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The Influence of PVA Compound to the Storage and
Harvest Physiology of Apple etc.

M A Huiding ZHANG Yuan-min GONG Bi CAO Yu-mei
(N orthwest Science and T echnology University of A griculture and Forestry Yangling shaanxi 712100)

Abstract The natural low temperature storage (NLTS) of apple, orange, and shelf storage of peach
revealed that the water loss rate of fruits coated with polyvinyl alcohol (PVA) compound product under
these two conditions were 70%, 50% less than that of control respectively. Their preservative rate were
5.3% 24. 8% higher. Compared with control generally , the respiration intensity of treated fruits were
lower; The density of oxygen surrounded treated peach was always higher , the density of carbondioxide
was in reverse; whereas the inner carbondioxide was more and more by days. The quicker decrease of
ascorbic acid oxydase of treating resulted in a higher ascorbic acid level.
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