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Effects of Different Storage Conditions on Quality of Prunus mira koehne

LI Yuan-rong, ZHANG Shan-shan, ZENG Xiu-li
(Institute of Vegetables, Tibet Academy Agriculture & Animal Husbandry Sciences, Tibet Plateau Fruit Tree Scientific Observation Experi-
mental Station of Ministry of Agriculture, Tibet Lhasa 850032, China)

Abstract: The effects of room temperature, room temperature and air conditioning bag, low temperature, low temperature and air condition-
ing bag on the quality of Prunus mira koehne showed that the use of low temperature and air conditioning bag storage method can reduce the
weight loss rate and decay of Prunus mira koehne during storage. The decrease of rate, fruit hardness, soluble solids and titratable acid sig-

nificantly slowed the fruit softening process, effectively inhibited fruit gas exchange, lengthened storage time, and maintained the nutrient

content of the fruit, thus improving the fruit storage quality.
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Fig. 1 Effect of different storage methods on the weight loss rate of

Prunus mira koehne and peach

.74 .

IR 2 AR + R4S T 2K B R A A, HLAE

AIAEEI T ARk F A T IR, R A
AT AR CAZ R SRR AE ], Dl K A4 2, A
T 968 2 8 ) SR S 18 2R K
2.2 AR[EMGE A X AR E 2 R A

T2 AT, ZEMCEEE 6 RIN, 2 + SR 4RI
iR Bk IR IS, B 2R 8.33 % FEI
S T R, IR A BRI AR s R
9.09 % , M GAZME I N 25 8 Kk A th I 4= )
%o BERRM], BEE O R B, =R+ SRR
S 4] SR ST TR 2 e T S TR R R e R AT e
F + ACRAEI R A IR A PR BE K R E R
TP EOR 2R 5, o5 AMIFIE 2R B AZ BE SR St
ST ) EL X HE Y A 1] K
2.3 AEME AT ALBEE E R0

SRS AT I P e A SR S A BT A — 0
T, TR ST Fs R S 114 el 2 72 A e SR SIS O 4P e L
SRR IAI o R ST A i 2 SR ST it M P o A R A
o MR B A R M A AR
HH & 3 AT, 4 Ay =X A Ot A% Bk A Bk R S A
JEE G I R 14 T 257+ BB R R Rk e, H
BT R L EAAE T B SR, 2 R 8 R 52
(AR T R 3 347 HE At 3 A =P, (IR +
AVRARI Y S ST R B A 1, ZE RS 8 KA
JERBRTE R IR R + A4S R IR + LS
4 Fpie e 2R, SR SRR 3 R B T 58,46 % |
34.62 % 40.00 % .18.46 % , EMkIEEIR . EIR +
SRAE KR IR + RIEAS 4 AP T =T SRS
WEREAY B RIE T 67.21 % 58.20 % 63. 11 % 54.
92 % . AR AR + SIEEN A 1] Ty
U, REAE A ) DR A I (R SR S A s B, U I Sk 2
ARk, S8 8 T) , i v R S 1) Y

o
90.00 -
80.00 A
70.00 - o
= 60.00 = EROL)
x == + T OE)
= 50.00 1 = (G (L)
511 40.00 1E§z§+%uﬂ(ﬁ‘t>
pron J =R .
= 30.00 D% + OR(E)
20.00 (T
10.00 I L + SR CE)
0 T T T T T T T =i
01 2 3 45 6 7 8

IR E(d)

B2 ARG &k ERRLE R0
Fig.2 Effect of different storage methods on the fruit decay rate of

Prunus mira koehne and peach
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Fig.3  Effect of different storage methods on the firmness of Prunus mira koehne and peach fruit
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Fig.4 Effect of different storage methods on the soluble solid content of Prunus mira koehne and peach fruit
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Fig.5 Effect of different storage methods on the titratable acid content of Prunus mira koehne and peach fruit
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