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Comprehensive Evaluation on Performance of Preservation Technologies for
Table Grape Based on Multiple Regressions
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Abstract; The effect of preservation technologies on table grape was systematically analyzed and effect of
six preservation technologies and controlled freezing-point storage was comprehensively compared and
evaluated in the aspect of three indicators of the loss of table grape, i.e., berry shatter, rotting rate and
weight loss based on multiple regression. The evaluation results showed that controlled atmosphere
storage, preservative film, 1-MCP, SO, fumigation, the fresh-keeping agent CT-2 and simplified packet
and controlled freezing-point storage can effectively reduce the loss of the fruit. The influence of
controlled atmosphere storage, SO, and controlled freezing-point storage was more obvious in decreasing
the three indicators of the loss of table grape. Controlled atmosphere storage and two fresh-keeping
agents’ impacts on the rate of rotting and weight loss of table grape were enhanced with the course of
time. In addition, the loss of fruit would be increased by using overdose of fresh-keeping agents, while
the preservatives on the fruit can be enhanced by SO,. The preservation performance of preservative film
would be seen gradually over time but the effect was very weak; 1-MCP has few performance on fruit
preservation but it can achieve better performance in rotting rate control of table grape.
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Fig. 1  Effect of preservation technologies on table grape
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Fig.2  Effect evaluation flow chart of preservation technologies on table grape
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Tab.2 Regression coefficients of preservation technologies to berry shatter rates of table grape
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Tab.3 Regression coefficients of preservation technologies to rotting rates of table grape

R S 1

B A AR AR 2

S8 PR A AR ST R R i [ 588 i FARIE A RN
et o It Eatl! B IR fe g &R T IR faf i s PR bl T PR R

A ~52.658** -59.712* * 217.574 -1.497" "

F -4.015%* -1.605 -0.116"

M -5.893"* -4.812° -16.330"" -14.279° 2.704 1.126 0.310°*  0.322**

c, ~4.555"" —4.341** —18.870"* —17.981** 7.529**  7.430"* -0.069** -0.078"* -3.123"" -3.108**
S, -6.535" —6.332°* -22.095** -21.397** 8.045"* 8.010"* -0.094** -0.102"* -0.618 -0.599
N -6.025" % -6.027" " JLZRHEBR  JLZHEBR -0.036 -0.037

(2) I 16 2808 9 A T X 7 2R 552 1) T R
ARGy W P R0, [ I I 3 =04 A B 8] B9 22
SRR — AP IR, R R 95 B Y e AR AR o ]

(= 1.497) s LU PR fF 158, & 75 22— 5 I (] R K
SOV AE T, 1818 R e L R R R AR AR
( =0.116) ; CT-2 FI7a] £ £ Fr ff 750 XF 3§ % 5 1) I



222

& ol Bl

it 20154

RO B A B[R] T W B 5 (- 0.069/ - 0.078 Al
-0.094/ -0.102) ,3xX FZIE 2 SO, T8k fif 5]
it S — B I (8] A e AR R 52 A L B — € Wk 1Y SO,
IBE R B9 O B AR K B 93 4, 1-MCP
AT A FXT SR S e 1) A o 8RBl A I [ Y 4 RS
MM &A% (0. 310/0.322) , 3X 2 A K 1-MCP < 75 4b 7
W BE R LIS TR, R B R AR FHRIOCR B %, 2 JE HAE
FH 23 B8 B 18] 114 2 T 328 9 i 355 o

(3) PRI RN : S0, IS CT-2 R
PR &E S0 (0 25 A 6 RT DL G 0 n SR B AR
( =3.123/ =3.108) , 3 J2& Pl by G2 e O e 511] 1) B 8 A8 2R
T E Gt — o I W) A R R BB AP IR, QA k&

R R SO, A AL B, ) ] RLES 31 75 8 A I
R4V 1) SR8 TR PO T B st s ) R S B 2
3.2.3 RTFRER

FeA g TR 1 2 thREEE R ALK
TR S RO AL 1 R H AR A TS . T
1P s L m] DL AR AR DL R4 10 4 oA AR
T T A P AR G BE AR T AR Sk A i 28 S, AT
SR TR R IR T AR A LA ] (- 4.646) 5 fj fb
A5 ) A CT-2 % &E 5] ( - 0.695/ - 0.716 1
=0.632/ - 0. 655) Xt 4% =AY I Al 25CR AL UKTF T
A 5 PR SE I 0 4 1 OR B 55 ( - 0..382) 5 1-MCP X ff
B R T A I R RCR A

R4 REERATENTRAEXNSHEHER

Tab.4 Regression coefficients of preservation technologies to weight loss rates of table grape
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