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ratio of sugar and acid, vitamin C and other fruit quality indicators in varying degrees,the negative impacts on fruit quality

of 20 mg/L treatment were more than 10 mg/L treatment. During storage at 0°C,the degree of membrane damage of

20 mg/L treatment was the highest. Also, 20 mg/L treatment exhibited more chilling-sensitive and occurred chilling

injury earlier,its chilling injury index,chilling injury incidence were significantly higher than other treatments,and it also

had lower accepted fruit percentage and higher weight loss at the end of storage. In conclusion, high concentration CPPU

significantly decreased the fruit quality and chilling resistance of postharvest ‘Xuxiang” while increased the fruit size.
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Fig. 1 Decomposition rate of tomato under

different temperatures
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Table 1 Comparison of the main characters of the fruit of ‘Zhefen 202’ storage for 13 days under different temperatures

LE: RELFAM

Treatment

AT R

Fruit color value/nm Soluble solids content/ %

SRS
Fruit hardness/ MPa

A HLURR & it BfAEXCHTR
Organic acid content/(mg « g~1) Vitamin C content/(mg + (100g) “1FW)

T1 66.60+1. 62a A 5.12+0.50a A 13.1540. 04a A 5.23+0.11b B 21.3440.10a A
T2 65.47%1.59a A 5.32£0.43a A 12. 57+0. 02ab AB 5.61+0.11a A 18.71+1.04b B
T3 66.9810. 28a A 4.73£0.40a A 11. 7240. 06bc AB 5.16=+0. 07b BC 15.73£0. 75¢ C
T4 49.63+1.50b B 3.60£0.18 b B 11. 20£0. 06c B 4.93%£0.05¢ C 15.43£0.53¢ C

N FRRFFRLE 0.05 KP2F B, KEFRARRFRLE 0. 0L KF2EFHRBE.

Note: Different lowercase letters showed significant difference at 0. 05 level, capital letters showed highly significant difference at 0. 01 level.
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Fig. 2 Change of color for the tomato fruit

during storage under different temperatures
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Fig. 3 Hardness change of the tomato fruit

during storage under different temperatures
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Fig. 4 Change of soluble solids content for the tomato

fruit during storage under different temperatures
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Fig. 5 Change of the organic acid content for the tomato

fruit during storage under different temperatures
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Fig. 6 Change of the vitamin C content for the tomato

fruit during storage under different temperatures
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Study on Variation of Main Characters During Storage Period of Tomato Fruit

QI Jingkai' , CAO Xia® ,ZHANG Xiaolei®
(1. Life Science College,Inner Mongolia University of Nationalities, Tongliao ,Inner Mongolia 028043 ;2. College of Horticulture, Hebei Normal
University of Science and Technology ,Changli, Hebei 066600)

Abstract: Taking tomato cultivar ‘Zhefen 202’ as experimental material, organic acids content, vitamin C content,
hardness, fruit color,soluble solids were affected by different storage temperatures (1°C,7°C,14°C,20°C). The results
showed that decay rate of tomato fruit stored at 14°C or 20°C conditions for 13 days was more than the other two
treatments. Fruit hardness and soluble solids content decreased under different treatments. Storage for 13 days, under
1°C ,tomato had maximum hardness and the highest vitamin C content,and it had minimum hardness under 20°C. Under
7°C ,the conditions of organic acid content throughout the storage period was the highest. The organic acid content,
vitamin C content and fruit color was minimum at 20°C ,soluble solids content and organic acid content were high at 1°C
storage conditions of tomato. Thus,1°C was suitable for tomato long-storage.
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