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i, EHEEZRTEE: 52 AFXRAREGHAEAENX R, RFKDN, FEER 14H.
ARRE 1 ASREHRE—K, £ 2488 3d K, SKBE—K, EERLFHEK
REERIE. MERTHFRER, HERE. ALK, RARES. EREEHNE
BEAIN CO. M O MR EE, BENMAMEARRAIKHHNETER.

FRERJEHAHE, BOERMNEAERRBEE, TREAWEALEE, RE
BEERRHERERIT,CO. & 0, ¥ E FRKSAHEMT, 24 8 B L H—163 ASHAHENX
ME. FAFEHRL (FEREER) —X0.

1990—07—21 ¥ 43



26 OB ORI K 2 ¥R w124

2 RIELRF0TE

2.1 FREMAIE)MEREL

% 8% 50) 4b B2 40 7 -3 KR 28. 6 °C FRRK 46 d, FERE FE Y 73.6 mg COrkg~'-h™', 5Kk
HGE, ERIEEREIN~12KHBRE KT, FTHERUE 2%LUT. EXWERNE
SR, RA/RELEBRAMEF®, EEALRK, RENENRE, RAEERITR
(D, BEFRRENRBE. LBE, SHEMORBURXTKER, ERGE. F. KA
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524 REFEBRTER, RAZK, BERE 4~5p/cm’, A HIRLFHERE. It
HREENHRE, FRER EFHE152 mg COrkg~ b A HHNINE 13.89%, RNEE
1.28% (R 1), RELBRBLZFK., Er[tRKAE, LMD,

EARERRE, RE 5% ~B0XMNER, 2EMHLE, £H 0 CERT, EMAE
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MRAEARRE 44, PRGN UARIA 20 mg CO:kg™'h™' EF = 116 mg CO, »
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" 8 86.9 9. 45 0. 49 56. 04 1.27 >30
15 74.7 12. 47 0.91 55. 76 1.26 21
" 22 3.5 10. 98 1.36 55.75 1. 26 21
# 29 36.8 11.27 0. 82 55. 97 1.27 21
it 46 73.6 10. 61 1.79 57.34 1.34 20
a 52 152. 0 1. 28 13. 89 63. 66 1.75 i~5
116.1 9.91 0. 54 56. 71 1.31 >30
¥ 8 181.4 9.16 0. 47 55.67 1.26 >30
| 11 51.2 10. 27 0. 60 54. 30 1.19 20
13 54.1 9.12 0. 67 55. 39 1. 24 15~16
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A ) AREBERE CO: % 0:% %" (ppm)

® 8 5.2 5.8 0.24
15 5.6 1.0 0.24

b 22 5.0 1.2

H 29 5.8 2.0

& 46 7.4 4.0 0. 498

=2 52 27.0 2.2 1.15
4 8.2 9.0 1.32

xt 8 22.0 0.8 0.84

] 11 22.6 0.4 0. 84
13 25.6 0.4 0.46
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BEERSRDLARYEH, Valery §fEHKIE 0.5 ppm ZIHF L 6 d 357 2 ZAM R
ERIHIEE, AEFREKELHI 24); 7£ 1 ppm ZHF, 254 XZ-G MR, (B318
Palmer™®) , R{TWHBER, REEFILEBANREEL, EXE 6 dFRFHE LA, I ZE
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PHYSIOLOGICAL STUDIES ON BANANA TREATED WITH PRESERVATIVE
AND STORED IN POLYETHYLENE BAGS

Li Anni  Zhu Huiying Li Minggqi
(Guangdong Academy of Agricultural Sciences) (Dept. of Agricultural Biology)

Abstract Summer crop banana (Musa acuminala “Dwarf Cavendish” AAA group) was stored at room temperature
(25~ 30C) after being treated with preservative (main components: Tecto and GA,) and packed in polyethylene
bags. After 46 days of storage, fruit respiration rate was 73. 6 mg CO, * kg™' » h™"which was well below the peak
value of respiration of banana fruits at climacteric. Starch content was 9% ~ 12 %and soluble sugar content<C2%.
The percentage of pulp and the pulp/skin ratio remained unchanged. CO, and 0,-corncentrrations within the polyethylene
bag were 7. 4% and 4. 0% respectively, while ethylene concentratiorvlm\»;;s“< 0.5 ppm. Fruits after 46 days of
storage remained green in color and firm, with good edible quality after artificial ripening. Untreated fruits stored
under the same conditions became wholly rotted after 13 days.
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