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Abstract: In this study, ‘Legacy’ blueberries were immersed with fludioxonil solution to investigate the effect of
fludioxonil treatment on fludioxonil residue level and storage quality of blueberry fruits at normal temperature. The
results showed that the fludioxonil residue was (1.91£0.05) mg/kg in blueberries treated with fludioxonil solution of
100 mg/kg for 10 s, fludioxonil treatment significantly reduced the decay rate of fruits, increased the respiration
rate and ethylene production rate, maintained the higher soluble solids and anthocyanin contents, but promote
water loss of fruits as well, kept higher weight loss rate. By comprehensive analysis, fludioxonil treatment of
100 mg/kg for 10 s could keep lower fludioxonil residue level in blueberry, reduce the decay rate and maintain
the fruit quality.
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Fig.3  Effect of fludioxonil treatment on weight lost rates of

blueberry fruits during room temperature storage
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Fig.4 Effect of fludioxonil treatment on respiration rate of
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Fig.5 Effect of fludioxonil treatment on ethylene production rate of

blueberry fruits during room temperature storage
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Table 1  The contents of soluble solids and titration acid of
blueberries storaged at room temperature
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0 14.53+0.11 14.51+0.11 1.02+0.03 1.02+0.03
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Fig.6 Effect of fludioxonil treatment on anthocyanin content of

blueberry fruits during room temperature storage
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