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Fig.1 Changes in firmness of apricot fruits at different maturity

stages during storage

22 PR AR SRR o R

A K Bl 7 T B R AL

221 AREMRAESRFERE WSF. CSF.
NSF1. NSF2 &&#) %1k

WK 2a firow, BN RAN], = Fh oAy R s
T‘iﬁﬁ%‘ﬁﬁi’%\%ﬂ:ﬁtﬂ WeE 21 d, EAETTIAY
RSE WSF SR AE T 1148 R 525551

N,
=]

%I:KESZ?)“V I
16.35% (p<0.05). ﬁn
A E AT SR S NSF
B T IS SR 5 NS

L?ﬁﬁ 21d WUG% 5
b
8.35% (p<0.01). 23.94%

(p<0.01)¢

a -

S Y
E 0.18F —— A I
) —a— JRAET]
g 01s

=012

= 0.09 |

= 0.06§

003, 7 14 21 28 35

WU/ d

b 0.12

0.10

&

2~ 0.08

= 0.06

= E —— SR

<= —m— A T

= 0.04 -

8 —a— AT
0'02 1 1 1 L J

0 7 14 21 28 35
8¢ &N

C ;
0.21 —— lEAEE |
0.18 —— A TT

—a— AT

3 o
1 E
=
Lh

Na,CO, T AL & ik
/ (mg/g FW)

0'000 7 14 21 28 35
IE e A / d
0.12 —
d —— A
—a— T
] —a— AT
& 0.09
> =
==
- “‘%
Elr
P % 0.06
T
Q
o
z
0.03
0 7 14 21 28 35
IE e A / d

& 2 NEIFGAE A RS2 EAE] WSF (a). CSF (b) . NSF1 (c).
NSF2 (d) =2
Fig.2 Changes in WSF (a), CSF (b), NSF1 (c), and NSF2 (d)
content in apricot fruits at different maturity stages during
storage
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in apricot fruits at different maturity stages during storage
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fruits at different maturity stages during storage
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