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Abstract

In order to investigate the effect of 1-methylcyclopropene combined with controlled freezing-point
storage on grape texture, the change of ‘ZANA’ grape flesh texture parameters was studied by using
texture profile analysis with a texture analyzer. The result showed that softening of grape fruit was delayed
by 1.0 pL/L 1-methylcyclopropene combined with controlled freezing-point storage. The hardness,
springiness, cohesiveness, chewiness and marketable fruit rate of grape fruit treated by
1-methylcyclopropene are higher than cold storage and controlled freezing-point storage. The hardness of
grape has a good positive correlation with resilience. The springiness of grape has good positive
correlations with resilience, chewiness and springiness. The marketable fruit rate of grape has a good
linear relationship with fruit hardness. In conclusion, TPA test can reflect the change of grape fruit
texture during storage and fit for evaluation of the quality of stored grape.
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Fig.1 Force-time curves from texture profile

analysis (TPA) of grape berry
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Fig.2 Changes of grape berry hardness by different

treatments and controls during storage
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treatments and controls during storage
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Fig.4  Changes of grape berry cohesiveness by different

treatments and controls during storage

2.2.4  HLSCIRECI0E VR

WEL B ASTADL A 2 2 R T AR o L MR A IR
ARSI TR BRI, B4R A R T RN T 4
NHIE R R A B R SRR BT E R, sl s iR,
A7 2 R 512 L WA i 3 o 1] 11 B < B2 B SE T o s e
fRAEaH, 2T 10 d B, PRI 78R A4 8 45 1 S e
W5 TS o, JEG v X R SR S e e, B
{5 T 1-MCP Ab B )45 2 SR 52, 205 Bl A T3 s 1] 1)
0, T A AT RE ) SRS R X R T B, UK
TR R R R B R, T 1 /L A B A 4 A LR
PR BRI A0S ¥ J2 XoF A SR S A MEL MR 7 T 9 2
50 d BFAR LR TCIEM &, PR 60 KT, 1 pl/L
AbF I RE A B R 0.5 /L AR RIR 2 vk R
A NELE S5 T 1-MCP AL FEAG SRS BERH 1-MCP 4b
BT DL AE LR S SO DR 9 T R, RS S TR

1.0

—— | -CK —8—B-CK

08 —A—B-C1 ——B-(2
Z .
EO.()
Z 044
02
0 10 20 30 40 S0 60
W et 0]/

5 N[ Ak B A 2 T SHECH 1) SR p RELR A ) A A
Fig.5 Changes of grape berry chewiness by different

treatments and controls during storage
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Fig.6 Changes of grape berry resilience by different

treatments and controls during storage
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Fig. 8 Changes of good fruit rate of the grape during storage
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