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Preharvest GA; sprays combined with postharvest hot water dipping con-
trol of peel browning in ‘Pingguoli’ pear fruit during low temperature

storage and its partial mechanism

LI Sheng’e, LI Hongxia, BI Yang', LIU Yaona, JIANG Hong, WANG Yi, LI Yongcai, GONG Di
(College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, Gansu, China)

Abstract: [Objective] ‘Pingguoli” is a famous pear cultivar in China, however, peel browning of the fruit
is a major physiological disorder during postharvest, which results in many different size dark brown spots
on the peel, significantly damaging the appearance quality of the fruit. Therefore, it is necessary for the
pear industry to find an effective strategy to control peel browning of ‘Pingguoli’ pear fruit. The aim of
this study is to investigate the effects of spraying gibberellin three times during fruit development and post-
harvest hot water dipping on the peel browning of ‘Pingguoli’ pears during low temperature storage, and
to explore its partial mechanism of these treatments. [ Methods] The 17 year old pear trees were selected
and sprayed three times with gibberellin at 50 mg« L™ during fruit development, during the young fruit pe-
riod, fruit enlarging period and maturation period, with water sprayed as the control. We selected the com-
mercial mature and uniform size fruit, without disease and pests, for our experimental materials. Harvest-
ed pears were dipped in hot water at 45 °C for 15 min. The treated fruits were stored at low temperature (0
1 °C) to investigate the effects of preharvest gibberellin spray combined with postharvest hot water dipping

on the index of peel browning of ‘Pingguoli’ pears during storage by using a statistical method. The spec-
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