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Fig. 1 Effect of plastic box modified atmosphere storage on

fruit firmness of ‘Yueshuai’ apple
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Fig. 2 Effect of plastic box modified atmosphere storage on

soluble solid content of ‘Yueshuai’ apple

2.1.3 XPRLEMEEEME R EMEEEY
FERSY B IERR G R I BRI 5 RV
YRR e s, dIE 3 A, RE 84 d W, <A
R R S Y SR S B4 2 R T IRR S, A L IR
TREXS KRG 1 dJF AHELERS BRI TR, B&
T FPIAFRIRSE . T 98 d J » AL FRILEWE & B i,
7 10. 10, B2 w FALFETHY 9. 7200 FIXT BRI 9. 504, %%
ARPE R L BB S B B T RET 16.99%0, 13.75%
7 18.87%.,

2.4 JRELBREBEW HLHRLRE LR
HFERHETREESE O, FERRIKK g4 221, 4 3
I.CK,2RJE 35 d AT JB0R S5 6 R o5 B v 0 IRR
L ERKB BEERRIE 42 d FPER X HRSE R MR A

2 r —— L] e ——CK

0 7 14 21 28 35 42 49 56 63 70 77 84 91 98
it 1a) Storage time/d

B3 ZERHAXSARENENERRGEESENTMN
Fig. 3 Effect of plastic box modified atmosphere storage on

total sugar content of ‘Yueshuai’ apple
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Fig. 4 Effect of plastic box modified atmosphere storage on

total acid content of ‘Yueshuai’ apple
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Fig. 5 Effect of plastic box modified atmosphere storage on

VC content of ‘Yueshuai’ apple
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Fig. 6 Effect of plastic box modified atmosphere storage on
the content of O,of ‘Yueshuai’ apple
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Fig. 7 Effect of plastic box modified atmosphere storage on
the content of CO, of ‘Yueshuai’ apple
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Effect of Modified Atmosphere Storage on the Quality of ‘Yueshuai’ Apple

ZHANG Jing-e, HAO Yi,GUQO Dan,HAN Ying-qun,ZHANG Xiu-mei
(Liaoning Institute of Pomology, Yingkou,Liaoning 115009)

Abstract: Taking ‘ Yueshuai’ apple as the material,the effect of modified atmosphere storage on the quality of apple was

studied. The results indicated that the gas content improved and the fruit quality delayed with the plastic box modified

atmosphere. The atmosphere controlled case with 3 holes open was better than with 2 holes open,the decline of firmness,

soluble solid,total sugar,total acid content were eased evidently and the decrease of VC content was slowed down. The

content of O, reached equilibrum at the 7th day,and it was between 15. 8% and 15. 3%4 after 98 days storage;the content
of CO, reached equilibrum at the 14th day,and it was between 6. 1%~5.9% after 98 days storage.
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