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Effects of Intermittent Warming Treatments on the Quality of
Pomegranate Fruit during Storage

Zhang Runguang', Zhang Youlin', Zhang Zhiguo?
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2 (College of Food and Biologic Engineering, Shandong Institute of Light Industry, Jinan 250353, China)

ABSTRACT  Effects of intermittent warming treatments on the quality change of Shanxi Lintong sweet
pomegranate fruit during storage were studied in this paper. The results showed that pomegranate fruit
stored at (5. 0£0. 5)°C with intermittent warming treatment of 24 h at (1540. 5)°C every 6 days could main-
tain the soluble solids content as well as total sugar content and titratable acidity, inhibit the rise of the
browning index of skin and reduce fruit rotten rate effectively. After 120 days of storage, pomegranate fruit
had a good appearance and well sensory as well as high quality on freshness.

pomegranate storage, intermittent warming, fruit quality
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