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Abstract: To investigate the influence of film packing on postharvest physiology and nutrient content of pomegran-
ate, the quality and related enzyme activities of pomegranates packed with films of two thicknesses (32.70-pm polyethylene
bag and 15. 55-pm polyethylene bag, with 12. 75-pm punched polyethylene bag as control) stored at (5£1) °C were deter-
mined. Two films could delay the increases of sugar/acid ratio and the decrease of soluble solid of postharvest pomegranate
in comparison to CK. Pomegranate packed in 32. 7 wm polyethylene bag maintained high vitamin C and total phenol content
and high SOD activity. To conclude, 32. 7-pm polyethylene bag outperformed 15. 55 pm polyethylene bag in keeping the
high quality of postharvested pomegranate.
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Fig.1 Changes of CO, and O, concentrations in different film bags during storage of pomegranate fruits

2.2 7[E)HERE 6135 X 0 4 IR SR 2R A 2 Ml

IR 3502 238 5o 2 2 T S S i I o, G
BRI BIHFER G TS A2, & 2 Jros, 7EE
8], A H R SA I I R R R e, B IR
(12.75 pm B LR OIR4S 0 %e ) By ol 6 K F
P1 A1 P2 Ab3 . FEI R EE 25 d.50 d.75 d A1 100 d
B, XoF BRI P18 338 3 43 J3l) 2 P1 AR B 1. 38 % 1. 80
5 2. 34 £5F1 2. 10 £, H P1 A 0PI 3 6 I (IR T
SRR (P<0.05) , FEIIEES 75 d A1 100 d, X B8 A I°F
W 3 845 ]2 P2 RbFAY 2. 13 A% F0 2.0 5, P2 [1IE
W R G AT I (P<0. 05) o DRt T g 26 T
DIA 250 410 o) R 2 S A9 R s %% ) HL 32,70 pwm
tF 15.55 pm,

5001 B
<=
L 400F
=
= 300f
g
- 200f
2 100f
\i—v
0="0 25 50 75 100
gt e (d)
W X O P1(32.70 nm/ETR L H45);

O P2(15.55 um/EHTR 25548

B2 EAEFENCGE AR B IR E R A T L
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Fig.3 Changes of weight loss and soluble solids content in pomegranate fruit during storage
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Table 1 Changes of the contents of total sugar, titratable acid and sugar/acid ratio of pomegranate fruits during film-packed storage
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Fig.4 Changes of MDA contents in pomegranate fruit during

storage

2.6 AEHEEGRENABELESE CFENFM

Rgihdi R CRESG A, HE
VR S O R R RS ) — A B4R
BRI RS BT B I S 1R] A S K SR S
Yt C AT PL AT P2 AL AT DLSE 2% £ 1 SR
SLRIGHAE CEEN TR, SXTIRAHE, PL AbBE
WEMRGEAER CFEN T (P<0.05), Uil
TH A 2 T 3 D/ R R S (R 4 AR 3R C
EOE NN
2.7 AEAHEESEMNABLMSENTN

T2 ) I SR AR A 9 43 Je o 3z TR AE A
YR, EAMUES 508 48 i 0 B B IS , 3 2
TR IA R A5y, HIE 6 A T
PR S & i S N R AR I
WP AL AR R T SR R T IR (P<
0.05) ,7EI73# 25 d.50 d.75 d F1 100 d B, H 5 i

0.27

YEARCHH (ng/e)

i REL (d)
-E-XH; —e—Pl; A& P2

P1. P2 AL B B UL 2 3
B5 ARBETEANLEER C2ENEL
Fig.5 Changes of vitamin C contents in pomegranate fruits

during storage
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