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Effects of Mechanical Stresses on Postharvest Olives Quality and Physiology

CHEN Wei-hui, PENG Hui-qiong

(Department of Biology, Hanshan Teachers College, Chaozhou 521041, China)

Abstract: By means of three different artificial picking-way, namely tree picking, net pickingandnatural dropping. Different
mechanical stress effects were discussed on business quality and postharvest olives physiology. The results showed that after
sufferingmechanical stress, during storage, the fruitweight lossrateand the soluble solidcontent show some linear increase, while
the cell membrane permeability also increases. Since both the quantities of vitamin C and organic acid decrease, with water
content descending, respiration rate quickly enhancing, and PPO, POD and CAT activities increasing, the fruits decrepitude

progress accelerating. Hence gently handlingwill decrease mechanical stressand be important to extend the 1ife spanand improve
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the commodity quality.
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Fig.1 Effects of mechanical stress on good fruit rate of
harvested olives fruits
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Table 1 Effects of mechanical stress on containing water content, souble solid content, organic acid and VC content of
harvested olives fruits
P Bk %) ] TEA) Co) LR %) VC (mg/100g)
1d 7d 1d 7d 1d 7d 1d 7d
N TRl 79. 44 69. 4 14.75 26.72° 1.78 1. 57 14.94 10. 34°
KAl 79. 44 68. 32 15.25 28.9° 1.78 1.36 14.97 9.77°
[EREEECS:) 79. 44 68. 69 15.93 26. 53" 1.78 1. 13¢ 14.94 8. 62¢

Ee SRR R R 227 B (p < 0.05) .
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Fig.2 Effects of mechanicl stress on weight loss rate of
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Fig.5 Effects of mechanical stress on PPO activity of harvested
olives fruits
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Fig.6 Effects of mechanical stress on POD activity of harvested
olives fruits
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Fig.7 Effects of mechanical stress on CAT activity of harvested
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