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摘要摘要摘要摘要 琯溪蜜柚果实采后经过预冷，贮藏于室温和冷库（6 ℃）两个温度条件下，研究贮藏温度对果实品质及相关酶活性的影响。结果表明，冷

藏处理的果实可溶性糖含量和糖酸比较高，贮藏期较长，风味较好；而贮于室温下的果实可溶性固形物、可滴定酸和Vc含量则较高；冷藏处理果

实的超氧化物歧化酶（SOD）、过氧化物酶（POD）和过氧化氢酶（CAT）活性均高于室温处理，而丙二醛（MDA）含量则低于室温处理。试

验表明，琯溪蜜柚果实采后贮藏于6 ℃冷库中，可以抑制果实采后酸化现象的产生，提高保护酶的活性，延长贮藏期，较好地维持果实的贮藏
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Abstract： Storing fruits under room and low temperature（6℃） after pre cooling，the effects of storage 

temperatures on the quality and related enzymatic changes in Citrus guanximiyoufruit were studied. The results 

showed that the contents of the soluble sugar and the sugaracid proportions were higher in fruit stored at low 
temperature，while the contents of the total soluble solids，the total titratable acidity and vitamin C were higher in fruit 

stored at room temperature. When fruits were stored at low temperature，the activities of superoxide dismutase

（SOD），peroxidase（POD）and catalase（CAT）in fruit were higher，while the contents of malondialdehyde（MDA）

kept lower. The results also showed that when stored at 6 ℃ temperature，the fruits did not go sour and its storage 

period extended. Meanwhile the activity of protecting enzyme and the quality of the fruits were improved when stored 

at low temperature.
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