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Effects of hypobaric and refrigerated preservation on

postharvest quality of mango fruit

CEZSE F L

XIE Jian-hua'® WEN Jian-ling®

BARLES L AEE M

R A
ZHENG Jun-feng'
LM O AR B i R TRER AR A W
363000;3. fi HE R MK A B B G 48

57 %! koA
GUO Qiao-ling" PANG Jie®

36300052, A7 iy YN T B 22 4 A 8 AN
350002)

(1. Department of Food and Biology Engineering , Zhangzhou Profession and Technology Institute , Zhangzhou ,
Fujian 363000, China; 2. The Applied Technical Engineering Center of Further Processing and Safety of

Agricultural Products, Higher Education Institutions in Fujian Province , Zhangzhou, Fujian 363000, China ;

3. College of Food Science, Fujian Agriculture and Forestry University , Fuzhou, Fujian 350002, China)

WEAER—FTERARBMHHA. AR T RESFHTL K
Jo W i e LW Hodr . 2R KM R A BB R B A AR
ZREFTHER Ve BT HEWE %4 &6 B8, LR
BT ERG R, R AL AR 6 3% e AR BT e A7
HAER ., £ F,10,20 kPa T E= R @& R 24T
30 kPa #9 ;10 kPa T 89 3= R 5T vd 4R #8016 09 4% 3 38 o 48
B a9 AR J% 520 kPa F a9 R BAF A H Ve AR F E 54
MR TR P B B AR A e R A i 4 20 kPa
WENEAER,

PSRRI R R

Abstract: The effect of different hypobaric conditions on the storage
quality of postharvest mangos with Tainong No. 1 is studied in this
paper. The results showed that the hypobaric and refrigerated preser-
vation technology could effectively slow down the reduction of titrat-
able acid, V¢ and soluble solids content of the fruit, keep the hard-
ness of mango, inhibit the yellowing of mango and the increasing of
membrane permeability. The preservation effect of 3 kinds of
pressure by comparison showed that the storage quality of mango un-
der the 10 kPa and the 20 kPa was better than under the 30 kPa, the
mango under 10 kPa could keep lower yellowing index and higher
hardness, and the mango under 20 kPa could sustain the V¢, organic
acids and any other nutrients better. In practical production, take
both storage effect and costs into account, 20 kPa pressure is rela-
tively appropriate for the postharvest storage of mango.
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Figure 1 The changes of respiration rate during storage
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during storage
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Figure 7 The changes of yellowing index during storage
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