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Effect of Logistics on Quality of Sweet Cherry

LI Wen—sheng'?, WANG Bao-gang'*, HOU Yu—ru', MIAO Fei'
(1. Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093, China;
2. Beijing Key Laboratory of Fruit and Vegetable Storage and Processing, Beijing 100097, China)

ABSTRACT: The aim of the study was to investigate the changes of temperature and relative humidity in refrigerated
truck during commercial logistics of sweet cherry, and to obtain the appropriate storage period at different temperatures after
transportation. The temperature and relative humidity during the whole commercial logistics process were recorded by
automatic temperature and humidity recorder. On arrival, sweet cherry was stored at 0, 5 and 20 °C, respectively. The
temperature was 15.4~27.3 °C and the relative humidity was 64.5% ~97.6% in refrigerated truck of sweet cherry without
pre—cooling during the 30 h logistics. Sweet cherry stored at 0~5 °C after transportation kept better qualities. In conclusion,
sweet cherry without pre—cooling could be long—distance transported in refrigerated truck. However, these fruits were not
suitable for long—term storage, and need to sold in a timely manner. Even if stored under cold storage condition after
transportation, sales period of sweet cherry should not be more than 5 d after harvest.
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Tab.1 The change of temperature during logistics

BEFRAE BEFEIT R/ C B R C FIA R R R/ °C &R/ C
AT 23.9~24.5 24.5~24.4 24.4~24.4 24.4~2577
AT 23.4~25.0 25.0~21.9 21.9~22.2 222~239
HTERHE] 23.2~258 25.8~24.0 24.0~24.1 24.1~254
HI#B A L 23.0~24.8 24.8~19.9 19.9~19.8 19.8~24.9
HrEAT 23.4~25.1 25.1~25.7 25.7~26.1 26.1~24.3
AT 23.2~23.6 23.6~21.9 21.9~22.4 22.4~247
LERIYENN 23.2~24.8 24.8~154 15.4~15.7 15.7~24.0
rpR ] 23.0~24.6 24.6~19.2 19.2~19.6 19.6~23.5
HRERZE I 23.4~24.0 24.0~243 24.3~242 24.2~24.0
HERA 23.8~25.6 25.6~20.3 20.3~20.4 20.4~25.6
JET AT 22.9~239 23.9~20.1 20.1~20.3 20.3~23.2
Jai AT 24.4~243 24.3~21.4 21.4~21.4 21.4~23.5
Je#R i) 24.1~23.8 23.8~254 25.4~25.6 25.6~25.6
Ja# A I 23.5~24.1 24.1~254 25.4~253 25.3~24.5
Ja# i b 24.1~24.8 24.8~27.0 27.0~27.3 27.3~25.4
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Tab.2 The change of relative humidity during logistics

KR A BT FRANNR L /% B AR % FTA TR A T B X /% e AN %
AT 85.7~93.7 93.7~95.8 95.8~95.1 95.1~70.1
&AL 84.0~91.9 91.9~93.8 93.8~93.8 93.8~70.3
AR 1] 84.4~91.7 91.7~92.8 92.8~94.0 94.0~66.4
HIEBAE b 82.2~92.6 92.6~92.5 92.5~94.3 94.3~74.0
HIEBAT - 80.1~91.0 91.0~90.8 90.8~92.4 92.4~72.0
AR 81.8~90.4 90.4~91.5 91.5~93.8 93.8~66.2
AR 84.4~85.1 85.1~88.4 88.4~90.0 90.0~67.5
R A 80.6~90.7 90.7~90.5 90.5~92.5 92.5~68.4
A L 81.5~92.0 92.0~95.1 95.1~95.8 95.8~67.9
T 84.1~91.7 91.7~93.3 93.3~94.8 94.8~72.9
JaHR AT 77.2~90.1 90.1~92.5 92.5~92.9 92.9~66.9
Jait T 83.0~90.2 90.2~92.9 92.9~92.8 92.8~68.4
Je AR e i 84.1~89.3 89.3~93.9 93.9~94.7 94.7~64.5
Ja#l A L 79.1~92.9 92.9~96.9 96.9~97.6 97.6~69.0
Jail b 84.1~92.9 92.9~95.7 95.7~96.5 96.5~69.0
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