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ST P A i ALk TS B 45 2R B 7 O B T R IR T AR
FR 3 SRRl PTG AR TR LR A R AR IR TR K
At T
3.4 HEREIE

Br_ERTTIESN, F T R R B TR AR S,
filan SO, REAREBA, ROIME S BRI A B F
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FAFEE P FRIR T , Bk FE DS BB 51 B8 LA B 43+
WIS ARY , EH) H RT-qPCR B}, 8 i3 £ ik E 1
P ERS: HRAOb Y BB A% VM o R 5 I ) R A K, BV Rz FH
WS B R R B HTIRELAFKRIE. N2
FH K (Reference Genes) f2 il 3 PRl 2 35 7K 722 AL A 5 FH
HIZIRY), AN STE LA SV 40 i -3k A X
1858 , HAZ AN F-Z A0 W52 i Can A 9 AR A= Wy v ag)
B H ) R TR S B 3 B R R R £ I (House-keeping
Genes) , FERIEPIEIE AR ZIMNERIRBEFZ A, 76 00 A 4 g
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FRI BRI — RN H R ) R A R A M B A A A T
LT D i T e P AMARZE &N A K B R
AL RS RIB TR/, & ERSF, RIEKTF
ZHEE/N, R B SF5 805 3 F 5 RNA K56
AHELAE FARE % % 7= A2 S , S 32 H B LI B 9/ 45, T
YR EGERENSERSY, B4R ik, B —
FHERAE NS ZE AT A T A Y 3R IR E Rk,
HERFEY AR A S A KA R A S5 d
ANJRAE , An 48 52 4 15 9 S B DR, 050 1 o 25 X 3Rk
FIT/INES S R AT I T, B 2 S 5 | SO R 19 A R I &5
W, ik, 7 RT-gPCR A ik BN S H N F X &
B, NTIRBATRERE SR, 72 E & PCR 40, &4
WRERE MM AR LR A EMN 1A 1A EA
SEFHATEIE, LRI RERR AT EH & .
AR RL KRB AP XA, ZE A
RT-qPCR FB5T B FH AN B-actin Ubiquitin \18SrRNA
GAPDH % ZfN S5 A, L HFEE microRNA B S
TSR BR8] R, ZE 28 A microRNA 3R 3K B 5% 0 72
H1,RT-qPCR BERA BT EZ —. TR0 LU it
FHASERKIE, Al & B A 22 51, 6 B 1
FHFTERRBEA 2Z 0] B A 0T Lt , SR AT S 45 51T,
WS EN B &M A FEA RT-qPCR 57 K Kk HE
WA . KESCEIRE H 5k FA S Gt 8 S5 X 4% Fh il

Abstract: Large cherry is sweet and colorful, supplied with nutrients, and has a high value of medical care, popular in

mass. But browning and rot happened frequently during preservation, which seriously influenced its commodity value. The

research progress on large cherry disease, postharvest physiology and storage method in recent years were mentioned,

research on regularity of physiological changes were discussed in detail, preservation method were also mentioned,

unsolved problems were pointed, and the feasible research directions was prospected, which might provide subservient

references for storage of large cherry in the future.
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