i

XA 8 -]

i

]

|

v 2014, Vol.35, No.0O4 205

HA AL PN 75 BERZPE R I BHL R 4 55 )

SR, BT, VLR, BRAES, kMY
(LREFE KA EMEAR S BRBAZRE, RETRMEVAREALKRE, RKE 300134
2. ZR i R TREBORBE Tl CRED , REEHR fcR e A B S IR AR EE B A eI =, R 300384)

i % DI ROV, BETT T RAIAFREE R LM (polyethylene, PE) 48 A UiH B3 T X, FEVHK
€ (0.0£0.5) C) MR G AR fh IR G5 R3R W] PE AREAAC B AT AT AU PR R S B I 5, SEZ 9578
B, REFE BB RA K M EE, ARANHRN KT E, 3mSR R B T, IR Iy AL
Bl AT S A BT VR 4R AE B AT, 7 B AZ DR RO EUIYIAE K 2190 do B2 7940 pmXIPE 4R G0 A BIL B 1 i ff
I PREERCR o

FEEE: HEEM: BRRORE AEEAR, MR

Effects of Film Packaging Treatments on Physiological Metabolism and Quality of Postharvest Green Walnuts
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Abstract: The effects of modified atmosphere packaging (MAP) with polyethylene (PE) bags of different thicknesses
on physiology of green walnuts during cold storage temperature ((0.0 & 0.5) ‘C) were investigated. The results showed
that MAP packaging with PE effectively reduced the incidence of mould decay, delayed fruit deterioration, maintained
the original moisture content and the original color of green walnuts, inhibited the increase of acid value and increased the
activity of catalase (CAT). The activities of polyphenoloxidas (PPO) and lipoxygenase (LOX) were also maintained at a
lower level. The treatments of PE packaging could extend the storage life to up to 90 days. Packaging with 40 um thick PE

could provide the best preservation of green walnuts.
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Fig.1  Effect of MAP on the incidence of mould decay in green walnuts
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Fig.2  Effect of MAP on moisture content of green walnuts
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