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Effects of harvest maturity on qualities of
cherry under express packaging
QIU Ji-ying, XU Hui, CHEN Lei-lei, XIN Xue,ZHAO Shuang-zhi,ZHANG Xiang,ZHOU Qing-xin "

(Institute of Agro—Food Science and Technology,Shandong Academy of Agricultural Sciences,
Key Laboratory of Agro—Products Processing Technology of Shandong Province,
Key Laboratory of Novel Food Resources Processing, Ministry of Agriculture,Jinan 250100, China)

Abstract : The effects of harvest maturity on the weight loss rate, ot rate, color, soluble solid,reducing sugar, titratable acid and

sensory quality of "Hongdeng" cherry under express packaging were studied.The results showed that the 9 mature cherry was

suitable for express delivery being packed in the foam box plus ice bag, which owned a bright color, moderate contents of

soluble solids,reducing sugar and titratable acid,lower rot rate, and relatively stable sensory quality.The results would provide a

theoretical basis and technical reference for the preservation of sweet cherry during the express delivery process.
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Table 1  Sensory evaluation standard of“ Hongdeng” cherry
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Fig.1 The effect of harvest maturity

on weight loss rate of cherry
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Fig2 The effect of harvest maturity on rot rate of cherry
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Fig.3 The effect of harvest maturity
on chromatic aberration parameter L" of cherry
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on soluble solids content of cherry
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on reducing sugar content of cherry
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Fig.6 The effect of harvest maturity
on titratable acid content of cherry
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Fig.7 The effect of harvest maturity on sensory quality of cherry
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