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Abstract

In an attempt to test the storage life of late maturing-medium grapes, Sheridan, Tano Red and Muscat Bailey A
cultivated widely in Korea, were selected as test samples. These grapes were treated with SO2 gas and packed with
polyethylene film, then stored at 0°C under 90% RH. Total weight decreased with the storage days and the loss
extent of Sheridan was the least. Abnormal grapes increased along with the storage days and occurred rapidly after 90
days. After 135 days these were produced as the following order: Sheridan < Muscat Bailey A < Tano Red. The
external appearances were deteriorated with the storage days. After 135 days, these indices of Sheridan, Muscat Bailey
A and Tano Red were 6.3, 5.0 and 1.7, respectively, showing the most satisfactory result from Sheridan. Water
content decreased along with the storage days. The soluble solids content and the proportionality of sugar to acids
increased with the storage days, however the titratable acidity decreased. Considering these results, the storage lifes
were excellent by the order Sheridan, Muscat Bailey A and Tano Red.
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Fig. 1. Effect of polyethylene film packaging on the weight
loss (%) of grapes stored at 0°C up to 135 days.
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Fig. 2. Effect of polyethylene film packaging on the abnormal
fruit(%) of grapes stored at 0C.
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Fig. 3. Effect of polyethylene film packaging on the external
appearance of grapes stored at 0°C.
9:excellent. 7:good. 5:medium, 3:poor, 1:very poor.
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Table 1. Effect of polyethylene film packaging on the
change in moisture loss of grapes during

storage
(unit @ %)
Harvesting Days after storage

Variety moisture

content 45 %0 135
Sheridan 839" 0.7° 3.33° 50°
Tano Red 86.5° 1.4 41° 6.1°
Muscat Bailey A 85.2° 1.2 37 56"

* Mean separation within column of cultivars by DMRT at
5% level.
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Fig. 4. Effect of Polyethylene Film packaging on the soluble
solid content(%) change of grapes stored at 0°C.
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Fig. 5. Effect of Polyethylene Film packaging on the

titratable acidity(%) of grapes stored at 0C.
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Table 2. Effect of polyethylene film packaging on the
Brixfacid ratio(%) change of grapes stored at 0°C

(unit %)
. Days after storage
\"
artety 0 45 % 135
Sheridan 24 230 242 25.9°
Tano Red 181° 1900 204 229”
Muscat Bailey A 218" 23.4° 25.1° 29.2°
* Mean separation within column of cultivars by DMRT at 5% level.
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