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Fig. 1 Effects of different treatments on respiratory of blueberry
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Fig. 2 Effects of different treatments on soluble

solids content of blueberry
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Fig. 3 Effects of different treatments on
titratable acid content of blueberry
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Fig. 4 Effects of different treatments on
vitamin C content of blueberry
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Fig. 5 Effects of different treatments on
PPO activity of blueberry
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Fig. 6 Effects of different treatments on
POD activity of blueberry
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Fig. 7 Effects of different treatments on MDA content of blueberry
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Effects of Plastic Box Modified Atmosphere Storage on the Physiological and
Biochemical Changes of Postharvest Blueberry Fruits

ZHANG Guang-yan
(Liaoning Agricultural Vocation-technical College, Yingkou,Liaoning 115009)

Abstract; Taking ‘Northland” blueberry fruit as material, the influences of plastic box modified atmosphere storage and

antistaling agent on the fruit quality, physiology characteristic of blueberry were studied. The results showed that

respiratory intensity was inhibited,the contents of SSC,TA and VC were maintained,and it preserved better fruit quality.
In addition, PPO activity and POD activity were inhibited, the accumulation of MDA content was inhibited, the antioxidant

ability of the fruits increased. The storage duration was prolonged.

Key words: ‘Northland” blueberry; plastic box modified atmosphere storage; antistaling agent; quality; physiological and

biochemical characteristics
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