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Effect of Foliar Spraying of “Stalk-Derived Factor for Quality Modification” on Storage Properties of
Golden Delicious Apples

PAN Xiao-gian', DENG Li-li', SHEN Lin"*, SHENG Ji-ping**

(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;

2. School of Agricultural Economics and Rural Development, Renmin University of China, Beijing 100872, China)

Abstract: The effect of pre-harvest foliar spraying of “Stalk-derived Factor for Quality Modification”, a residue remaining
after the decomposition of stalks prepared in our laboratory, on storage properties of golden delicious apples during storage
(20 'C £ 1 C) was studied. The results indicated that foliar spraying of “Stalk-derived Factor for Quality Modification”
could accelerate the process of fruit ripening and softening, promote the course of turning yellow, make the occurrence of
ethylene peaks become earlier, and speed up the formation of aromatic substances. In addition, foliar spraying of “Stalk-
derived Factor for Quality Modification” could increase titratable acid content and reduce solid/acid ratio, thus exerting
influence on fruit flavor. Therefore, foliar spraying of “quality modification factor from stalk” can promote the process of
ripening and senescence and make a great contribution to the improvement of fruit flavor.
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Fig.1  Effectof “Stalk-derived Factor for Quality Modification” treatment
on hardness (A) and color ¢*, b* and L* values (B, C and D) of Golden Delicious
apples during storage
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Fig.2  Effect of “Stalk-derived Factor for Quality Modification”
treatment on weight loss rate (A) and ethylene release amount (B) of

Golden Delicious apples during storage
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Fig.3  Effect of “Stalk-derived Factor for Quality Modification”
treatment on the content of malondialdehyde (MDA) in Golden Delicious

apples during storage
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Fig.4  Effect of “Stalk-derived Factor for Quality Modification”
treatment on soluble solids (A), titratable acids (B), solid/acid ratio (C) of

Golden Delicious apples during storage
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Table1 Effect of “Stalk-derived Factor for Quality Modification”
treatment on the proportion of volatile components in Golden Delicious apples
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