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Fig. 1 The effects of different film treatments on firmness
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titratable acid content
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Effects of Different Film Packaging on
Yuanshuai Apple at Normal Temperature

NIU Xin-yu,LIU Lin,ZHANG Liang-ying
(Department of Plant Sciences, Tibet Agricultural and Animal Husbandry College, Linzhi,

Tibet 860000)

Abstract; In order to prolong the apples storage time, taking Yuanshuai apples as materials, the storage effects
of different fresh-keeping film on preservation were studied. The results showed that compared with CK., the
apples covered with fresh-keeping film could delay the decreaseing of soluble solids, titratable acid content,
firmness and weight loss rate, it had little control effect on membrane permeability. The storage effects of fresh-
keeping film 1 was better than fresh-keeping film 2 and 3. However apples packaging with fresh-keeping film
was would increase ethylene concentration and would be unfavorable for storage.

Key words: fresh-keeping {ilm; Yuanshuai apple;normal temperature storage
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