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Effects of different insulation treatments on quality
of sweet cherry during transportation in foam box
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Abstract : The aim of the study was to explore the effect of different insulation treatments on quality of sweet cherry
in the logistics process.In this experiment, sweet cherry variely “Van” as the test material was taken and three kinds
of treatments were adopted, including cold water pre—ooling, ice bag and pre—cooling+ice bag. The temperature
changes resulting from the three kinds of treatments were compared in the process of logistics with no processing as
the control. The physiological and biochemical indexes of fruit quality were determined after 40 h of logisties and 1
day of ambient temperature storage. The results showed that compared with the control group., the rate of intact fruit,
soluble solid content and hardness were higher in the ice bag group,the pre-cooling group and the pre-cooling+ice
bag group, and the respiratory intensity and polygalacturonase activity were lower, and the pre-cooling+ice bag group

showed the optimal effect. At the end of logistics and additional 1 day storage. the rate of intact fruit in pre-cooling+
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ice bag group was 92.5% and 81.1% , while for control group this value was only 74.4% and 54.0%, indicating that
different temperature control treatments had a great impact on the quality of sweet cherries transported in foam box,
and pre-cooling+ice bag treatment could better maintain the quality of fruit.
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