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Effects of high Oz2atmosphere on quality and shelf life

of° Kyoho' table grapesduring cold storage
Wu Yingl, Deng Yun®, Li Yunfei'
(1 Deparment o Food Science and Technology, Shanghai Jiaotong U niversity, Shanghai 201101, China;
2 Institute o Rd rigeration and Cryogenic Engineering, Shanghai Jiaotong U niversity, Shanghai 200030, China)
Abstract: To investigate the effects of high Oz ammoshereson the changes in quality, texture, storability and shelf life of* Kyoho’
grapes, grapeswere stored in high oxygen atmospheres at 0
storage, storage in 80% Oz2o0r 40% O2+ 30% CO:2atmogphere delayed the decreases in ©0luble lids, titratable acidity, asocorbic acid

follow ed by istoring n air at 20

for 5 days Compared w ith air

In addition, grapes kept in

high Oz aimogheremaintained higher berry fimness, better texture and senry socores than those stored in air. T reatment in 80%
O2 atmosgphere had a better effect on storage of grapes than those treated with 40% O:2+ 30% CO. amosphere, but did not
significantly affect ringiness, cohesiveness, weight loss, berry drop and senory gppearance
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