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Effects of low temperature storage on the postharvest storage quality of
“Younai” fruits
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(Fruit Research Institute, Fujian Academy of Agricultural Sciences, Fuzhou 350013, China)

ABSTRACT: Objective To study the effects of suitable low temperature storage on postharvest comprehensive
storage quality of “Younai” fruit. Methods Taking room temperature as a control, the changes of physical and
chemical indexes during postharvest oily fruit storage were measured, and the effects of low temperature storage on
postharvest storage quality of oily loquat fruit were evaluated. Results Compared with room temperature storage,
low temperature storage at (4+1) °C could significantly inhibit the increase of postharvest rot rate and mass loss rate,
effectively delayed the decline of fruit hardness and the accumulation of malondialdehyde in the middle and late
storage period. It could delay the decline of titratable acid, total sugar and vitamin C in the late stage of fruit storage
and maintain sucrose content. Conclusion Low temperature storage can effectively delay the deterioration of
postharvest storage of ““Younai” fruit.
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Fig.1 Change of postharvest rotten ratio and weight loss ratio of
‘Younai’ fruits (n=3)

—&— (4£1) °C
14 —o— i

il B /(kg/cm?)

0 5 10 15 20 25 30 40 50 60
5 A ] /d

8
6
4
2
0

B2 ISR SCR S AL (n=3)

Fig.2 Change of postharvest firmness of ‘Younai’ Fruits (n=3)
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Fig.3 Change of malondialdehyde content of ‘Younai’ Fruits (n=3)
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Fig.4 Change of postharvest total soluble solid and titratable acid content of “Younai’ Fruits (n=3)
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Fig.5 Change of postharvest total sugar, glucose, fructose and sucrose content of ‘Younai’ Fruits (n=3)
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Fig.6 Change of postharvest vitamin C content of ‘Younai’ Fruits
(n=3)
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