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Effects of gas absorbing agent of ethylene and CO, on the shelf quality of
little packaged Hosui pear

HU Hua-li', YE Xiao-ping"*, LI Peng-xia', ZHAO Jiang-tao'
(1. Institute of Farm Product Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China; 2. College of Food Science and Engineer-
ing, Yangzhou University, Yangzhou 225009, China)

Abstract: To suit the new sales pattern of pear on internet, the effects of gas absorbing agent of ethylene and CO, on
the shelf quality of little packaged Hosui pear were investigated. The results showed that the treatments of ethylene absorbent
(PE+EA) and combination with CO, absorbent (PE+EA+CA) significantly alleviated the decrease of firmness and total
soluable solid(TSS) content, reduced the increase of malonaldehyde, and inhibited the browning of fruit core compared
with the control and PE packaged treatment, so the characteristic of taste was maintained. The effect of PE+EA+CA treat-
ment was better, which might be due to the inhibition of respiratory rate. The treatment of the combination of gas absorbing
agent of ethylene and CO, can be used as an effective method of keeping the circulating and shelf quality of little packaged
Hosui pear.
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