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Effect of postharvest treatments on nutrient
composition in pineapple fruits

Tang Youlin Qu Hongxia Pan Xiaoping
(South China Instituteof Botany, Academia Sinica, Guangzhou 510650)

Abstract The treatment of fungicides might decrease the drop of content of soluble sugars of treated
pineapple fruits during storages and no effect on titratibk acids of treated fruits. In direction of soluble sug-
ars and titratibk acids, there was no difference between the control fruits and the treated fruits with 40 “C
for 24 hours at postharvest and before storage. Besides the notable decrease of the drop of content of soluble
sugars of fruit treated with GA3, the content of titratible acids and ascorbic acid were increased markedly
than control fruits without treatment.
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Table 1  Effect of different fungicide treatments on nutrient composition in
summer pineapplks(Harvested at July)
» () Storage time (Week)
ltems Treatment No. 0 1 2 3
0 12. 34 (Starv) 13. 60 12. 10 10. 90
1 15. 10 12. 10 11. 70
Soluble sugars 3
(Glucose g/ 100 m1 juice) 2 15-10 14. 30 1300
3 15. 00 14.52 13. 20
0 0. 63(Start) 0. 64 0.57 0.58
. . 1 0.55 0.59 0.53
Titratable acids
(Citric acid g 100 ml juice) 2 0.64 0.67 452
3 0.59 0. 67 0.57
0 4. 87(Start) 5.49 7.98 10. 20
o 1 5.08 6.52 9.24
Ascorbic acid : 4 )
(mg/ 100 ml juice) >- 8 385 89
3 5.77 8.97 7.67
D 80% ~85%. 1) Harvest maturity: 80% ~85%.
2 0— 3 1.2 3 1000 mg L . (ImazalD

2) 0—Control; treatment 1. 2and3 were treated with 1000 mg/ L Sec— butylamine, carbendazim and imazalil respectively.
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, .3, 150 mg/ L GA, 3% H,0, 150 mg/ L. GA,
, 3%H,0, .
2.3
s C 1. 2. 3
L, C . 3, 150 mg/ L
GA, 3%H,0,+ 150 mg/ L GA, :
3 %H202 o 80% 1)
65% , .
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Table 2 Changes of nutrient composition in winter pineapple treated with
different postharvest treatments (Harvested at November)
» () Storage time (Week)
[tems Treatment No. 0 1 2 3 4
0 10. 10 (Start) ~ 10. 80 9. 36 9.38 8 00
1 10. 40 9.42 9.38 8 00
Soluble sugars 2 11. 60 40 52 & 20
(Glucose g/ 100 m 1 juice) L. 9. .
3 12. 00 9.33 9.38 820
0 0. 74 (Start) 0.82 0. 80 0. 80 0.65
. . o 1 0. 68 0. 66 0.74 0.67
Titratable acids (Citric ) 0.84 0.74 0. 80 0 68
acid g 100 ml juice) ) -7 :
3 0. 66 0.74 0.70 0. 60
0 8.64 (Start)  11.66 15.15 14. 85 10. 16
o 1 13.23 14. 94 14. 26 1L 75
Ascorbic acid 2 12.48 4.64 6.70 1.7
(mg/ 100 ml juice) ’ 14. 16.7 L7
3 11. 96 13. 86 12. 14 12 70
D 80%. Harvest maturity: 80%3.
20— ;11— 40 C 24 h;2—1000 mg/1. TBZ :3—1000/ L TH. + 40 C

2) 0—Control; 1—F ruits treated with 40 C of heat for 24 hours before storage postharvest, 2—F ruits treated with 1 000 mg/ L TBZ,
3—Fuits treated with 1 000 mg/L TBZ + treatal with 40 C of het for 24 hours before storage postharvest.

33

6 3]9

; Smith  Harris

, Paull Rohrbach 8 C s 2 s
) Abdullah .



2 183
) ) N36
[6]e , GA; Q]
C 3 .
GA3 2~3 s PPO
: PPO w,
3 1) .7
Table 3 Effect of treatment on nutrient composition of summer
pineapples postharvest. (Harvested at July)
2 () Storage time (Week)
Items Treatment No. 0 1 2 3
0 4.72 (Start) 6.23 5.10 405
1 5.70 5.08 625
Soluble sugars : ) )
(Glucose g/ 100 m1 juice) 6.23 320 > 00
3 6.48 5.25 5.30
0 0. 69 (Start) 0.59 0.61 0.50
. . 1 0. 84 1.13 1.03
Titratable acids » 0.75 0. 69 a 50
(Citric acid g 100 ml juice) -7 -
3 0.93 0. 86 0. 86
0 5.46 (Start) 5.38 7. 14 504
Ascorbic acid 1 5.88 6.97 8 40
scotbic acic
(mg/ 100 ml juice) 2 371 7.56 613
3 7.81 8.82 8 65
D 70%. Harvested maturity: 70%.
2 0— 5 1—150 mg/L GA; 5 2—3%H,0, 3 3—3%H,0,+ 150 mg/ L GA;
2) 0—Control; [ —Fruits treated with 150 mg/ L. GAs; 2—F its treated with 3% H,05 3—Fuuits treated with 3% H, Ot
150 mg/L GAj.
4
Table 4 Rehtionship between the harvest maturity and the changes of nutrient
composition in summer pineapples during storage
() Storage time (Week)
Items Harvest maturity (%) 0 1 2 3
Solubk sugars 65 4.30 (Start) 6. 83 6.42 5. 41
(Glucose g/ 100 m1 juice) 80 12. 34 (Start) 14. 80 13.70 12 40
Titratable acids 65 0. 63 (Start) 0.59 0. 63 0.62
(Citric acid g 100 ml juice) 80 0. 63 (Start) 0. 61 0.61 0.54
/ 65 6.8 (Start) 11. 50 10. 10 870
Sugar¢ acids ratio 80 19. 5 (Start) 24.20 22. 40 2290
Ascorbic acid 65 12. 94 (Start) 10. 45 10. 90 10. 72
(mg/ 100 ml juice) 80 4. 87 (Start) 5.72 7.27 7. 68
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