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Quality Changes of Sweet Cherry during Storage at Different Temperature
after Transportation at Room Temperature
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(1. Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093, China;
2. Beijing Engineering Research Center for Deciduous Fruit Trees, Beijing 100097, China)

ABSTRACT: The aim of this work was to clarify the quality loss of sweet cherry during storage at different temperatures
after transportation. The changes in storage quality of sweet cherry (Prunus avium L. cv. Regina) after transportation at room
temperature were studied during storage at 25 °C, 5 °C or 0 “C. The results showed that the decay incidence of sweet cherry
stored at 25°C, 5% or 0°C was kept below 5% on 5 d, 15 d and 35 d, respectively. Sweet cherry stored at 0 °C or 5 °C could
keep higher pulling force of peduncle than that stored at 25 “C. Sweet cherry stored at 0 °C kept higher fruit firmness, soluble
solids and titratable acid content, delayed the decrease of VC and accumulation of anthocyanin. In conclusion, the storage
time of sweet cherry at 25 °C or 5 “C was 5 d or 15 d, respectively, and the sweet cherry fruit stored at 0 °C still had good
sensory quality after 35 d of storage.
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Fig.4 Qualities of sweet cherry fruit during storage at different temperature
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