Far 23 o T
2020 4F 12 /1 PACKAGING ENGINEERING 19 -

(HFEL B BRI T8 R IR0 T E S %, 7 %Ik 125100 )

E: Bty ZRERNAFERREREABEN Y, ABEAERREREL S ABEHPARMLE—F
BRI, RAGERREW DA RMEE—FRIREG, Tk T EHMERABESLELS
T, AAREBER, 545 F @'&*%Jﬁ‘ig TR EEMAPRET ARSI NG ER, R %E%%
Fl—REGRE S, REGER FHEHRSYMREEABENRE, ERRBREBRAER
BB KRBT AR A AUE flvérlubo éév’e b )G e K3 B R R IR IE R AR TR FAH Y ,%%shm,
W AABE R R, WA T AR BTN L L,

KEIR: EERE; RERSE;, RABZ

FESES: TS255.1 XEKFRIRAE: A XEHS: 1001-3563(2020)23-0019-06

DOI  10.19554/j.cnki.1001-3563.2020.23.003

Effect of Bagging on the Browning of Pear and Apple Pericarp after Harvest
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ABSTRACT: The work aims to review the effect of bagging on the browning of pear and apple pericarp after harvest, in
order to provide some theoretical basis for solving the causes of browning of bagged fruit pericarp and further improve the
quality and commodity value of bagged fruit. The relationship between pericarp browning and pigment content, related
enzyme activity, calcium content, phenolic substance, pericarp structure and membrane lipid peroxidation was summa-
rized. Different fruits, different varieties of the same fruit, different bagging types and other factors led to the differences
in the degree of browning. Therefore, the basic mechanism of bagged fruit after unpacking more prone to browning than
the unbagged fruit was not determined. In the future, it is necessary to intensify the systematic research on the pathogene-
sis of pericarp browning of bagged fruit after unpacking, and make clear the pathogenesis of browning, which will help
prevent and control the occurrence of browning.
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