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Fig. 1 Effect of packaging on respiratory
intensity of ‘Kyoho’ grape
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Fig. 2 Effect of packaging on soluble solids
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Fig. 3 Effect of packaging on the titratable acid
content of ‘Kyoho’ grape
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Fig. 4 Effect of packaging on vitamin C content of ‘Kyoho’ grape
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Fig. 5 Effect of packaging on the peel
hardness of ‘Kyoho’ grape
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Fig. 6 Effect of packaging on the flesh
hardness of ‘Kyoho’ grape

0.79.0.78 kg/cm” G B N, X B4k 4578 0. 73 kg/cm®,
RIS R R AR AR SR R A B a8/
3 Hig

WFFEASIRI A4 Joi 0 2 3o g™ 8 26 R I o R AR LY
WeI R B, Y8 S A L ™ 4 2 T - (5 P A ) 4 2B A
HIRI AT 0 2R A P, BB A RO B HE 2% 4 A o T R Y
YEM .

58 30 d J5 2R R 2R SR M IR A G “ L g
2, SR i T VR 95 AR B {0, o 2 R R B A R AR AR
IKFEH 3.7CO, mg+ kg™t « h ', BH B HEEREEY S
BEF8.01%, Al ER A’ N 7.84% AEK CH
B 5. 32% , 5 J 1 B 445 7E 13. 28~13. 73 kg/cem’,
RAEEEAERFTE 0. 79 kg/ e’ st ] B 2L B 4RAH A1 A
0. 01 mm PE fRE£4% 1 BRHE , X4 % R S5 i 5 45
RORAHIE

S E 3k

(1] ®EFH.KESBE, S WHREEEPRHRDD REES
T.,2004(2) : 7-9.
(2] Kt 724, 0=, %, 10 B M fu g v B i 2 I 38 A I 14 % i)
(I &5 BTk, 2006(1) : 138-140.
(3] B, A, EURAS, 4. £0#0BR | 5 43 4 R J5 S 90 0 R AR A 1Y
BRI, & iR, 2002(11) : 143-146.
(4] 3KF, B, AR, 45, Y8 Rl JE A A8 =X A 08 2o I o ) 2 T 7
NSRS A B R p B FE (0. PR BN T, 2012(2) 114419,
[5] b7, 2R3, X0 #4015 O 0 f0 36 45 H SR AL R T LT, R T2,
2012(4) :93-96.
(6] W/KS, =, TR Y. 2050 COp 1PN i S S NP I 38 B 1) TR
(1], 23 {38 ,1993(2) :49-52.
(7] ZR4eyr, F30E TR, % AR 5 1 i) b Bk I e 4 2 17 £ 28
S L] PREES T, 2009(6) :21-24.

Study on the Effect of Packing on the Quality Control of ‘Kyoho’ Grape

ZHANG Xingliang
(Shanxi Forestry Vocational Technical College, Taiyuan ,Shanxi 030009)

Abstract: Using ‘ Kyoho’ grape as material, experiment of grape preservation with cold storage and fresh-keeping

packaging by different packing materials was studied. The results showed that after pre-cooling of ‘Kyoho’ grape,

different packaging materials could effectively play a role in delaying the decline of grape quality. After 30

days storage,the regulation effect of postharvest quality packing with polystyrene foam box of ‘Kyoho’ grape

was obvious. Grape respiratory intensity maintained at a low level of 3. 7 CO, mg » kg™

1

+ h™', grape soluble

solids content increased by 8.01%, the titratable acid content decreased by 7.84%, vitamin C content

decreased by 5.32%, peel hardness maintained between 13.28 — 13. 73 kg/cm?, fruit hardness maintained

0.79 kg/cm?®; Using B type corrugated box and lined with plastic bags of 0.01 mm PE plastic bags, the quality

control effect was similar.
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