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Fig.1 The change of good fruit rate in fruit during storage
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Fig. 2 The change of weight-loss rate in fruit during storage
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The change of vitamin C content in fruit

during storage
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Fig. 7 The change of sugar content in fruit during storage
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Fig. 8 The changes of malondialdehyde content
in fruit during storage
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Fig. 10 The change of hydrogen peroxide content

in fruit during storage
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Study on Quality and Physiological Changes of
Different Grape Varieties During Storage in Xinjiang

XUAN Yan, WANG Ping,ZHANG Jing-jing, LIANG Jiao
(College of Life Sciences, University of Tarim,Productionand Construction Group Key Labo-
ratory of Special Agricultural Products Further Processing in Southern Xinjiang, Alar
843300, China)

Abstract; In order to select out the resistant storage grape varieties, promote preservation and storage of fresh
grape,in this paper,the Manai grape, Munage Grape, Kyoho Grape, Flame Seedless were choosen as the materi-
als of which we focused on the changing of quality and physiological indexes, being storaged at low
temperature( —1-0 ‘C). The results showed that the storability of four grapes were: the Manai grape << Flame
Seedless<C Kyoho Grape < Munage Grape. The Manai grape had more severe browning and faster quality de-
cline, while Munage grape showed good storability.

Keywords: grape; storage; quality;physiology
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