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Fig. 2 The changes of the weight loss rate of

grape fruit during storage
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Fig. 4 The changes of the TSS content of

grape fruit during storage
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Fig. 5 The changes of the TA content of

grape fruit during storage
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Fig. 6 The changes of the Vc content of
grape fruit during storage
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Fig. 7 The changes of the reducing sugar contrent of

grape fruit during storage
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Fig. 8 The changes of the fruit infarction chlorophyll content of

grape fruit during storage
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Fig. 9 The changes of the total phenols content of

grape fruit during storage
2.3.2 WIEESEMZA W& 10 A7, BT
PIRLA S BRMRE , FEE R TR, “ T
H'N_E&EE EFER ME TR N E T RE&E,
T “SeHmAR TR IR o SE T R . 75 d Y,
“TiERARTEHIN S BRI EHTRN B
B TRELR.

O “BE" N “IMELE 8 i’

_ 5
'%n 4 Aa o . ABb  Aa
g 3 Ab 28 Aa
T Bb Bc Aa 4 Be
b1 2
2
s
0 . . . ,
0 45 60 75
WEgB R A d
E10 MEHREA_BEENTL
Fig. 10 The changes of the MDA content of
grape fruit during storage
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Study on Physiology and Quality Changes of Different Seedless Grape
Varieties during Cold Storage

ZHAO Qiang' ,ZHANG Ping’ ,REN Zhao-hui* ,NONG Shao-zhuang'
(1. Deptartment of Food Science, Dalian Polytechnic University, Dalian, Liaoning 116034 ; 2. National Engineering and Technology Research
Center for Preservation of Agricultural Products (Tianjin), Tianjin Key Laboratory of Postharvest Physiology and Storage of Agricultural
Products, Tianjin 300384)

Abstract ;: Three seedless grape varieties ¢ Wuhebai” , ‘Feileiwuhe” and ‘Keruisenwuhe’ were used as materials,the change
of the preservatives treatment combined with controlled low temperature (—1~0°C) storage on the postharvest quality
and physiology indexes were investigated in order to screen the resistance varieties. The results showed that
‘Keruisenwuhe” was significantly lower than the other two varieties on the decline of good fruit rate and the rises of
weight loss rate and fruit infarction browning index. Quality physiological indexes and physiological metabolism of
crimson changed small,showing good resistance to lay aside sex,and suitable for long time storage.

Key words: seedless grape;varieties;storage quality;physiology
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