pei-peng
(Xinjiang Agricultural Vocational Technology College,Changji,Xinjiang 831100)

Abstract:Stem of ‘Red Globe’ grape was used as test material, the effect of from SO, concentration, time, storage

temperature and humidity on stem freshness were studied,in order to identify the influential factors on freshness during

storage. The results showed that a significant respiration peek appeared from the 50" day under temperature of 0°C. A
notably stem wilting, which freshness was level 4, showed after 30 d when treated with SO, 4 800 pL./L<0.5 h and
2 400 uL./LX2.5 h under 0°C and 25°C. The stem freshness dropped to level 4 with obvious wilting when stored in

relative humidity under 80% and temperature over 5°C.
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