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Effects of Temperature on Storage Quality of Postharvest 'Guofeng No.7' Plum Fruit

HAO Xing-wei', ZHOU Qian', GAO Fang', ZHANG Ting-ting',
HAO Yi?, JIANG Yong-feng?, LU Yu-zhuo?

(1. College of Food Science, Shenyang Agricultural University, Shenyang 110866, China;
2. Liaoning Institute of Pomology, Liaoning Yingkou 115009, China)

ABSTRACT: The work aims to determine the optimal storage temperature for plum fruit, and to clarify the effects of
different low temperature storage on physiological characteristics and quality of plum fruit. The fruit quality and physio-
logical characteristics of 'Guofeng No.7' plum fruit were studied at different storage temperature (—2+0.5), (—1+0.5),
(0£0.5), (1£0.5), (2£0.5) °C. The results showed that storage at (0+£0.5) °C could significantly inhibit the decrease of
hardness, titrable acid (TA) , total phenols and flavonoids contents of 'Guofeng No.7' plum fruit, keep fruit color, inhi-
bition of respiratory rate and ethylene release peaks, and maintain a high level of soluble solids content (SSC). At the
same time, it can delay the increase of anthocyanin, relative membrane permeability, superoxide anion (O?") and hydrogen
peroxid (H,O;) contents in 'Guofeng No. 7' plum fruit, and delay the ripening and senescence process of plum fruit after

harvest. In addition, the temperature can effectively delayed the peak of polyphenol oxidase (PPO), peroxidase (POD) and
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superoxide dismutase (SOD) activities, improve the antioxidant capacity and control the quality of fruit during storage

after harvest. Therefore, (0+0.5) °C can effectively prolong the storage period and maintain fruit quality.
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Fig.1 Changes of color and hardness of pericarp of plum fruit under different storage temperature
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Fig.2 Changes of TSS, TA, respiratory intensity and ethylene release of plum fruit under different storage temperature
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