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Effect of Temperature and Package on Storage Quality of Kyoho Grapes

Ji Hua Guan Junfeng

Feng Yunxiao Li Limei

Sun Yulong

{ Institute of Genetics and Physiology , Hebei Academy of Agriculture and Forestry Sciences,Shijiazhuang 030051, China}

ABSTRACT Changes of loss of weight, Ve, TSS and titratable acid content of kycho grape fruits stored at differ-
ent temperture and package after harvest were studied. The results showed : during the storage, the loss of weight of
fruits increased, the titratable acid and vitamin C decreased gradually, T'SS content added first and then lowed. Cold
temperature and package storage inhibited significantly fruit transpiration, and keep relative stability of the TSS

and the titratable acid content, cold temperature keep high vitamin C content, but elfects of package were not obvi-

ous, 30um polyethylene film package were better than 50pm.
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