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Abstract: Storing fruits under room and low temperature (6°C) after pre cooling, the effects of storage RSS
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 °C 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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