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Fig. 1 Effect of different storage temperatures on

firmness of Punus salicina ‘Bingcui’
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Fig. 2 Effect of different storage temperatures on

titratable acid content of Punus salicina ‘Bingcui’
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Fig. 3 Effect of different storage temperatures on

soluble sugar content of Punus salicina ‘Bingcui’

2.4 REEXIC R “ ke ZE 44 R C SRR M

A 4 FTAL UK e R P A R C &
EARRT RS BB NFE R, ek
BT 0O~2 dfEER CERY I, 2~8 d ETEE
P, KPS 8 R TR REEER CHFER
i, 1. 04 mg/100g, LT 1°CHI 5°C YR ELEE R C
8454 1. 23 mg/100g F1 1. 19 mg/100g; 1°C Fi1 5°C
T SRR SRS 43 S AE 8~10 d F1 10~12 d M 4EA R C
EERWAE 1A IR B ICHEiR 44K C &
RIS 2 IR HE SCIEA HEIR 2 d 3, Ui 7E 1°C

136

TARSEH B R B BOA R TR R Uk 2R R SR
86 15 N

1,60 ——CK ——1C ——5C

&0].20

U FECE R
in C content/m
S O OO
s oy
SO OO

ar
2
(=3
S

0 2 4 6 8 1012 14 16 18 20
Yzt e /d
4 AEPEBREXKEFERILEER CAENRM
Fig. 4 Effects of different storage temperatures on
vitamin C content of Punus salicina ‘Bingcui’
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Effect of Temperature on Stored Quality of Punus salicina ‘Bingcui’

LI De-yan'*?
(1. Department of Agriculture, Anshun College, Anshun,Guizhou 56100032, Forest College,Guizhou University,Guiyang,Guizhou 550025)

Abstract; Taking Punus salicina ‘Bingcui’ as material, the effect of temperature on stored quality of Punus salicina

‘Bingcui” was studied. The results showed that the cooling storage could put off the decline of the firmness, titratable acid

content and vitamin C content in the fruit of Punus salicina ,and the rise of soluble sugar content and prolong the time of

storage. There was better effective in the fruit preservation 1°C compared to 5°C.
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