SR 2 = T S

Journal of Chinese Institute of Food Science and Technology

Vol. 23 No. 4
Apr. 2023

e o FEE ot B 4 A Bk 2 i 2R 5K Am BT RO S i

B R, % E', 2ZEF' K X', ¥&%7,
("HEIRFRLSAHFARFERE M 310058
AT K FHRATZ A LTS AR 310058

SRR b A (6 ) IR R L BT B oL A6 9 276000)

BWE WERREREES H"ERR LRGSR G Hrh, LR RN, " F R 2 0 CREEH, £
ISdEeBHARRELAELERE AR EBERE T, F4e"&im CHFRE R Rk 2R EREZTHAES P 20CH
16 CHg8 2 /e 15h I LB G L 20CHk 16 CEH A LHEBRRE AR EAEMAERNEESTLE
BEERM,RERATFE BREE EF Rl TR HEEN R 2 EHBRE QT W, £ 0~20 C, i is F A, 1547 5 &M
PR R AR TR B 4 (TSS) A= T i 2 Bt (TA) £ 15 d i M A2 e HR T L Ha R 2 H b F &84

Rk B PR 2RI I RG89 “ R R 550 R B AT AL ARR TR Rk BB AR T AT R R R E AT
JE LA S T ACHE L 0~8 CH &R T “F e "B A & 7 09 W2 38 AR &5

KEEIR MM ER, RE; R, BA
XEHRS 1009-7848(2023)04-0295-10

PRk 7 il (Solanum lycopersicon var. Cerasi-
forme Aelf.) X FR3E 4 B T 4F >k & R R nd R
G ARG S . AR B i RS2/ N JEARZ AR B
O RMEZIT ERTE )RS EE AR
BT i it Al B8 22 ) b < B AS 7  R A  | Fb o A R
R I LT A L X R ZE ROt AR Ry, BT A K
R SRR HHR O w REEL T
PR Y & B 2 Ur o e, O H T | -
V5 2 8 b, DX P 3 e R P A B P A 2 i A

T At Ja T I BR AR RS S, VR 22 3 b R R]
PATE SR SR, IF 78 5 Iz i A v 2 1 i
R AR BT T B A R T SR LB B
FEOPI I Z G A BT R, HAR T B A Ak
e AiRCAE 1 BRI O A HROE, R BLZ A R A
ANEVERE S RS, AR E R, VC & hts
SRR AL, R T, AT BERY IR ST - M RP,
SR, X T HOR 5 B A8 FRARE M L T RRAIE A2 Ak v
e 2 A OCHBIFSY , HR 5 Iy 2B e s LA

IR I B RE AT 07 1SRG I s, I AR R B

Wim B E . 2022-04-22

EETE: #iirsa = a0kt m 8 (2019€02079)
FE—1EE: FR. P HLE

BEMESE. WM  E-mail: caojinpingabc@126.com

DOI: 10.16429/j.1009-7848.2023.04.028

R4y 5 T, HAT IR 8 2 2 B i &)z
0 Rk DR B R R JF B 5 A O ) B
PR | AR Wy IR S 45 S O i R R T A5 it FH A B AR
JRJZHAR SR A BRI, ASTR] it ol 25 5k 2 Sk
ARG 8 Tif 52 8 B8 A7 AR AR R 22 5 AN, ¥ BORY 38 6 i
i “Coco” 7E 2 CHCE: , 45 B [a] Py B H $H K 35 IR 48
{0 TR ¥ R B CE 10 d A0 R0 18 65%!; 11
“EETE T e o W AT LA A7 0 CCARIR IV, 7 5 C4%
PR A B OBE TR K o3 4E R SORBED . “E il
PEME T AR R B0 A, LS TR JE IR Y
T} A2 A5 32 i AN B AS R S8 A o) < o A 2 R 5
B R G FR T AT IY,  ELAAS [R) I 35 B %o JHE R
J A S B R BT Y B2 ), DA T A S B 4D R A
4D 305 Y Y 2 5

1 MBERE
1.1 RS Est

“HD AL AT 2019 4F 10 A 30 HR A
W VLA WM T R IR S AR A A K, TSR
KT G R SR /N5 A E — B TR
U S LR 45 A S 38 [ W VT R R S g = 3
A — W 2 SRR S v TS R R Y I
ok B BT TR T R PR AR R R VA AR, R I
W4 0,5,8,10,16,20 °C, IR 1H N 90%~95% .



296 hoE

M

2023 455 4 #)

12 KFAREE

CIFARUE AR, A TR AR IR A 4l B
99.99% ; NaOH (73 M4l 4 ) , [ 24 46 Ak 27 1l R A
B H]

S BT R (BSA224S) , 15 [ Sartorius ; 8 #5 2
0,/CO, M % 1 (PBI Dansensor CheckPoint 1I,
MOCON Europe A/S),F}# Dansensor; ‘< H {4 i
1(7980), 32 8 Agilent ; i #5 X % 2 4% 5 11 (PR -
101a), HA ATAGO; 253t (Hunter Lab Mini
Scan XE Plus), 2% [E HunterLab 2\ & ; Fi 4%
(TA-XT2i Plus), % [¥ Stable Micro System; H 3]
T 72 A (T890) , 36 [ 1 RE {45 ; FiL 7 — K i 1 &4
BT (Astree) , 7 [E Alpha MOS,

1.3 BE=R

b B ECR 200 4, T4 1,3,6,9,12,
15 RETFR LM IFRE O, RIWE LR = g8
B BB x 100%, JE RSO R Gt I 1
B B,

1.4 RER

R FR 9 AN G5 I, A K4 5
%50,1,3,6,9,12,15 KFRE ic 5 5 501 T i, JL
HE 0 R EIC N My, 55 n KA 55L&t
WCH M, KREF =(My- M,)] Myx 100%.

1.5 PFEREZE

I % 328 238 2 MR A T 41 10 7 TR R A7 0 5
AL PR HL 18 A B R IR SRR S e T
BRI & D B ACE 6 DAL B E 3 h 5 I
#E 3 0,/CO, T A 2 £ CO, VR FE P I 3 5
(mg-g'-h™ FW)= CO, & (mg)/ R (g)/
EE] (h) o
1.6 ZHEBRER

s T % 2 BRI N BT I 3E 1 7 1A P AR
B B SE TR A I 0 T
Lh )5, Bl S 24 1 mL 54K, 13 A SAH 3% 1Y
Wit A, FHBRE S SR (BEEE 99.99% ) %t & I
e s, 497F 0,3,6,9,15,21h & 2,3,
4,5,6,7 d FEATIE , BB E R 24 DR
MRS, 8 N —d, F 3 TR, LEBRER
(ng-kg™-h™ FW)= W& (ng)/ F LA
(kg)/ #EFHFE] (h)

1.7 REEMERFEE

SR A8 28 8 55 (1B ) FAE S A9 F1EE 5 114 37 fif
JE BT DB = 100% x X[ (18728 254 ) x (1% 48
A S R SR ) /[ 3R SR AR R A AR R
H A A0 KN R R g To e R Bl
TR 1 G /R RAm A i 520 A 5 4
AR 2 PRI RAR TN 7 524 T4l a4 4 AR
ARAS 3 PR RN 7 v o B Ak R R
FH 20 A~ S S AT AR R o e e i
1.8 FIAMERY (TSS)ME

W S % 0 2 0 49 8k W B T e TSS
1B, A AL ERIN 2 10 SR
1.9 RILBEMNE

SR AT T, T AR
CIE (FEPFRIBIAZE 14:)1976 L'a'b” (o 221h % | ¥
Ge PR TR i Ok i A SRR, ORI (L e 2L
(CCL) PP @R AR, 1A . CCT =
1000 x a”/(L" x b)), A4 B 9 >R &
52, RS ARSEI E AR IE T EE EA A  2 AN
BOFHIH
1.10 RELEENE

P RSB A TR, SR BRSO SR
S LR A RE Sk AR 2 mm, T IR EE N 5
mm, M E R 2 mm/s, B KE . B RSEH 1
AME, B AL BRI 5 6 AN SRS 15 A AR 15 (N)
TR,
111 ARERSENE

BRSBTS I 1 g 2138, A 25
mL ZE 1K Th G B SR 5 % A 100 mL Bedfrf 412
22 PR K o8 56 9 B 2 E X pH T HL BRI W T
A ShwE IR FT O B SRR, 0.1
mol/L. NaOH A5 HE VPR R 7€ 2 pH = 7, 8 J5
ZRMAED pH=8.2+02 N& L, alHEMR S
B (LA BRI, e/100g FW) = (V x M x 0.064) x
100, =, V— & #F 5 r H 0.1 mol/L. NaOH
PR vEVE AR FY (mL) ; M——NaOH A5 o 1 ik
& (0.1 mol/L) ; 2% 0.064 A1 1 mL 0.1 mol/L
NaOH Friag AT R i B i (g) o 1 3 RSN 14
AP E 3 NEE




5234 4 W

T 5 AT S AR A0 R K S Y

&

) 297

1,12 RERBRE T & EHHE G

W SRS ML R G 1L g bk 208, B2
mlL B, T ZE KR B 2 20 mL J& , JH L T 5 -k
VAR BT AT G T WK B AN A IR 2% 51 4
& AHS (2 ) .CTS (J# ) NMS (£ ) L ANS () .SCS
(7)) PKSGE ) .CPS(ill FH )7 R 38 XA J v 137 ¥
AL IR A | LA B Ag/AgCl it i Al-
pha Soft F A AT B R AR 0BT, BRI AE A
P RAE B E] A 120 s, REEMUR N 1 s, 5 FHi FF
WK 1r/s, R F A dc /N 3 [m1 9 43 BT (PLSDA)
AR R0 38 28 43 A Ty 12 6k oL 1 5 2 S 2 v 37 (i 1
TFMT . B 3 ARk | AEE AR E 34
HE
113 Sitoh

BB AP BB+ bR M 2 (X £ SD) "%,
AR GETT 245 B R A SPSS 20.0 4 (IBM 2
wl ), Z 4B R 1) £ 5 LR T Tukey &
F R VR R LSD 3 VERG 58 ik AT AT
PLSDA 43 #7 % F SIMCA  14.1 3k 4 347 43 #7 (U-
metrics A A, Fij L)

2 #HER55MH
21 “Eig"BMEARRIRE T HFEREZE
TR0 o R SR MU HE Y Y 0.25 d
P IR G A TR e, 20 S 16 “CIE st
£ 0.25 d Ab W ORI A ETE, IR
U I S Ak s el T [, & 2 d S I R T R
7E30,5,8,10 CIV K241 JC W @ i PP im0, 22 1d
Ji W Rk T AR . FEERY 10 d 2Z 19,20 C
" 96 £ ) P 18 38K 2R 5 5 (P < 0.05) , 16 “CIF7 3 4H Ik
Z(P<0.05),0,5,8,10 °CIt 5% 41 8] i W 1% 5 5 G
BEEF(P>0.05)(F 1), Z45RFH,EEx
“HADT BT IT IR AG F, 10 C R LU
R T DA R85 < v G SR S 1 WP R AR
22 “BIE"EMEARERETHZEREREER
A5 R BE TR I < AL 3 5T R S T [R] 20 R
HOGHR SRR TR Hd,20 CFI 16 CIF i
A 0.625 d 4b 29 Bl R 5 2 A i B O 0
TR e W B i VR B, & 2 d i PRI R T
FaxE;0,5,8,10 CHEALERT 0.125 d P &4 BTk
AR T R AR B T AR E L 7RI

7 d Z V9,20 CHI 16 CI 62 1) 29 R i R Ay
L, WAl 22 0 6 3% 22 5% (P> 0.05) ;10 CH1 8
CI IR B I R RGR FR 2, AL 2 18] G B 3%
25 (P>0.05);5 CI 24 78 8 1~5 d 39 1a) s
fIKF 8 9C,0 CIF R ZH 1 I i 3 2R | 77 4 AN I i 3
[ B fe AR (B 2) , &S AR T b <o e " AR e
() 0 R G R 2 IR AR OG (I TR RE AT R i) 2 4
BEHGH R Horh 10 CCRIL LU BRI mT DL 250
il < B A" S S 20 R R 1 R

0.04p

9 0C
& 5°C

T LsDy 5= 0.0019

CO, Be i %
CO, release rate/mg-g™'-h™" FW

IR 1]
Storage time/d

B R E A AR B IR A 5 A i) A PR R R R AL
Fig.1 The dynamic changes of respiratory rate

of ‘Huangfei’ cherry tomato in different storage

temperatures
9 0°C
T :[Lsnm=o.4z wst
. 8°C
3l + 10°C
- 16°C

VYN0l e
Ethylene release rate/pg-keg™-h™ FW
[
1

T FE I} ]

Storage time/d
B2 “Eig”En AN ERE MRS E N Z SRR EE
Fig.2 The dynamic changes of ethylene release rate
of ‘Huangfei’ cherry tomato in different storage

temperatures

23 EBEXM“EIR’EMRIRRHZN
231 JEEEER RO X T A T hn i R
AR, TR T 8 CCHIA 4 R 5



208 b

= 4 2023 4E45 4

oK H B 22 520 CC AT 16 CIV e 20 1 i 12 R 5
g2 B, 15 d B R 50508 5% 1 4% ;10 CIE-
FALAERT 6 d F54E BT+ 3%, b5 oA Hi B8 4 1
= RWE 2 W] RE K F R 478 Az B #E b AL B
47 38 C R LU IR (I i 4L 7F 15 d ik
TR R I B (8] 3) . 45 R3], 8 C K
DA AR TR X T i A 2R S A 7 T 80 R e
232 RER  FEWHEIREE R 90%~95% 1) 5
PR, R SR S 2K T AR B R ] 9 A KT
T Ve R Ok R M 20 °C 5 16
CIV 2 i 2k T8 i 35 25 5 (P> 0.05) ,10 “CHI
8 CHIMAH M RERIL R EZES (P>0.05),5<C
MOCHARERILREZR (P>0.05) (K 4),
VR GE R A I [R] Y O EE R AR R T
W LA (R? YR T 0.94) , 76 I 9 1 B 16 A
90%~95%1) %14+ ,20,16,10,8,5,0 CI{ HF-1
RE RN 1.36%,1.27% ,1.16% ,1.02% ,0.94% ,
0.94%, H 10 CLLF 1 &R 41 W] 22 % AN B 3%
(P>0.05) (K 5), 4R EW, 10 CALELITH
R P DA R0 B e RS B R

233 fF RSP TE i A S 2 a v
o, AR A L7 a 0" Fil CCI i & 2 52 65
B, SRR 7E 10~20 C4AF T ,CCL1H
5 EFHEH(E 6a) LT EF b" {HES A FFE (Kl 6b
fr6d),a fANEAH LT 6c), %7 8~20 Cilk
BESCAETR B U Ak 2R it 2R S R B e
V) P A28 A 7T AN BT IR, DA o 5 ] R B (R A
FGEBE WA T R, SR 0112 0 B X [1] 45 40 ] 25 5
AR (P>0.05), 0~8 CZ&MF CCLEHRM L™ .a",
b E¥E T RE (Bl 6), AR EY],8 CLRHLL
AR TR A R A R T A R R R S Y e B
AN,

234 RERE WO N A SR S TR B
FE bR 2 — o U Pk A i R S R R EEAE 15 d
I P S TC R AR B 3 3N AR A B R H B R 2 Y
R R R R R R R S ) fR] A5 PR
FONT A 3 i i 2R TR R R O B I Y R
(E7)

2.3.5 SRR BT EERE LA R b Y R fiE
2B AR 0 A S BB AR —, <l
TG RIS, 2 R e S AN Ty i o Bl A IR

e ¢

Decay rate/%

@ 0°C

oF L

-1
Storage time/d

B3 “Eig”EHE A B R A R A0S ke R
Fig.3 The dynamic changes of decay rate

of ‘Huangfei’ cherry tomato in different storage

temperatures

9 0°C
o |®™5°C

RER
Weight loss rate/%

T wspyos=0.7s
1 i A 1 A i 1 i A L i i 1 i i L J
0 3 6 9 12 15

I e 1]
Storage time/d

4 “ER"EHTEERENEPEHEEER
Fig4 The dynamic changes of weight loss rate

of ‘Huangfei’ cherry tomato in different storage

temperatures

20

ERSOP
Average Daily weight loss rate/%
P
L}

20 16 10 8 5 0
I
Storage temperature/°C

e [ — I B R [ 7 B R A R 22 53 3% (P < 0.05)

B 5 “E4E"E AN R R A B Y
ESTPS -+
Fig.5 The average daily weight loss of ‘Huangfei’

cherry tomato in different storage temperatures



e 5 i X S A BBk A R 5% S G R

&
=
3

5234 4 W 299

* 0°C
* 0°C & 5°C
& 5°C 8°C
" 8°C 4or * 10°C
-I ¥ 10°C + 16°C
LSDy 45 = 1.23 R
: + 16°C 9
% 16 35k @ 20°C
— 30
U i
1 1
25F
T Lsy 5= 151
2{\, 1 L L '} 'l L
3 6 9 12 15
R 0 5 B i)
I el s [ :
R ]L.H Storage time/d
Storage time/d ()L {H
e h
(a) AR % CCT
* 0°C
* 0°C = 5°C
10 ®* 57T 60 8°C
ILSD0‘05= 1.34 - ?ch i :2 ‘g
8 ®20°C
10
6|
s ‘s
4
20F
2 T LSDy ¢5=3.02
T3 T s 1z s NCEEE %ﬂ ?‘J 12 15
RN DE gl Fsf
7 3k B [ )
. T.I 1 Storage time/d
Storage time/d y
(¢)a' M (d)b"

E6 “BiE"EmAREBETHMANNEETN
Fig.6 The dynamic changes of fruit color of ‘Huangfei’ cherry tomato in different storage temperatures
W) A SE LG, 2y B ris AL, ROKFRERGIMIE 1 S A AR AR B % (K 8), Z5REW],0
& AE 0~20 CIRC 15 d JE MRS R g il C R LA b pOAR IR AT ) 1 44 - B 40 3 i =5 - il
ARV RE B (R A AR K B I I B M e SRR R o SR S 5 B R R R R i
FEECH /N SR B & R 5~20 CIFBCR

<
%
Lop E o
@ 0°C _: oof | ®0°
] = =8
sk & 5°C ®
8°C o 3
= ¥ ¥ 10°C g_: = ek
" R + 16%C W@ E
1;( = @ 20°C it 5
=E oaf
= = %%W’ é 0.3k
e % <
0.2 -
]:LSDMS=0.|-I B
0. L L L 1 L L § 0.0-1 " 1 M 1 M 1 " 1 " 1
0 3 U 2 L2 L é 0 3 6 9 12 15
I 1] I N i)
Storage time/d Storage time/d
7 “EETE A R A | e 8 “EIE E I A IR I A 8 B R

WEEL
Fig.7 The dynamic changes of fruit hardness
of ‘Huangfei’ cherry tomato in different storage

temperatures

MERBUER
Fig.8 The dynamic changes of browning index (IB)
of carpel and sepals of ‘Huangfei’ cherry tomato

in different storage temperatures



O &

300

= QYA
=

R 2023 455 4 W

2.3.6 TSS F1 TA TSS I TA & 7 fifi 5 55 () 8 22
BRFE AR Z — o B Ul A i R J 0 1) TSS &
HTE 6.26%~7.89% 2 [0], WY 18] /MR B2 i 3 A2 4k &
R MR E (P> 0.05) (] 9a) ; TA &= 7E 0.11%~
0.17%Z 8], R J W2 01 1] TA 52 /0N g B ik 5 A2

* 0°C
o = 5°C
8°C
¥ 10°C
% & -+ 16°C
EQ\Q * 20°C
RO
#H o
&
R I
ILSDMs =054

wm

0 3 6 9 12 15
e
Storage time/d

(a)

1k, BRE R E (P> 0.05) , HL 4% 15 B I 28 14
TA HEZRALFE(P>0.05) (K 9b), 455%£M
“HE AL O R JE AR i T A R R YRR T R
I ESF [ %ot HL B i S B A8

I ILSDM.s: 0.0318

0 5 10 is
P N 8]
Storage time/d

(b)

B9 AREBEMEMAE“EL"HEM TSS(a)f TA(b)REZTHK
Fig.9 The dynamic changes of TSS (a) and TA (b) of ‘Huangfei’ cherry tomato in different storage temperatures

237 BN SR Al A R i
FRSHEAT KR R BB PP, AR B8 120 s
{14 M 1 L A F1 E 17 i 5 /s — € [ 051 43 B (PLSDA )
(11 10) 1 Hg 75 e o AH BLPE SR 2434 (1 11) , &5
SERWY B SR A7k 1y 55 5 B0 i R S8 4% B 2R
B2 Horr 20 CCIY 8RS 4 HL 7 45 0 e
SRR S 22 [ B Bz T 0~16 CIV R 45 415 37
fief SR AL SR S 22 () 0 B ARG AT, R I R I
FECIR B2 (20 °C ) 23 i et 7 it AL 52 ot o R A=y
O 8 A8 Ak, ARG IR P A 4 47 HG XU SR o 5 3
T BRI 52 Loading AR TR TN e o
B3 )BTRS 80.5% , A5 . 3 R4 K BTk R
11.2% , 51k 2R G R 91.7% , Ui W AR 5 38R X 4
FERAF . Hod NMS & AR TE 55 — F o 1 S 4K
R, HUE ANS Hl PKS 12845 , ANS 14 R4 7E
9 E U T SRR K, HROE SCS R NMS
LR (R 1),

R AU B AR b, NIV SR (56 15 K )k
B, WD PR TR 2 0 R R R R ) B P B
ol RSt W i AN ERE NP D
db BT, T TSS TA A B2 45 48 Bk D) B AR A 32 I 5 ik
FER 2 m (1018 11 FEL12), d skl L, #4R
“EAS PR iR S 0 W R RN TR T A R AR

vvvvv

® ori
W 0°C
A 5°C
8 °C
: 10 °C
16 °C
200001 Y 20 °C
163
162 Qo ad 03
= 1 21
=N 184 10/8.3
(\! 0o i3
= 51 4 ®
-
Q e
& v
[=9 54 ori-2 ‘
20-3 ori-1
-20000+ ¢
) 20-2
i
20-1
400001 . L L " .
90000 60000 -30000 0 30000 60000 90000
PC1(80.5%)

TE sori 7R FMCH KA IR I 1] A RS2

“EETERENEARRRE T 156d %
XUBK B8 F & M B2 & PLSDA 4 #f

Fig.10 The PLSDA analysis of electric—tongue fuzzy

& 10

sensory evaluation of ‘Huangfei’ cherry tomato

in different storage temperatures (15 days)

SE, (ELIE R A IRl B 2 BSCHL SR S 0 T e A o
R, 2 TP EONILR o PR AR R Y
TR, 0~8 oy B AL " FE B A i SR 52 14 4 T L
JEM L,



5234 4 W

T 5 AT S AR A0 R K S Y

&

) 301

F1 “EEVEREREAERE TR 15 d B XK E F & 095 {E Loading 5 #

Table 1 Loading analysis on the electric—tongue fuzzy sensory evaluation of ‘Huangfei’ cherry tomato

in different storage temperatures (15 days)

R % | A2 w3 A4 A5 R 6 w1
AHS —-0.02472 -0.17523 0.14859 —-0.53759 0.24824 -0.70741 -0.63195
CTS 0.06704 -0.26248 -0.85029 0.03612 —-0.25382 -0.13680 0.01444
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SCS 0.01091 —0.42443 -0.04075 -0.45230 -0.00726 0.67685 -0.22512
PKS 0.11613 0.25518 -0.46133 0.24302 0.83473 0.02141 -0.11415
CPS —-0.05302 -0.11305 0.11318 —0.52448 0.33963 -0.38994 0.73142
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Fig.11 Dendrogram of electric—tongue fuzzy sensory
evaluation of ‘Huangfei’ cherry tomato in different

storage temperatures (15 days)
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The Effects of Storage Temperature on the Quality of "Huangfei” Cherry Tomato

Kang Chen', Wu Jue', Jiang Anze', Zhang He', Cao Jinping'*¥, Sun Chongde'?
(‘College of Agriculture and Biotechnology, Zhejiang University, Hangzhou 310058
’The Rural Development Academy, Zhejiang University, Hangzhou 310058
*Shandong (Linyi) Institute of Modern Agriculture, Zhejiang University, Linyi 276000, Shandong)

Abstract Present study investigated the effects of storage temperature on the physiology and fruit quality of ‘Huangfei’
cherry tomato. The results showed that, “Huangfei” cherry tomato is tolerated to the above 0 °C low temperatures, without
any chilling injury syndrome occurred in the 15d storage. The ethylene release rate and respiratory rate showed a general
trend of decrease with the elongation of storage time. A peak of ethylene release rate existed in the 20 C and 16 C
groups at the 15 h. Both the ethylene release rate and respiratory rate were significantly higher in the 20 C and 16 C
groups compared to the fruit stored under lower temperatures. The weight loss rate, fruit decay rate, color, freshness of
carpel and sepals were significantly affected by the storage temperature, with the lower temperatures being more benefi-
cial for the improvement of these index. The fruit hardness, TSS and TA contents remained stable in the 15 d storage,
which were affected less by the storage temperature. The results of fuzzy sensory evaluation by Electric—tongue indicated
that the flavor quality changed after storage, and the lower temperatures were more beneficial at maintaining the fruit
quality. Taking the fruit loss and fruit quality into general consideration, 0-8 °C was suitable to be applied for the stor-
age of "Huangfei” cherry tomato.

Keywords cherry tomato; postharvest; storage; temperature



