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Influence of Controlled Atmosphere on Postharvest Quality and Active
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Abstract: To investigate the influence of controlled atmosphere on postharvest quality and active oxygen metabolism

of fig fruit, ‘Bokiy red’ fig was used as test materials, the effect of four different gas compositions [CA1 (4%0,+8%
CO,), CA2 49%0,+12%C0,), CA3 (8%0,+8%C0,), CA4 (8%0,+12%CO,)] on the color difference, hardness, chewi-
ness, pectin content, hydrogen peroxide (H,0,) and superoxide anion contents, catalase (CAT), ascorbate peroxidase
(APX) and superoxide dismutase (SOD) activities of fig stored at (25+0.5) °C and (72+0.5)% relative humidity were

investigated, with air condition as control. The results showed that, the different CA treatments delayed the change

of appearance color, slowed down the decrease of hardness and chewiness of figs, maintained well the content of o-

riginal pectin, and inhibited the increases of soluble pectin content, in addition, maintain the higher activities of

SOD, APX and CAT, and keep the lower H,O, and superoxide anion content. The controlled atmosphere of 8% 0,

and 129%CO0, had the best preservation effect for fig fruit.
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Fig.2 Changes of hardness(A) and chewiness(B) of fig fruit with

controlled atmosphere treatment
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Fig.4 Changes of hydrogen peroxide(A) and superoxide radical(B)
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Fig.3  Changes of original pectin(A) and soluble pectin(B) content
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