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Effects of Slow Cooling Treatment on Chilling Injury and Physiological
Changes of Pomegranate Fruit during Cold Storage
Zhao Yingli, Li Jianhua, Shi Junfeng, Zhang Xiaoyu, Wang Liang, Wang Huarui
(Insitute of Farm Produce Storage and Freshening, Shanxi Academy of Agricultual Sciences, Taiyuan 030031)

Abstract: Physiological changes of the 0 'C low temperature stress and slow cooling treatment on chilling inju-
ry of the pomegranate fruit were studied. The results indicated that the slow cooling treatment delayed the chill-
ing — induced increase of membrane permeability and reduced the accumulation of malondialdehyde (MDA)
content, inhibited the polyphenol oxidase activity and decreased the oxidation of phenolic substances of the
pomegranate pericarp. Compared with the fruit stored at 0 ‘C, the slow cooling treatment significantly post-
poned the symptom of chilling injury appearing and lightened the degree of chilling injury of pomegranate fruits

and reduced pericarp browning and maintained fruit quality.
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