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Abstract: Vallee spur Del apple was used to study the effect of harvest date and storage condition on
fruit physiological characteristics. The results showed that physiology index had great change during
maturation, 157 days after bloom; single fruit weight did not increase any more. Under room condi-
tions (Temperature 13—18C ,RH 64 % —70%) , fruits harvested in V and VI period had ethylene re-
lease peak of on 10th day after storage and reached edible state, fruit ripening date was shorten obvi-
ously; firmness of fruits harvested in [l and [[I period was higher than others and still over 6. 00 kg -
em 2 20th day later after storage. In cellar conditions (Temperature 13—18C ,RH 64% —70%) , eth-
ylene release peak of fruits harvested on]] — IV appeared on 25th day, 20th day and 20th day, respec-
tively, firmness was over 6. 00 kg « cm™? after storage for 30 days and flavor good; The fruits harves-
ted inV and V] had early ethylene release peak (15th day and 10th day respectively). 20 days later,

#, and flesh main. Un-

der cold conditions [ Temperature (4=£1) C,RH 85% —95% |, ethylene release peak of fruits harves-

ted from [ to [V appeared from 75 days to 105 days; After 120 days, firmness of all samples was over

soluble solid content was high, but fruits firmness decreased to 5. 00 kg * cm

6.00 kg + cm ?, soluble solid content was more than 15%, and showed excellent storage quality.
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Table 1 Effect of harvest date on fruit quality of vallee spur del apple
RAGRSE S/ (mg e g™ WEER LS TE B 45 B MY /% T HORBUR /g
Harvesting Total sugar /(mge+g 1) /(mg g 1) Starch Soluble solid /(kg+ cm™?) Single fruit
stage content Titratable acids Tannin content index content Firmness weight
1 73.00eE 2.92aA 0. 75aA 1. 23¢E 11. 28eE 11. 79aA 254. 3¢E
I 73.60eDE 2.65bB 0. 63bB 1.85dD 11.42deDE 11. 35bB 259. 40dD
I 75.90dD 2.63bB 0. 54¢C 2.02dD 11.57dD 11. 18bB 265.20¢C
I\ 85.20cC 2.61bB 0.50dD 3.45¢C 11. 88cC 10. 60cC 269. 30bB
V 102. 30bB 2.42¢BC 0. 39¢eE 4.56bB 12.95bB 10. 20dD 273.80aA
VI 112. 70aA 2.24dC 0. 28fF 6.42aA 14. 78aA 9.87¢E 274. 60aA

RS AAF NG FEFRZBAE 0. 05 K P EEREFE . KEF LRI 0. 01 K P EXREH.

Note: Different capital and small letters indicate significant difference at P=0. 01 and 0. 05 level respectively.
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I -VI mean different harvest date after full bloom, the same as below.
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Change of ethylene production of vallee spur Del Apple in room(A),cellar (B)and cold storage (C)conditions
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