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Effects of Different Storage Humidity on the Storage Quality of Tomato

CHEN Dong—jie'”, YU Huai-zhi"?, DENG Xiu-li', ZHANG Chang-feng'”, SUN Chong—de'*
(1. National Engineering Research Center for Agricultural Products Logisties, Jinan 250103, China; 2. Shandong
Institute of Commerce and Technology, Shandong Key Laboratory of Stovage and Transportation Technology

of Agricultural Produets, Jinan 250103, China; 3. Zhejiang University, Hangzhou 310027, China)

Abstract: In order to seek the effects of humidity on cuticle structure and storage quality of tomato fruit, tomato fruits
of “Hanmeng 7" were used as material. The fruit was set in the climatic incubator with relative humidity of 50% +
5% and 100% + 5% respectively for storage. The water loss rate, soluble solids content, texture, color difference, the
Eil'“\'il;ﬂﬁ ﬂr ppn H"fl P{)n' EiTIl] Mi—)-"\. l'l]li{'.lﬁ ]]]fl]'[l}llll{}g}' E]T]li E.‘([}I‘H:-i:-ii(}ll “r .QJSHIIWYEE rﬁgul.‘l[nr_\' fi-l(:ll:r were
determined. The results showed that: the normal operation of physical and chemical reactions in tomato could be
maintained better under 100% £ 5% humidity, and the cuticle structure of tomato was more complete, the cells in

the cuticle structure were more compact than those in the 50% + 5% humidity storage environment, the water loss
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rate of fruit was lower, the epidermis was brighter, the PPO activity was lower, and the MDA content inereased more

slowly, Therefore, in this research, the changes of fruit quality, anti—aging ability and pericarp microstucture of

*Hanmeng 77 tomato during 100% + 5% storage were better, which was more heneficial to the storage and quality

control of tomato fruit.
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Fig.1 Effect of different storage humidity on weight loss rate
of tomato
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Fig.2 Effect of different storage humidity on soluble solid
content of tomato
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