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ABSTRACT: The work aims to explore the effects of different storage temperature, modified atmosphere packaging, and
preservatives on the storage quality of 'Saiwaihong' apples. Freshly picked 'Saiwaihong' apples were subject to storage for 60 d

through refrigeration, modified atmosphere packaging (O,/CO,, 5 : 1), and treatment with a complex preservatives (methyl

i B 2023-06-04

HEETIH: WAL K3 E4 (ZR2020MC213, ZR2020QC242 ); B E A AA ¥ £ 455 (M224200002 ); # & 4404
SAREAA (6602422079 ); F BRI K FFHERAFT LS (6651120039)

HEEEE



Faak 21

BB, S5 IR PR X S8 AMLL 5 v S 01 58 Y 5 145 -

cyclopropene, CaCl,, betaine). During the storage period, changes in the texture properties, respiration rate, appearance

quality, browning index, titratable acidity, soluble solids, ascorbic acid, relative conductivity, and malondialdehyde content of the

apples were analyzed. At 0.5 °C, combined treatment of modified atmosphere packaging and exogenous preservatives effectively

suppressed the increase in browning index, malondialdehyde content, and relative conductivity of 'Saiwaihong' apples. Compared to

the apples subject to 0.5 °C refrigeration alone after 60 d of storage, the above-mentioned treatment showed a reduction of 42%

in browning index, 66% in malondialdehyde content, and 14% in relative conductivity. Furthermore, this treatment method also

slowed down the decline in fruit texture properties, reduced the respiration rate, and maintained higher levels of ascorbic acid, soluble

solids, and titratable acidity in the fruit. Refrigeration at 0.5 °C combined with modified atmosphere packaging and preservatives

can effectively inhibit cell damage and nutrient loss in 'Saiwaihong' apples, thus delaying the deterioration of apple quality.
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Tab.1 Effect of different storage conditions on the texture properties of 'Saiwaihong' apples
b 18] /d 5 2% 1 WEEE/N BB /KD MM sidE/mm  REEME/N IR /mI
0.5 °C 189.0£3.2"  38.0£1.8*  0.7240.04*  3.67+0.13"  135.4+8.0°  496.5+46.9°
4°C 189.0+3.2%  38.0+1.8*  0.72£0.04°  3.67+0.13°  135.4+8.0°  496.5+46.9°
° 0.5 °C/< 189.0+3.2%  38.0+1.8*  0.72£0.04°  3.67+0.13°  135.4+8.0°  496.5+46.9°
0.5 °C/S MR 189.0£3.2%  38.0+1.8*  0.72£0.04*  3.67£0.13"  135.4+8.0°  496.5+46.9°
0.5°C 176.4+4.0°  32.0+3.6°  0.63£0.06°  3.49£0.04™  110.6£10.2° 385.8+35.4"
4°C 177.5£5.6"  34.0£2.8"°  0.63+0.03"  3.34+0.11°  111.846.4*  373.4+31.1°
% 0.5 °C/"< i 184.5£0.7°  34.0£2.2"  0.64+0.04"  3.49£0.04™  118.1+6.1*°  411.8+16.9™
0.5 °C/HMEBER]  185.6£0.3°  37.0£0.8"°  0.67+0.04"  3.56+0.14°  125.0£6.9"  444.9+£35.6"
0.5°C 175.7£1.1°  31.0£1.6°  0.57£0.02*°  3.40£0.07®  100.7+4.4  342.8+17.9°
4°C 171.0£1.6°  31.0+2.3°  0.54£0.01°  3.29+0.01°  92.3+2.2°  303.7+7.1"°
°0 0.5 °C/< i 181.043.1%  34.0£4.5"  0.59+0.04™  3.42+0.04°  106.849.5°  365.3+36.5°
0.5 °C/SVH/MREE 185.042.1°  37.0£1.1°  0.61+0.03° 3.47+0.09°  113.5£5.6*  394.1+14.9°
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Fig.1 Effects of different storage conditions on
respiratory intensity of 'Saiwaihong' apple
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Fig.2 Effects of different storage conditions on the appearance of 'Saiwaihong' apple
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