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hardness of blueberry fruits
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soluble solid content of blueberry fruits
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Effects of Controlled Atmosphere Storage on Shelf Life Quality of
Blueberry After CO, Impact for Different Times

JI Ning,CAO Sen,BA Liangjie, WU Dingjiao, MA Lizhi, WANG Rui
(School of Food and Pharmaceutical Engineering, Guiyang College/Guizhou Engineering Research Center for Fruit

Processing, Guiyang , Guizhou 550005)

Abstract: The ‘Fenlan’ blueberry was used as the test material,after different time of CO, shock,the
blueberries were stored in a modified atmosphere for 60 days. After delivery,the shelf test was carried
out,the effect of each treatment on the shelf-life quality of blueberries was studied,in order to provide
a reference for prolonging the shelf life of blueberries was studied. The results showed that after CO,
shock, the fruit quality was better than that of the control group during storage and shelf life,and the
effect was different with different shock time; among them, the fruits impacted for 24 hours showed
the best performance, and their shelf-life decay rate, respiratory intensity, lipoxygenase (LOX) and
peroxidase (POD) activities were the lowest, while their hardness, soluble solids content,anthocyanin
content, vitamin C content, polyphenol content and superoxide dismutase (SOD) activity were the
highest. In conclusion, the shelf life of blueberry fruits could be effectively prolonged by post-harvest
CO, shock,but the shock time should not be too long,and the optimum time was 24 hours.
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