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Effects of KI and I, on Preventing the Damage of SO, on Red Grape

during Storage

SUN Jin-xu
(Department of Biology, Heng shui College, Hengshui 053000, China)

Abstract: The effects of KI and I, on preventing the damage of SO, on the red Grape during storage process were explored. The results

showed that spraying KI, I, or their mixture before picking the grape did not influence the preservative effect of SO,. And I, could enhance the

antiseptic effect of SO,, but weaken its anti-browning effect, while KI ccould enhance its anti-browning effect.
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Table 2 Bleaching index of fruit treated in storage (after 180

days)
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Table 3 Rotten fruit rate of fruit treated in storage (after 180

days)
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Table 4 Color and browning index of fruit treated in storage

(after 180 days)
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