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Effects of different out-store modes on shelf-life quality of apricot

fruits after near freezing temperature storage
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ABSTRACT Xinjiang “Xiaobai” Apricot fruits were used as experimental material, the effects of
different out-store modes on the shelf-life quality of apricot fruits after 49 days of near freezing tempera-
ture storage were studied. Physiological indexes and sensory qualities of fruit were measured daily dur-
ing shelf-life. Results showed that: compared with direct out-storage ( CK), both low-temperature
chain out-storage ( A) and slow-temperature increasing out-storage ( B) could maintain high fruit firm-
ness and soluble solid content (SSC) , and effectively delay the decrease of titritable acidity (TA) , as-
corbic acid (V) content and fruit color change (L*, a®, b* ). Besides, the fruit commodity rate
and sensory evaluation also maintained a high level. Compared to group CK and B, A had better pa-
rameters of experiment. Specifically, the shelf-life under the experiment of A could be extended longer
than CK and B, and the sensory evaluation was significantly higher than group B. The results illustra-
ted that the quality during shelf-life of apricot fruits treated with low-temperature chain out-store ( A) is
the best among the three experimental groups.
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Table 1 Sensory evaluation standard of apricot fruit
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Fig. 1 Effect of different out-store tests on

firmness of apricot fruits
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Table 2 Effect of different out-store modes on sensory quality of apricot fruit
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