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Effect of Preharvest Spraying with 3 Fungicides on Quality and SYP-Z048 Residues of Postharvest Cherry Tomato Fruits
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Abstract: “Jinzhu” cherry tomato was used to investigate the effect of preharvest fungicide spraying on the incidence
of diseases, weight loss, eating quality and SYP-Z048 residues of postharvest fruits. The results showed that pre-harvest
fungicide spraying dramatically reduced the disease incidence of postharvest “Jinzhu” cherry tomato, increased the contents
of vitamin C and total soluble solids (TSS) and delayed their loss during postharvest storage, but did not significantly
affect weight loss and the content of TA (P < 0.05). The best pre-harvest fungicide was SYP-Z048 at a concentration of 0.4 g/L.
SYP-Z048 residues revealed a declining trend both in preharvest cherry tomato fruits and in postharvest ones, declining
slower in postharvest fruits. Moreover, lower storage temperature resulted in a slower declining rate.
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Fig.1  Effect of preharvest spraying with fungicides on disease

incidence and weight loss of “Jinzhu” cherry tomato

B P AT, SR T FH (] W A R e 1 it 5 4 B A4 K 2
MR RIRZREZFALT S AAHE (P<0.05) ; MEZFEHIT
] 8 e P A 5 T S AT 2 P RIS, (R A
F o SRR HH ) 2% T8 77 5 e < B Ak S 50 0 B R A 2k R 2
KT aE, HERARZE (P>0.05) .

Lt LRGSR, SRl IR] SR B R S ) < R AR K
AR5 R0 F 35 P BAI, SR R 1] W T P e 5 e %o
FRABE T AR 5200 124 5 CIAAE T BRI R AR
B (P<0.05) 5 KR HIE] S B 77 it 0 4 2Rt ik 25
SR M e R v o A R S R RS I AN K
2.2 SR A BRI R R T A R TS T 5 T

ﬁ\gja O W e [0 K 2 A AT 1
o CEX T P
2 30 B bab
?ED 25+ b

20
N L by ay
Hm_ 15 [ b C ba cc
2 il |
U -
> 0 1 1 1

0d 21d-5°C 21d-12°C 21d-20°C

I T -5k
B2 RATREFGHEN SERERE T VCE R M

Fig.2  Effect of preharvest spraying with fungicides on vitamin C

content of “Jinzhu” cherry tomato
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Fig.3  Effect of preharvest spraying with fungicides on titratable

acidity of “Jinzhu” cherry tomato
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Fig.4  Effect of preharvest spraying with fungicides on total soluble

solid content of “Jinzhu” cherry tomato
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Fig.5 The dynamic change of SYP-Z048 residue in “Jinzhu”

cherry tomato fruits
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