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Effects of Different Precooling Temperature on the Preservation of Sweet Cherry
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ABSTRACT: The work aims to study the effect of different precooling temperature on the physiological quality of post-
harvest sweet cherry and find out the most appropriate precooling temperature, so as to promote the industrial develop-
ment of sweet cherry. In this experiment, the postharvest sweet cherries were precooled to 15, 12,9, 6, 3 and 0 °C and then
rewarmed to room temperature. With the sweet cherries not precooled as the control group, the temperature changes of
sweet cherries treated by six methods during the process of precooling and rewarming were compared. The color differ-
ence, respiratory intensity, ethylene release, hardness, soluble solids (TSS), flavor, sensory evaluation, contents of total
phenols, flavonoids, anthocyanins, vitamin C (Vc), soluble protein, Malondialdehyde (MDA) and superoxide anion pro-
duction rate (O, ) of the cherries were measured before and after rewarming. Different precooling temperature could bet-
ter maintain the appearance and flavor of cherry, reduce the respiratory intensity and ethylene release, inhibit the increase
of TSS, MDA content and O, production rate and delay the decrease of hardness, so as to maintain the appearance quality

of sweet cherry and make for keeping the content of Vc, soluble protein and anthocyanin in sweet cherry. When the pre-
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cooling temperature was 0 °C, the effect was the best and the sensory score was the highest. Precooling can effectively

maintain the postharvest quality of sweet cherry and increase the economic value of sweet cherry.

KEY WORDS: sweet cherry; precooling temperature; nutrient substance; oxidation resistance
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Fig.1 Changes of precooling and rewarming temperature in sweet cherry box
during the process of precooling and rewarming at different temperature
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temperature on fruit L and a of sweet cherry
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Fig.5 Effects of different precooling temperature and rewarming temperature on
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