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Effects of FeiTianXianGuo Preservative Paper on the Storage Quality of Red Globe Grape
WANG Ping, SUN Jing, CHEN Quan
Abstract
[ Method ] With FeiTianXianGuo preservative paper in the market as the test material, Red Globe grape was stored and preserved by different

(Chinese Academy of Planning and Designation of Ministry of Agriculture, Beijing 100125)
[ Objective | To scientifically and effectively use the preservative paper, and to ensure the storage quality of Red Globe grape.

using methods. Changes of soluble solid content, titratable acid content, fruit hardness, fruit stem freshness, rotting rate, bleachability and
SO, residue in Red Globe grape were analyzed under different use methods. [ Result] The treatment groups with preservative papers could ef-
fectively delay the decline of soluble solid content, titratable acid content, fruit hardness and fruit stem freshness, showing slight differences
between treatment groups. And there was no rotten phenomenon in all treatment groups. Bleachability and SO, residue appeared in each treat-
ment group during the storage. After stored for 70 d, the bleachability rates were 1.30% , 7.53% and 8.47% , and the SO, residue were
2.4, 6.0 and 8.5 mg/kg, respectively. [ Conclusion] Treatment of placing one FeiTianXianGuo preservative paper for every 5 kg Red Globe
grapes has the optimal storage effect, which ensures the storage quality of Red Globe grape, reduces the economic cost of storage, and effec-

tively avoids a series of damage including bleaching.
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Fig.1 Effects of different using methods of FeiTianXianGuo
preservative paper on the soluble solid content in Red
Globe grape
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Fig.2  Effects of different using methods of FeiTianXianGuo
preservative paper on the titratable acid content in Red
Globe grape
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Fig.3 Effects of different using methods of FeiTianXianGuo
preservative paper on the hardness of Red Globe grape
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Table 1 Effects of different using methods of FeiTianXianGuo preservative paper on the fruit stem freshness of Red Globe grape

faE = IE7 9 HF 1A] Storage time // d

Using method 0 5 10 15 20 30 40 50 60 70
CK I I} | I I I I \Y \ \
D, I I | I I | | | I I
D, I I 1 I I 1 | | I I
D, I I 1 I I 1 | | I I

2.5 FeiTianXianGuo R ELEREE A AR MIRE R 0, MBIR SR gk 2 iR, CK 4I7EI# 30 d &
JEIEFRBIME  JE T A R AR TP B kA R E WS ,30 d 5 6 4 2R i 2 Ak 1] 28 4 18 i, £1)70 d
S, FE KRR R RS P LI IR R EEEGKF 18. 4% TR FeiTianXianGuo fiff-&E4THY) 3 4>

2 FeiTianXianGuo JEREHRAEE A A XA HBRE R B E R 2

Table 2 Effects of different using methods of FeiTianXianGuo preservative paper on the rotten rate of Red Globe grape %
=S IF-5EE 8] Storage time //d
Using method 0 10 20 30 40 50 60 70
CK 0 0 0 0.1 4.7 8.2 12.5 18.4
D, 0 0 0 0 0 0 0 0
D, 0 0 0 0 0 0 0 0
D, 0 0 0 0 0 0 0 0
ABTREH 1T Z 5 70 d TR R FIZEA3 3R 7. 53% 1 8. 47 % , M Ao 38 11 SR 5 3% 1 7 6 /K i

2.6 FeiTianXianGuo J#{REFR ARG FE R XX LMBKEZ  REQHE, LA D, HRIECARIN 70 d B 7R IE
ZAERMEM W3 IR, D, Al D, AL ERE A AR, EEHRMN R 1.30%, H okl W, o 8
P SR I I S ) ) S K 7 T, 359 7F 20 d g RS 3AY FeiTianXianGuo R 6 4RAL BRET Iy 1R A5 2 , 2 fol 48 285 10 11
A R R 0.70% F1 1. 10% , B HOR B S 4%,

%3 FeiTianXianGuo MREELAEE AT X IFE B AN

Table 3 Effects of different using methods of FeiTianXianGuo preservative paper on the bleachability of Red Globe grape %
led=E i IF-5EE 8] Storage time //d
Using method 0 10 20 30 40 50 60 70
CK 0 0 0 0 0 0 0 0
D, 0 0 0 0 0 0 0 1.30
D, 0 0 0.70 1.43 2.63 4.27 5.33 7.53
D, 0 0 1.10 1.70 3.43 4.90 5.67 8.47

2.7 FeiTianXianGuo [REHEREEAARMLIMIKEE (> 1 me/ke) MR SO, 5% B kb2 i 1A (0 A2 4 i B . 38
SO, BEMBM SO, (REFALEM B 25 KA WKEE 70 d,3 4UAbFRETRI L SO, 5884, D, D, Al D, 4Hf02T
SRR AR B R A, S E SR, i 4 nrn,  HBERAEIAIAY SO, BB REAM08 2.4.6.0 1 8.5 me/kg, K
W S0 d JF W, D, Ab B 4L AT LK I SO, sk 8 T FDA ZHRIY 10 my/kg ™

%4 FeiTianXianGuo M{REELAEE A A XA BKEE SO, KB SRR
Table 4 Effects of different using methods of FeiTianXianGuo preservative paper on the SO, residual quantity of Red Globe grape mg/kg

i 5= ¥ B T[] Storage time //d

Using method 0 10 20 30 40 50 60 70
CK 0 0 0 0 0 0 0
D, 0 0 0 0 0 0 2.4
D, 0 0 0 0 0 2.2 6.0
D, 0 0 0 0 0 1.6 4.1 8.5
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