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Abstract: To explore the effect of thermal treatment on the quality and reactive oxygen species (ROS) metabolism of cold
stored Huanghua pear, postharvest fruit samples were treated in hot air at 40 ‘C for 12 h before storage at 1 C for 120 d
followed by at 20 ‘C for another 7 days, and changes in fruit firmness, conductivity, MDA content and superoxide anion
radical generation rate, soluble protein content and ROS scavenging enzyme activities during the whole storage period were
monitored. Results showed that fruit firmness, soluble protein content, and the activities of SOD, CAT and POD in hot air
treated fruits were higher than control fruits, whereas opposite results were observed for soluble solid content, electrolyte
leakage, MDA content and superoxide anion radical production rate. These results indicate that hot air treatment can improve

the quality of Huanghua pear fruits during storage, and the mechanism might be related to the activation of antioxidant
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enzymes and the reduction of ROS accumulation.
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Fig.1  Effect of hot air treatment on firmness (A) and soluble solid

content (B) in Huanghua pear fruits
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Fig.2  Effect of hot air treatment on electrolyte leakage (A) and MDA
content (B) in Huanghua pear fruits
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Fig.3  Effect of hot air treatment on superoxide anion radical

production rate in Huanghua pear fruits
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Fig.4  Effect of hot air treatment on soluble protein content (A), and
SOD (B), CAT (C) and POD (D) activities in Huanghua pear fruits
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