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Effect of Temperature on Jincheng Orange in Cold Storage
Wang Rikui’ * * Zhou Lian' * * Chen Ting® Liu Tao®
1. Citrus Research Institute Chinese Academy of Agricultural Sciences Chongqing 400712 China 2. National Citrus
Engineering Research Center Chongqing 400712 China 3. Southwest University Chongqing 400712  China

Abstract  Jincheng orange fruit was used as experimental material which was stored in cold storchouse with different
temperature. The results showed that the rates of decay and peel pitting of fruit were influenced by temperature. The rates of
decay and peel pitting of fruit storing in 6~8 C in 150 days period were 5.40% and 5.41% the rates were least. Temperature
was the important factor to affect the weight loss and respiration of fruit. The rate of weight loss was less when fruit in cold store
than ventilating store. The rate of respiration of fruit was decreased significantly in lower temperature. The organic acid of fruit
was increased significantly in lower temperature, and so was sugar. The consumptions of VC and the soluble solids TSS were
decreased in lower temperature. The rate of decay was high and quality was decreased fleetly when fruit in higher temperature
storage but when the temperature was too low chilling injury was came and color of peel can not be transformed the
optimum temperature for Jincheng orange long- term storage was 6~8 C.
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