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Table 1. Development of chilling injury in nine cultivars mume fruits stored at various temperatures

0T 5C 10T
Cultivar | Dete of harvest | Days in store | Max %* | Days in store | Max %* | Days in store | Max %*
‘ 10 20 30| (Days) | 10 20 30 | (Days) | 10 20 30 | (Days)
June 28, 1974 |5% 8 44| 100(38) |31 69 92| 95(32) | 30 40 55| 80(38)
Gyokuei | June 28, 1974 |4 10 10| 100(49) | 22 73 80| 80225 |16 16 -*r | 16(10)
June 28, 1974 5 80 8, 8932 0 0 0 0
June 25,1973 1O O O] 117 | O O O 2570 0 0 0 0
Bungo July 2,1974 |8 34 36| 56(74) | 63 70 70 70(20) 0 0 0 0
June 30, 1975 |10 0 O 879 | 0 18 26| 26(30) 0 42 84 | 84(28)
July 5, 1976 3 15 35| 50040 0 5 10| 2548
July 2,1974 10 5 13| 10034 {49 81 82| 8222 | 36 49 49 | 49(15)
Nanko | June 30,1975 |0 O 21| 80(54) | 0 52 57| 5722 0 0 O 0
June 29, 1976 27 38 431 50(34) 0 0 o0 0
June 25, 1973 | 0 0 O 0 0 0 0| 5655 0 0 0 0
Yasawa | July 2, 1974 | 31 31 55| 73(34) |65 65 65| 65(10) 8 21 37| 47(39)
nakate | June 24, 1975 | 3 28 36| 80(65) |12 12 12| 12( 9 5 5 5] 589
July 5, 1976 30 35 77 86(38) | 10 55 - | 65(27)
Yasawa | June 28, 1974 | 0 1 8| 3242) | 5 5 15| 4245 0 0 9| 4046
wase | June 24,1975 | 0 5 5|/ 9063 | 6 6 15| 20(53) 0 0 51 529
June 21, 1973 | 0 0 O 68(77) | O 48 100| 100(28) 0o 0 - 0
Ryukyo | June 21,1974 | 0 0 O) 42(80) | 0 O 11} 23(55) 0 0 - 0
koume | Jume 24, 1975 | 0 25 37| 75(50) | 0 43 53| 65(46) 0 - 0
June 25, 1976 3 10 43| 52(40) 3 3 - 3(6)
Setsuda June 28,1975 | 0 O 0| 2082 | 0 11 17| 60(82) 8 16 26| 37(45)
July 5, 1976 3 5 9| 52(53) 0 0 - 0
Shirakaga| July 3,1974 | 0 0 5| 2048 | 0 0 20| 5337 0 0 o0 0
Togoro | July 1, 1975 |27 27 27} 52(5) | 6 6 39| 7478) 771 7 7

*  Maximum extent of chilling injury. The number of days required to reach the maximum % 1s shown in ()

** Dash indicates over ripe and determination was not made

il

=]

Now treat,

Chilling fnjury (56

0 % %

Days in storage

Fig. 1. Effect of hydrocooling on development of
chilling injury of mume fruits 'Oshuku’ during 6
storage

(W 4., 1984)

(EH %, 1978)
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Table 2. CA ratios and volumes of O uptake and yield of respiratory products from early- and

late-harvested mume fruits during CA storage for 3 day

on days 1 and 4 after CA storage

s, and their conditions on days 1 and after

A) Early-harvested fruits (CA storage: 6/1276/15)

. Fow Volumes of O, uptake and Percent of  Percent of
g;lsp%la?o Rate evolved gasc?s2 fols 3 days Har(gnﬂess Dziglr:\?viﬁf injured rotted fruits
(ml/min) (ml/kg - 3 days) Y g fruits(%) (%)
0, CO, (073 CO, GH: CH:CHO GHSOH A* B A B A* B A* B’
39" 25" o o
21.0 0.03 40 5200 5900 8.0 1 1 29 12 35 58 0 0 0 12
21.0 198 55 4200 2,600 0 0 0 38 15 28 54 0 0 0 0
51 0 45 2300 2,800 © 0 0 38 15 28 47 0O 0 10 10
20 80 45 1,300 2200 0 2 17 39 23 28 39 0O 0 0 15
03 80 50 300 3200 0 9 85 39 36 28 28 98 100 0 0
B) Late-harvested fruits ( CA storage: 6/2276/25 )
3.7 2.7 0 0
21.0 0.03 48 8,400 10,900 40.0 5 15 18 12 57 70 0 0 13 65
210 19.8 46 5,000 7,400 205 5 16 20 10 51 60 O 4 14 83
20 O 48 2,700 5,300 1.7 11 33 .1 06 41 45 90 100 0 0
20 80 49 1,650 3,400 0.1 5 23 21 16 41 50 O 0 0 23
03 80 94 450 4000 O 2 146 30 25 33 33 91 100 0 0

* On day 1 after CA storage
¥ On days 4 after CA storage
* Before CA storage
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Table 3. Effects of supplying volume of CA gas and CA ratios on the volumes of O, uptake and
yield of respiratory products from early- and late-harvested mume fruits during CA storage for 3
days. and their conditions on days 1 and 4 after CA storage

A) Early-harvested fruits (CA storage: 6/1276/15)

SO Rae  cwlved s for ddays e Dogreof PEURST SRS
(l/min) (mifkg - 3 days) fruits(%) %)
0, CO, 0 CO, GH, CH,CHO GHOH A* B A" B A B’ A’ B
3.9x 2.5x 0x Ox
20 80 45 1,300 2,200 0 17 39 23 28 39 0 0 0 15
20 80 30 1,400 2200 O 17 39 25 28 38 0 27 0
03 8.0 102 600 5000 O 18 154 38 38 28 28 100 0
03 80 50 300 3200 O 9 85 39 36 28 28 98 100 0
B) Late-harvested fruits ( CA storage: 6/2276/25 )
3.7" 2.7 o o
20 80 85 2,400 4,400 25 18 53 20 07 45 50 0 30 0 2
20 80 49 1,650 3,400 0.1 5 23 21 16 41 50 0 0 0 23
03 80 183 660 4,600 30 278 31 22 38 38 100 100 0 0
03 80 94 450 4000 O 2 146 30 25 33 33 91 100 0 0
* On day 1 after CA storage
¥ On days 4 after CA storage
* Before CA storage UNRH %, 1999)
HuAe NUSEa|oLHLDPE 002m) T3
Al CO.9} CHL9) AR B715IA 2% AET N
o WEF APTFoME A% 6UFRH WA & < 300
7A5jgiont oed MANE 2L AdTE ol :i
CHQ) AT 717t Aeaix Qgton] A% 8 i
WERE HHS FANE 4L € 4 UREe 2 S
Fig. 3). 2211 s 280 FEEE ojuwl A N
- o

T E2 HET A% 8UNR| ofF & FEE
FAB A Fig 4). A A% T HERRE ¢
stod HujAdE AU E=E2|o e (LDPE 0.02mm) T
550 TA5I of"Edl HAAE Y1 20Co]
AR GHE I =Fo082 /A
EHA7 €43] JAHRLS
o] Z7o] 2% climacteric rise2] WAYo] 2| HE 11

S)QCtT B R Q0RS).

0 2 4 ¢ 8
Days in storage

10 12

Fig. 2. Effect of sealing of ’Ohshuku’ mume fruits
in polyethylene bags with or without an ethylene
absorbent on the change of ethylene production
during storage at 20C

[ perforated, O sealed, A sealed with C,H, absorbent
(Zhang et al., 1993)
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Fig 3. Effect of sealing of 'Ohshuku’ mume fruits
in polyethylene bags with or without an ethylene
absorbent on the change of ethylene production
during storage at 20C

(] perforated, O sealed, A sealed with C;H, absorbent

(Zhang et al, 1993)
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Fig 4. Effect of sealing of ’Ohshuku’ mume fruits
in polyethylene bags with or without an ethylene
absorbent on the change of ethylene production
during storage at 20T

[l perforated, O sealed, A sealed with C,H; absorbent
(Zhang et al., 1993)
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Fig. 5. Color development of mume fruits at 20
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Acetaldehyde) removing agent
** PCA storage: 2-3% O,
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Table 4. Ratio of injured mume fruits during and after i ) o:
storage at 20T A 33 5P7ﬂ R 6}3_’ M‘EE

Storage days 36 9 121519 3 77

Air D 33 39 52 8 - - - -

Zsf gt WAl sl 7}78 c} }“D} mats olF =
e D 0000 par sa s suus AEe AANE S s
AT A D008 o so) dAle] whol HEE A9 ALA 8
PCA” UzkA) HojAle] HES $AKZ 4 Jotn B
o, D 00000 0 0 5 dEn E3A £ ALAAN BrE c2A
A 11 0 0 0 0 0 0 & 3o Hojale ATSRE 25C AR = FzAL
D 0 0 0 0 0 0 0 9 2 3% AW 8YUd 37%] AsHel A F%=o| A
¥ A 8 0 0 0 0 0 0 6 AT us &t 12%7t Z45H3I 1T, LDPE 40 um
D 0 0 0 0 0 0 0 o0 ZEZ7S AY2UARE HBE4Y 25es A
BB O 0 0 0 o o o 4 3ol ®siZ FAS wAsoL} LDPE 30um £
b 0 0 0 0 0 0 3y AoldZRAANE AR ZSE AT 10UA
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¥ Sealed in 30ym LDPE with E - AEthylelene . Acctaldehyde)
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Y PCA storage: 2-3% O,
* During storage
** Ddays in air after storage  (Kazi et al,, 1991)

20, 30 o] =A% Ce} D= AA

'% ZDHE TR =

SI51e26) | e

. - — = Fig. 6. Appearance of ’'Nanko’ Mume fruits
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Table. 5= Foide $771 HE VI 25Y packaged in different thickness films after storage
T 25CoA 8U7 A%E Mae] =} 5F  for 8days at 25T
Aae&g 53¢ Aaolc2]). F8E4LE&ES FES A: Fresh fruit
Tl A% 8Ugo] oF 12%9) Fo| Bamgin  Br Not packaged
_ L s \ = C: Packaged in LDPE 20ym
LDPE 30, 40 237= W87t A9 2o U2 b packaged in LDPE 30/m
ZTol vlsl 7\ FY 7} &2 LDPE 20 E: Packaged in LDPE 40ym
£ A% syuo] 3T FYR4st Yolder (Cha et al., 1999)
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Table 5. Changes in weight loss and injury of
Nanko’ Mume fruits packaged in different
thickness films during storage at 25T

Storage time(days)

Items Films 0 2 2 5 P
_ Nome - 101 495 671 1182
“;‘ziht IDPE20 - 019 049 119 306
(% LDPE30 - 030 041 061 078
IDPE 40 - 032 039 059 073
None - - - 13.30 36.67

Ijuy LDPE20 - - - - 333
(%) IDPE30 - - - - 690
LDPE 40 - 867 2020 4667 6687
(Cha et al., 1999)
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Fig. 7. Appearance of ’'Nanko’ Mume fruits
packaged in LDPE 30 with gas absorbents after
storage for 10days at 25T

: Fresh fruit

Packaged in LDPE 30um

Packaged with CO2 absorbent in LDPE 30um

. Packaged with C2H4 absorbent in LDPE 30um
Packaged with C2H4 and CO2 absorbent in
LDPE 30um (Cha, "~ 1998)

moQwy

Table 6. Changes in weight loss and injury of
'Nanko’ Mume fruits packaged in LDPE 30 film
with gas absorbents during storage at 25C

Storage time (days)

Items Films
2 4 6 8 10
None® - 017 041 0.61 0.78 095
Weight C-ab” - 033 044 065 082 099
loss  Eab® - 025 043 062 0.83 0.94
*) . Ea 020 042 0.62 079 096
None" - - - - 714 2142
Injury Cab® - - - - 6891724
(%) Eab® - - - - - 224
C-Eab" - - - - 3571071

* Packaged in LDPE 30pm
® Packaged in LDPE 30um with CO, absorbent
¢, Packaged in LDPE 30pm with C;Hs absorbent

¢ Packaged in LDPE 30um with C;Hs and CO,
absorbent (Cha, 1998)
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