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concentrations of iron chlorin €6 solution on the preservation of chilled and fresh Rosario Bianco grapes were evaluated.
Rotten fruit rate, fruit hardness, titrable acid content and soluble solids content were used as evaluation indices. Water
treatment and 1-methylcyclopropene (1-MCP) treatment were used as blank control and positive control, respectively. In
terms of the degree of rotten fruit, for refrigerated grapes, the fruit decay rates under 0. 04 pg/ml and 0. 02 pwg/ml iron
chlorin e6 treatments were lower than those under other treatments, which were 53.5% and 48.4%, respectively. For
fresh grapes, the fruit decay rate in the treatment of 0. 04 wg/ml iron chlorin €6 solution was the lowest, only 18.0%.
The hardness value of chilled grapes treated with 0.10 pwg/ml iron chlorin €6 solution was 1.07 N, which was significantly
higher than that of other treatments. For fresh grapes, the hardness value under the treatment of 0. 40 pg/ml iron chlorin
€6 solution was 0. 75 N. Except for 0. 40 wg/ml iron chlorin e6 solution treatment, the hardness values under other treat-
ments were not significantly different from those of the two controls. In terms of titratable acid content, for chilled grapes,
the titratable acid content of all treatments was higher than that of blank control. Among them, 0. 10 wg/ml iron chlorin
€6 solution treatment showed the best effect, and the titratable acid content was 0. 18%. For fresh grapes, the titratable
acid content under 1-MCP treatment was 0. 24% , which was higher than that under other treatments. In terms of soluble
solids content, for chilled grapes, the soluble solids content was the highest under the treatment of 0.04 wg/ml iron
chlorin €6 solution, which was 19.3%. For fresh grapes, the soluble solids content under the treatment of 0. 10 wg/ml i-
ron chlorin e6 solution was the highest, which was 21. 3%, and the soluble solids content under all treatments was higher
than that of blank control. In conclusion, the treatments with different concentrations of iron chlorin €6 solution had good
preservation effect on grapes, especially when the concentration of iron chlorin e6 was 0.04 pg/ml. The results demon-
strated that iron chlorin €6 could prolong the preservation time of grapes under closed conditions at room temperature and
provide new ideas for grape preservation.
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Fig.4 Effects of different treatments on the titratable acid content of grapes
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Fig.5 Effects of different treatments on the soluble solids content of grapes
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