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Table 1 Effect on fruit sense quality of different treatments
40 d 80d
On fortieth day of storage On eightieth day of storage
T reat- /% /%
ments Rate of . Rate of ;
souﬁdef?uit Peep Flesh color Quality souﬁdefc;uit Peep Flesh color Quality
I 99 7 . 90 0 N Beginning
No sinking gpot Green Excellent c;)ogcr?(clzve tuﬁlqﬂiggre?j Excellent
Il 95 6 —r Turning 8a 3 No concave
No sinking ot into red Excellent peckle Fresh red Good
11 9 8 No sinking sot Green Excellent 85 2 No concave L ight red Good
geckle
Somew ater
v 91 2 L 72 8 i i L ight red
Some sinking ot Green Good mgn%r;lgn W ithI%raA;r'm ig Poor
eckles
Some bigwater  Green and
cK 9 1 Some sinking ot Green Good 2 mmersion concave  a little Poor
peckles w hite
22 CK v ,
90 d , , I , 7d II .
I , 8d
CK( 2, CK 28 21 , I 1II
2
Table 2 Effect on shelf life of different treatments
/d
Index of Index of :
T reatments chilling brow ning Flavor D;?gllf'nlﬁgf
injury injury
1 Q 100 b Q 050 ¢ 85 8a 20
1I Q 088 b Q 155 b 74 3c 8
I Q 093 b Q 100 bc 80 6b 15
1Y 0. 321 ab Q 402 a 65 4d 7
CK Q 400 a Q0 300 ab 60 5e 7
P=0Q 05

Noce PR Test, different letters stand for difference at P= Q 05 level
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Fig 1 Reducing sugar and titratable acidcontent of different treatments
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Fig 2 POD and PPO activity of different treatments
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Fig 3 Content of phenolicsof different treatments
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Study on physiological characteristic and change-temperature
storage technology of plums

. 1 B 1 2
SUN Xiu-lan™,L IU Xing-hua", ZHANG Hua-yun
(1 College & Food Science and Engineering,N orthw est Science and T echnology U niversity d A griculture and Forestry, Shaanxi, Yangling 712100, Ching;
2N ational Engineering T echnology Research Center for A gricultural P roduces f reshness P rotection, T ianjin 300112, China)

Abstract: The influence of four change-temperature treatments on storage quality and physiological
changes of“ Hei hupo” plunswas investigated The results showed that the treatment of intemittent
wam ing distinctly postponed the symptom and appearingly lightened the degree of chilling injury. The
decrease of reducing sugar content and phonemic’s titratable acid content w as inhibited and phenolasew as
low ered by intem ittentwam ing T reated plum smaintained better quality for 90d and 20d shelf life
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