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Effects of High Concentration of CO; Short Stimulation and Preservation
Compound Treatment on Postharvest Browning of Daqing Grapes
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Abstract: In this study we used Daqing grapes as experimental materials, and studied the effects of high concentration CO,
short stimulation and CO, short stimulation combined with SO, and 1-methylcyclopropene (1-MCP) on postharvest physiology
and browning index of grapes. The results showed that compared with the control group and group treated by CO, alone, group
treated by CO, combined with SO, and 1-MCP, was able to keep grape color effectively, maintain the high contents of titrat-
able acid, soluble solids and vitamin C, inhibit activities of polyphenol oxidase (PPO)and peroxidase (POD) , increase
phenylalanine ammonialyase (PAL) activity and total phenolic. After 35 days storage, the browning index of the control group
was 0.7, while the browning index of the compound treatment group was only 0.2, and could keep original bright green color
of the fruit. The study has provided theoretical evidence of anti-browning technology of Daqing grape after harvest.
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Fig. 1 Effects of high concentration CO, short stimula-
tion and SO, + 1-MCP compound treatment on a’,
L’ and AE value of Daqing grapes
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Fig. 2 Effects of high concentration CO; short stimulation
and SO, + 1-MCP compound treatment on ap-
pearance quality of Daqing grapes
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Fig. 3 Effects of high concentration CO, short stimula-
tion and SO, + 1-MCP compound treatment on
browning index of Daqing grapes
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