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Abstract
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Fig. 1. Change in the weight loss of "Fuji” apple during storage by calcium treatment and
packaging.

Aol dAslE APDEA 715t A2y AR W3 Fo] Fa Yo FEInh
o]H g HAESE polygalacturonase(PG), 8-galactosidase, cellulase &3 2L Ao o3
SaEe, 2EAA7 PG B4 G g gA dot?. AgTE A= |
3l A¥EE AHAz7) 097 kgeolA A 1854 Control 7 0.73, CaCl,7= 0.79,
CaCLAMATE 0.95 kg2 YERHTHFig. 2).

1.00 +

0.90 -

0.80 r

Firmness(kgf)

0.70 +
—o— Control

060 L ~#CaCl

| —e—CaCl, +MA

0.50 L—r .
Initial 3 6 9 12 15 18

Storage(week)

Fig. 2. Change in the firmness of "Fuji” apple during storage by calcium treatment and
packaging.
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Fig. 3. Change in the SSC of "Fuji” apple during storage by calcium treatment and packaging.
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Fig. 4. Change in the acidity of "Fuji” apple during storage by calcium treatment and
packaging.
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Fig. 5. Change in the ascorbic acid contents of "Fuji” apple during storage by calcium
treatment and packaging.
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A CaCl, CaCLLb+MAT77} Control 7+ BT} & 7|35 8 BH oM, CaCL 7% CaChtMAT
oll= CaCLbtMAT7 Fre& o2 A Yebstth(Table 1).

Table 1. The preference test of 'Fuji' apples during storage at 0C by treatment.

Condition | Appearance Hardness Sweetness Soumess Flavor Chewiness accoe;:arzﬁity
Control 45° 45" 49° 4.2 47 49° 4.3
CaCl 75 7.7 63" 47 6.8° 72" 69°
CaCh+MA 75° 7.7 6.4° 4.7 7.2° 75° 74°

*® means in a column followed by different superscripts are significantly different at the

p<0.05 level
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