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Effect of Post-harvest Ethanol Treatment on Controlling Physiological
Disease and Improving Quality of Yali' Pear

TONG Shi-sheng ~ FENG Shuang-qing ZHAO Yu-mei
Food College Chinese Agricultural University Beijing 100094 China

Abstract Post-harvest yali' pears were treated with ethanol at the concentration of 0 2 4 6 mL/kg
pears at 18 °C for a week then stored at 1 C. Results showed that 4 mL/kg ethanol treatment inhib-
ited ethylene production lowered tissue membrane breakage increased PPO and POD activity in-
creased fruit rigidity soluble solid and green index inhibited chlorophyl breakdown and decreased
rot rate and brownheart rate in pear. It was suggested that ethanol treatment increased pear’ s fast-
ness delayed its senescence and improved its quality.
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Tab.1 The effect of ethanol treatment on fruit rigidity solu-
ble solid and titratable acid of Yali

/

mL/kg/ " kg ten? /% e
2 5.215 13.025 0.162
° 5 5.085 11.625 0.104
2 5.906 13.650 0.153
? 5 4.936 11.950 0.107
2 6.099 13.950 0.139
! 5 5.748 11.725 0.103
2 6.608 13.425 0.130
° 5 5.860 12.075 0.104

Tab.2 The effect of ethanol treatment on rot rate brown-

heart rate and green index of yali

/
mL/kg /% /% /%
0 11.11 90.00 0
9.52 31.25 56.25
4 7.79 35.71 64.29
6 5.56 50.00 83.33
3
4 mL/
kg

PPO  POD
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