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Effect of Ethanol Vapor Treatment on Quality Maintenance of Grape Stored at Normal Temperature

JIANG Lu-lu  ZHU Hong JIAO Feng PAN Yong-mei CHEN Zhi-zhi ZHENG Yong-hua*
(College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

Abstract The effect of ethanol vapor treatments at different concentrations (0, 0.5, 1, 2, 4 mL/kg and 8 mL/kg) on the
quality of grape fruit during storage at normal temperature (25 ) for 12 days was investigated. Results showed that
treatment with low concentration of ethanol vapor had a significant inhibitory effect on decay incidence, and 2 mL/kg
ethanol vapor treatment was the most effective treatment concentration. However, treatment with high concentration of
ethanol vapor promoted fruit decay. Treatment with 2 mL/kg ethanol vapor also significantly reduced grape berry abscission,
retarded discoloration of the stems, delayed the loss of total soluble solids, titratable acidity and VC contents compared
with the control during the whole storage period. These results demonstrate that ethanol vapor treatment has a potential
application in maintaining quality of grape.
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Fig.1  Effect of ethanol vapor treatments at different concentrations on
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Fig.2  Effect of ethanol vapor treatment on ethanol concentration
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Fig.3  Effect of ethanol vapor treatment on decay rate and

berry abscission during storage
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Fig4  Effect of ethanol vapor treatment on stem browning index (A)

and a* value in grape stem
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