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Studies on the storage of Delaware grapes 1

Effects of storage temperature, degree of maturity and packaging with
polyethylene bag on keeping quality of Delaware grapes.

Toshio KITAMURA

(Laboratory of Postharvest Horticulture, Faculty of Agriculture, Yamagata University)
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Summary

The effects of storage temperature, degree of maturity and packéging with
polyethylene bag on keeping quality of Delaware grapes were investigated.

1. 2°C was more effective for the keeping quality than 5°C.

2. On the keeping quality, a little difference was found between full ripe and
half ripe. ‘

3. Pakaging with polyethylen bags were very effective in reducing weight
loss from grape packed in them.

4. The grape with higher content of N and P in stem was less weight loss
from it and less berry drop.
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