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Effects of storage temperature on the preservation period and quality of
seedless wampee fruit
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ABSTRACT: Objective To study and determine the most suitable storage temperature of seedless wampee fruit,
providing theoretical and technical basis for postharvest handling. Methods After harvesting and sorting, seedless
wampee fruits were stored at different ambient temperatures, the changes of overall sensory quality, color, main
physiological and quality indexes of fruit were observed during storage. Results Fruits at lower cold temperature
3-5 °C and low temperature 8-10 °C had slower overall visual quality decreasing and longer storage preservation
period, which were 13 d and 11 d respectively, while storage time under moderate low temperature 13-15 °C was 9 d,
and there was only 3 d under normal storage temperature of 23-25 °C. Cold storage could effectively reduce fruit
respiration rate and ethylene release rate, delay pericarp color and overall visual quality deterioration, and slow down
the changes of total soluble solids, titratable acid and vitamin C, so as to maintain fresh quality and nutrients.
Conclusion Low temperature storage can effectively slow down inner and outer quality deterioration of seedless
wampee fruit, the lower the temperatures, the longer the storage preservation period. The optimal storage temperature

of seedless wampee fruit is 8-10 °C, the storage preservation period under this temperature is 11 d.
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Table 1 Judgment standard of overall visual quality of seedless wampee fruit
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Fig.2 Overall visual qualities and preservation period changes of

seedless wampee fruit under different storage temperatures (n=3)
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Fig.3 Illustration of outer appearances of seedless wampee fruit
stored at different temperatures for different time
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Fig.4 Effects of storage temperatures on respiration rates of
seedless wampee fruit (n=3)
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seedless wampee fruit (n=3)
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