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Table1l Effect of 1M CP treatment on fruit quality retention

/d /d /(kg- an”?) /% A
Daysof Daysof Fimness TSS Titratable acid
storage  post-storage cK 1M CP cK 1MCP cK 1MCP
0 Q2+Q7 92+Q7 14 0+ Q 2 14 0+ Q0 3 6 709+ Q 346 6 709+ Q 346
30 1 8306 88+0Q7 137+ 03 139+ Q2 5 927+ Q 309 6 350+ Q 474
14 7807 8505 13 4+ Q 3 137+ 04 5 366+ Q 292 6 162+ Q 578
60 1 7808 87+ 08 137+ 03 138+ 03 5 575+ Q 23 6 219+ Q 45
14 69+ 06 8606 131+ Q0 134+ Q2 5 055+ Q 25 5 665+ Q 10
90 1 7.3+08 8506 137+ Q0 4 139+ 01 5 000+ Q 14 5 872+ Q 32
14 6 4+ Q6 84+ 06 13001 133+t 02 4 440+ Q 10 5 584+ Q 26
120 1 6506 87+09 136+ Q3 138+ 03 4 522+ Q 23 5 342+ Q 45
14 6 0+ 08 83+t06 128+ Q1 132+ 01 3 957+ Q 20 5 187+ Q 13
150 1 63t Q8 86+£10 130+ Q2 135+ 03 4 522+ Q 16 5 194+ Q 33
14 57+08 83+t0Q7 12 4+ Q 2 131+ Q01 3 600+ Q 35 4 650+ Q 12
1 , 1M CP 150d
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Effectsof 1M CP on post-harvest physiology of° Pink L ady’ apples

W ANG Zhao-gai,M A Shu-shang,W ANG Rui-qing, ZHAO Zheng-yang, GAO Hua
(College o L if e Sciences,N orthw est A & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: T he effect of 500 nL A 1M CP treatment on* Pink lady’ applesw as studied during both the
storageat 0  and the subsequent 14-day shelf at room temperature The result show ed that the fruit fim-
ness, titratable acids and total soluble lidsof 1M CP treatment w ere reduced from previous 9 2 kg/an?,
6 709 g4 and 14 0% to 8 6 kg/an?, 5 194 gA and 13 5% regectively,w hich were low er than those of
the control The inhibition on the deterioration of fruit quality w as related to the decrease in the regpiration
rate and ethylene production caused by 1M CP treatment‘ Pink lady’ apples could be stored well for 5
monthsat 0 ,and 500 1L A 1M CP could significantly improve the storage quality.

Key words 1M CP; apple post harvest physiology; quality



