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Effects of Exogenous Ethylene Treatments on Quality of “Bayuecui” Peach Fruit in CA Storage

HU Hua-1i%2, LIANG Li-song', WANG Gui-xi'*, LI Yan-—ju®
(1. Key Laboratory of Forestry Silvicul ture, State Forestry Administration, Research Institute of Forestry,
Chinese Academy of Forestry, Beijing 100091, China;
2. College of Forestry, Northwest A&F University, Yangling 712100, China;
3. College of Life Science and Technology, Beijing University of Science and Technology, Beijing 100081, China)

Abstract: This experiment studied the effects of exogenous ethylene of different concentrations(10~20 ul/L, 50~80 ul/L)
on the quality of “Bayuecui "peach fruit during CA storage (9%~11% C0:+9%~11% 0z) and then 3 days shelf-life at 20 “C.

The results showed that the treatments with exogenous ethylene could make peach fruit softening normally, however, the
firmness of peach fruit which were stored in controlled atmosphere without exogenous ethylene and in low temperature
appeared harden, and lost the ability of normal softening even at 20 ‘C at the late period of storage. The treatments with
exogenous ethylene promoted the increasing of membrane permeability of peach fruit during storage and shelf—1ife. Exogenous
ethylene increased the total sugar content of peach fruit in the late period of storage, but did not affect the total sugar content
obviously at 20 °C for 3 days. The treatments of exogenous ethylene accelerated the decreasing of titratable acids content in the
middle stage of storage, while slowed down the rapid decreasingof titratableacidcontent during the shelf-life. Theabove results
indicated that the effects of exogenous ethylene on the quality of peach fruit stored in controlled atmosphere manifested in the
middle and late period of storage. Considering the comprehensive effects of different ethylene concentrationsonall quality of
peach fruit, we believed the treatment with 50~80 ul/L exogenous ethylene has better effection.
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Fig.1 Effects of exogenous ethylene treatments on firmness of
peach fruit
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Fig.2 Effects of exogenous ethylene treatments on membrane
permeability of peach fruit
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Fig.3 Effects of exogenous ethylene treatments on total sugar
content of peach fruit
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acid content of peach fruit

Bk S T R v, T 4 R D) A 1 R S
G Pl N R (EV 7 oy (Y6 SO e A e
P E IR AT R EBOR EAREIE W )AL, g Rny,
] CRARF Bk S SEAE AR I 5 1) A — o 1 B 2R 0 HLgg
% 5 ARG, R R SRR N . CA AT
FHI 20 A ke e K S R s R, (R Bk R S 5
Ji W SRR R, TSRS S IR AT LR S
5081, Lluis P&EAE 0. 5. 10CHE4&4EF, 0.1, 1.
3+ 10, 1001 1/L AN ZMF 4R “Elegant Lady”. “0”7
“Henry”. “Fairtime” 1 “Autumn Flame” Bk
S28d, SEREIL, AMIE LA AL B VA Rk R S A
SSC MITA ZmiA R0 [FHE, Dong L 454kiE, M
150 1/L AMJE A3 0 C I Bk R 5 4 J, 25k
I, L Ak B SR R S e RN B, (R
Ji, ANE IR A B R S H) SRR T, R E T N
JRLRE FRY AP, R T 58 IR S I 6 1) J e o). mT
NG 9 Ak B D5 T SOk SR S SRS AN T A, AT
FOIMFH RIFERI S5 Wk AR 20 Ab 3Bk R S e 3R
B, MR MG MK BE SR SE ) AR R 2 m L, [\
FE, Lluis PZEWFSTEM], 1999 4F 31 1/L AME L4 ab 3
AELE T MRS SR A A ), {HAE 2000, 2001 411
BRI TR RFIFERZ R, 1EE 2 1999 4R
375 BBk SR S AR T 2000 2001 4E Bk SR 52 1 )l A



342 2008, Vol. 29, No. 01

e

AUBENIE

L, Zhou H W AEWFFURW], SN LA AL B ERAR TR
T IR Bk R S BCR K AR A, IF HOR LR MO SE L0
O AR T AR SCEEVE PR AT ACO VS TES) . AT WLAME
L i T T W I Rk R S 1) AR AR, T S
N

E X P S P SR STl R R G Rt SR S R 1) 3
A VR TN IR S A e e e R rp e b, HAE
Vel i 1 EG R SR A Ve T AN BERRAL 5 e AN AR Ak
BT AR WIRE SR SEIE R AL, H CA2 AbBR R
FUFT CAL o AN L RTINS e 17 3 i 39T Bk 2R i
R, X L AL BB A KRB, RS T AN
CAT I F T AL C A Ik Bk R S AT e Hcdl . AR
LATALTEXE CA T GBE R SE BB S A TA &R IAT 5
Wiy, HLCAE ] SR B e 5 Y] 5y B AU
SRR CA TR ME A St B A I RCR s I CA2 AbEE
X YRR SR S TR AE TG T CA T AR BE

S E k-

U EATE E5kE. AEPCRSE A R BRI ], plkRbe
WF5Y, 2003, 16(4) : 465-472.

2 e, BT, RS, SRR R R AR A
SRR T]. MRlRR2ERTST, 2005, 18(2) @ 114-119.

k] LURIE S, CRISOTO H C. Chilling injury in peach and nectarine[J].
Postharvest Biology and Technology, 2005, 37: 195-208.

(4  ZHOUHW, LURIES, BENAR, et al. Intermittent warming of peaches
reduces chilling injury by enhancing ethylene and enzymes mediated by
ethylene[J]. JHort Sci Biotech, 2001, 76: 620-628.

5] RETAMALES J, COOPER T, STREIF, et al. Preventing cold storage
disorders innectarines[J]. JHort Sci, 1992, 67: 619-626.

(6]

M

]

]

[10]

(11

[12]

[13]

[14]

[15]

[16]

(17

(18]

BEI FR, B, S PSR AT ], Sk
AR, 1994, 9(1) : 75-80.

BESC, BGPTSR A TR K B KU
[7]. fdbfeslt, 1999, 14(4) : 137-141

BRI B R S ORI T A O AR B AR M ST (D]
Mz PEALARMERLR, 2004,

R, BRERS, TUHUAR, S BERSESRJE AR P S TAAVABA
MZIFRAALT]. RIH], 2003, 20(3) : 157-160.

LLUIS P, CARLOS H, CRISOSTO, et al. Effect of continuous expo—
sure to exogenous ethylene during cold storage on postharvest decay
developmentandqual i tyattributesof fruitsandtablegrapes[J]. Postharvest
Biology and Technology, 2003, 27: 243-254.

BRI A S AT M), dEst: g AR, 19950 29-
30; 98-99.

ANDERSON P E, PENNG W. Intermittent warming of peach and
nectarine stored in a controlled atmosphere or air[J]. JAmSoc Hort Sci,
1975, 100: 151-153.

INGE, IMBL, ZEHH )N, A ARIEEON T A AR AL S BT S (]
SEPHACEE AR, 2003, 20(3) : 209-210.

ARTES F, FERENEDEZ-TRUJILLO J P, CANO A. Juice characteris—
ticsrelated towoollingand ripening during postharvest storage of peaches
[J]. Zlebensm Unders Forsh, 1999, 208(4) : 282-288.

BRECHT J K, KADER A. Regulation of ethylene production by ripen—
ingnectarine fruit as influenced by ethylene and low temperature[J]. JAm
Soc Hortic Sci, 1984, 109: 869-872.

DONG L, ZHOU H, SONEGO L, et al. Ethylene involvement in the
cold storage disorder of “Flavortop hectarine[J]. Postharvest Biol—
ogy and Technology, 2001, 23: 105-115.

BT, BEUERA, EUvRE, SE. ANE LM% CA TEUEE S S MDA
. PPO I LOX S AR AL R SEma ], PIekeapeadi, 2007, 22
(3):38-42.

ZHOU HW, DONG L, BEN-ARIE R, et al. The role of ethylene in the
preventionofchillinginjuryinnectarines[J]. Journal of PlantPhysiology,
2001, 158(1): 55-61.



