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Effects of low temperature and waxing on the
control of postharvest pineapple blackheart

QU Hong-xia. TANG You-lin, TAN Xing-jie,
PAN Xiao-ping, LIU Shu-xian

C Sendde Ubeond Doistotoete aof Bedeon e Avcafemie Sinaw. Guangzhou 510650, China

Abstract: Effects of low temperature and waxing on goality changes of postharvest pineapple were
stidied. Fresh [irmuess. contents of total saluble solids (TSS) and soluble polyuranides. activities of

. pelygatocruranase (T4 ) and pelyphenal oxidose (PPOH were tested. It is suggested thar the decrease of
fre<li hrnmess vontents of TSS and soluble polyuronides could be postponed by low temperature and
wiag. Low teinperature and woxing could also reduce PG and PPO activity . reduce the incidence of
Llackheart CB3H o thus, mntam the quadity of pineapple fruir.
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