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Influence of Hot Air and Modified Atmosphere
Packaging on Chilling Injury Incidence and
Metabolism of Soluble Sugars in Eggplant Fruit
(Solanum melongena L.)
Diego R. Gutiérrez, Laura Lemos, Silvia del C. Rodríguez

Abstract— In this study, the influence of hot air (HA) and
passive modified atmosphere packaging (MAP) on chilling
injury (CI) and the metabolism of soluble carbohydrates on
eggplant fruits stored at 3 °C for 9 days were investigated. Thus,
the content of soluble sugar and the activities of enzymes
associated to sugar metabolism, e.g. sucrose synthase
(SS-synthesis and SS-cleavage), acid invertase (AI), neutral
invertase (NI) and sucrose phosphate synthase (SPS) were
analyzed. The CI symptoms in the control were manifested in
association with an accumulation of sucrose. The fruit treated
with HA and MAP showed significantly higher sucrose content
with a significantly higher SS-synthesis activity and mildest CI
symptoms respect the control. Thus the treatments with HA and
MAP applied were effective in reduce CI incidence in the
eggplant fruit. This would be associated with the increase in
sucrose content and higher activity of SS-synthesis during cold
storage.
Index Terms— Sucrose accumulation, hot air, modified
atmosphere packaging, chilling injury.

I. INTRODUCTION
Due to their high respiration rates the vegetables are highly
perishable commodities [1]. Visual quality is an important
attribute that influences fruits and vegetables marketability.
Low temperature is a technique usually applied to enhance
storage life of fresh produce since reduces losses in storage
and retains quality by slowing down the metabolic activities
rate of fruits and vegetables.
However tropical and subtropical fruits are sensitive to low
temperature storage and develop chilling injuries (CI) when
stored at low temperature for prolonged period [2]. Therefore
in these fruit the CI is a serious problem in postharvest
handling [3]. Different authors reported that low temperature
reduce CI in several crops such as avocados, cucumbers,
tomatoes, zucchini squash, eggplants, lemons, limes,
grapefruits, papayas, mangoes and sweet peppers [2].
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The Solanum melongena L. eggplant belongs to a family
tropical, whose sensitivity to CI is generally associated to
storage and processing concerns. This fruit suffers
physiological disorders at temperatures below 12 °C and the
symptoms are manifold, such as tissue browning, pitting,
discoloration of the skin and seed browning [3]. Among the
non-chemical technologies for post-harvest decay control like
the irradiation and the modified atmosphere packaging, the
heat treatment could be one of the most effective [4].
The heat treatment applied in fruits can delay the ripening
process, induce tolerance to CI and also reduce skin surface
damage during post-harvest storage, thus increasing shelf life
and marketing potential [4]. For example, CI symptoms along
the storage of orange [5], pomegranate [6] and „Flavorcrest‟
peach [7] were markedly alleviated by heat treatments.
Likewise, treating banana fruit stored at 8 °C with 38 °C hot
air (HA) for 3 days was reported as lessening CI [8].
Although heat treatment may be beneficial for treated
horticultural crops, its inappropriate use e.g. exposing fruits
to lethal temperature or for extended time, might damage
them [9].
Another way to store fruits and vegetables is the modified
atmosphere packaging (MAP). They are wrapped in
semi-permeable polymeric films that restrict the transfer of
the respiratory gases from them [1]. With this technique, the
packaged fruit is surrounded by high humidity and a
composition of gases with high levels of CO2 and low O2.
Altogether these factors appear to be beneficial in reducing CI
in both climacteric and non-climacteric fruits [10]. The MAP
can reduce CI in banana [11] and papaya [10].
The low temperatures induced changes in soluble
carbohydrates in plants, including soluble sugars such as
sucrose, glucose and fructose [12, 13]. Such sugars are
significant energy sources and influence to the sensory
quality of fruit [14]. On the other hand, Der Agopian et al.
[15] argued that soluble sugars can modified the stress
resistance in banana fruit exposed to low temperatures.
Yu et al. [16] reported that during cold storage, the soluble
sugars reduce CI of fruit. It has been reported that reducing
sugars improve CI resistance in different fruits such as loquat
[17] and apricot [18]. Shao et al. [17] observed in loquat
fruits that heat treatment induced an increased of reducing
sugars when these were under chilling stress. On the other
hand, the tolerance to CI was related to the content of sucrose
instead of the reducing sugars as in fruits of mandarin [19]
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and peach [13]. Different studies have been carried out in
fruits stored under refrigeration; nevertheless the relationship
between chilling tolerance and carbohydrates content is
unclear [13].
The metabolism of soluble carbohydrates is controlled by
enzymes when the plants are subjected to cold stress. Thus,
sucrose phosphate synthase (SPS) (E.C. 2.4.1.14) and sucrose
synthase (SS-synthesis) (EC 2.4.1.13) are responsible for the
synthesis of sucrose from fructose and glucose [13] while the
enzymes invertases (E.C. 3.2.1.26) [such as acid invertase
(AI) and neutral invertase (NI)] and sucrose synthase
(SS-cleavage) catalyze the irreversible hydrolysis of sucrose
to glucose and fructose [13]. According to Ni et al. [20] the
enzymatic activities of the synthesis of S-S and SPS are
directly related to the content of sucrose.
The purpose of this work was to study the influence of
MAP and HA in the sugar content of eggplant fruit (Solanum
melongena L. cv Black nite) and the changes associated to
enzyme activity during their cold storage.

CI Index

=
N

where nj is the number of fruits with the "i" mark (score 1 to
5) and N is the total amount of fruit. Scores greater than 2.5
corresponds to fruits with excessive damage that makes them
unfit for consumption.
D. Measurement of soluble sugars
For the measurement of soluble sugars, 5 g of sample of the
central section of each fruit were taken by triplicate and were
homogenized with 20 mL of refrigerated ethanol to 95% for 2
min and agitated for 15 min. The resulting homogenate was
filtered and the residue was extracted with refrigerated
ethanol to 8 % (v/v). The extracts were evaporated with
vacuum at 35 °C and filled to a final volume of 25 mL with
distilled water. The extract obtained was used for the analysis
of high performance liquid chromatography (HPLC) by
passing it through a 0.45 µm membrane filter. Soluble sugars
were measured using a HPLC (Agilent 1100, USA) equipped
with a refractive index detector (Agilent 1100, USA) and a
Kromasil®100A amino acid column (USA).
Sample (20 µL) was analyzed by HPLC using
acetonitrile/water solution (80:20 v/v) as solvent with flow
rate of 1 mL min-1 at 35 °C. The identification of individual
sugars was performed by comparing the retention times and
peak areas with the individual sugar standards.
Concentrations were prepared between 5 and 100 µg/mL of
the standard sugar solutions. The results of individual sugars
were expressed as mg/g fresh weight (FW).

II. MATERIALS AND METHODS
A. Plant material and preparation
The eggplant (cv Black nite) grown in Santiago del Estero
(Argentine) showing commercial maturity and volume of
about 500 cm3 were harvested and selected in terms of their
shape, size, and free of visual defects. They were disinfected
with chlorinate water (150 ppm, 5 min), drained and
air-dried.
B. Treatments applied and storage conditions
The treatments applied were as follows:
-Modified atmosphere packaging (MAP): The fruits were
MAP-packaged individually in 25 µm thick non-perforated
low-density polyethylene bags (PE-LD). The O2 transmission
rates ranged between 7000-8000 cm3/m2.d a 25 ºC, while
those of CO2 varied about 20000-26000 cm3/m2.d a 25 ºC.
In turn, the water vapor transmission rates of the film were
from 3-5 g/m2.d.
-Hot air (HA): The fruits were heat-treated at 35 °C for 1 h
in an incubator and packaged afterwards in perforated PE-LD
bags with of 190/m2 perforations, 13 mm diameter each.
-The control fruits were packaged in perforated PE-LD
bags. Each treatment involved five fruits and was stored at 3
ºC. Analyses were carried out on days 0, 3, 6 and 9.
In addition, stored fruits at 20 °C in perforated bags were
used as another reference.

E. Starch content
The starch content was determined out of the insoluble
residue after ethanol extraction according to the method by
Lafta and Lorenzen [21]. Thus, 50 mg of the residue was
taken and rehydrated using 2 mL of water and then heated for
1 hour at 90 °C. The resulting gelatinized starch sample was
mixture with 1 mL of amyloglucosidase solution (20 mM
NaF, 100 mM acetate buffer, pH 4.5) and incubated for 48 h
at 40 °C and the glucose released was determined by HPLC as
indicated above. The resulting of starch content was
expressed as mg of glucose released from starch/g FW.
F. Enzyme extractions
For SPS and SS, fruit samples were extracted with a buffer
solution like that used by Cao et al. [12] which contains 400
mM Tris–HCl buffer (pH 8.5), 10 mM MgCl2, 5 mM EDTA,
10 mM 2-mercaptoethanol, 10 mM ascorbic acid (AA), 20%
(v/v) glycerol, 1% (v/v) Triton X-100, 2 mM
phenylmethylsulphonyl fluoride (PMSF), 10 μg/mL of
leupeptin and 10 μg/mL of chymostatin. The samples were
crushed
together
with
the
insoluble
polyvinyl
polypyrrolidone and centrifuged at 12000 g at 4 ºC for 15
min. These crude extracts obtained were used to measure the
enzymatic activities. A crude extract in 400 mM
HEPES-NaOH (pH 8.8) was used to measure the content of
the enzyme invertase, instead of Tris-HCl buffer (pH 8.5).

C. Evaluating of CI index
The CI index was evaluated on each sampling day by
observing both internal and external CI symptoms. Its
severity was calculated by the formula below and graded
according to a 1-5 numerical scale similar to that of
Concellón et al. [3] (2007), namely: 1 = no damage; 2 = low
damage; 3 = regular damage; 4 = moderate damage; 5 =
severe damage.
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G. Enzymes analysis assays
The enzymatic activities of SPS and SS were tested
according to Miron and Schaffer [22]. Assay mixture for SPS
contained 50 mM HEPES-NaOH buffer (pH 7.5), 25 mM
fructose 6-phosphate, 15 mM MgCl2, 25 mM glucose
6-phosphate, 25 mM UDP-glucose and crude extract. To
determine the SS-synthesis activity, the crude extract together
with 25 mM fructose and 25 mM UDP-glucose, in 50 mM
HEPES-NaOH (pH 7.5) containing 15 mM MgCl2 was
incubated at 30 °C during 15 min. The enzymatic activity of
SS-cleavage was measured of the reaction between 50 mM
HEPES-NaOH (pH 7.0), 60 mM sucrose and 20 mM UDP
and crude extract.
The NI activity was determined in a mixture of incubation
containing 200 mM of sucrose, 200 mM HEPES-NaOH (pH
7.5) and the crude extract. The AI activity was determined
under the same conditions described above, with exception of
that the reaction mixture contained 100 mM acetic
acid/sodium acetate buffer (pH 5.0). For the case of AI, the
aliquot was neutralized before determining glucose content
[12].
In all the cases, the reacting mixtures were incubated at 30
°C for 60 min and then added with 100 μL of 30 % (w/v)
KOH. The sugars formed were separated and quantified by
HPLC as for determining carbohydrates above. In turn, when
determining the various enzymatic activities, an extract
sample soaked in a 100 °C water bath for 10 min was used as
blank.
H. Statistical analysis
The experiments were performed using a randomized
design based on a bifactorial design. The statistical analyses
were performed with Infostat software (version 2011,
National University of Cordoba, Cordoba, Argentina). Mean
separations were carried using Least significant difference
tests at P < 0.05.
III. RESULTS AND DISCUSSION
A. CI index
The control fruit presented CI symptoms after 3 days of
storage, with a CI value of 2.3. This is due to the appearance
of external pitting on the surface of the fruit. This damage
became more evident after 6 days of storage, since there was a
greater browning of the flesh and darkening of the seed,
exceeding the limit established for commercialization (CI =
2.5) (Fig. 1).
On the ninth day of storage, the CI index of the fruit treated
with HA reached 1.9, while that of those treated with MAP
1.3, i.e. the former was significantly higher (P < 0.05) than the
latter. Although those fruits treated with MAP conserved best
their original external features, both treatments (HA and
MAP) showed incipient damages and kept below the limiting
value of 2.5 up to day 9 of storage. The fruits conserved at 20
°C resulted unsuitable for commercialization after 6 days of
storage because of the manifest signs of damage they showed
due to senescence (data not shown).
These results agree with those of Yu et al. [23] who
reported that treating with hot air (HA) clearly delays and

reduce the CI index in peach fruit stored at 5 °C. Similar
results were found by Malakou and Nanos [24] who found
that the combination of heat treatment and MAP improved
the quality of peach fruit. Fallik [25] reported that the
protection of heat treatment against CI may be related to the
accumulation of heat shock proteins.

Fig. 1: Effect of HA and MAP treatments on CI index in eggplant
fruit stored at 3 °C for 9 days. Different letters at each storage time
represent significant differences at P < 0.05 according to LSD test.

B. Changes in the content of glucose, fructose, maltose,
sucrose and starch
The free sugars present in the mature eggplant fruits cv.
Black nite were glucose, fructose, sucrose, and maltose.
Hexose (glucose and fructose) initials levels were
approximately 9-10 mg/g FW, i.e. almost ten times higher
than maltose level (Table 1). Additionally, it was observed
that the content of glucose, fructose, and maltose remained
practically constant throughout storage. There were no
significant differences (P > 0.05) between the fruits stored at
3 °C or 20 °C (data of the latter not shown). In the fruits
treated with HA and MAP, variations in the way these sugars
evolved were not observable (P > 0.05). No were significant
differences found among treatments and treatments as to the
control.
Immediately after harvest, the sucrose content was of 1.3
mg/g FW which remained practically constant at 20 °C along
the 9 days of experiments either among treatments or
treatments as to the control (data not shown).
Table 1: Effect of HA and MAP treatments on glucose, fructose and
maltose in eggplant fruit stored at 3 °C for 9 days.
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Means in the same row with different superscript letters or in the same
column for same type sample with different upper case letters were
significantly different according LSD test at P < 0.05.

C. Enzymatic activities of AI, NI and SS-cleavage
Fig. 3 shows the enzymatic activities of SS-cleavage and
invertase (such as AI and NI) that are responsible of the
hydrolysis of sucrose. The sucrose is hydrolyzed to glucose
and fructose by the enzyme invertase. While that the enzymes
SS-cleavage are reversible and cause the cleavage of sucrose
to fructose and UDP-glucose [12].
In all fruits, the AI activity remained constant (P < 0.05)
during cold storage at 3 °C which is similar to that of harvest
time (0.5 μmol/min.g). No significant differences were found
either among treatments or treatments with respect to the
control (Fig. 3A). The NI activity immediately after harvest
was of approximately
1.1 μmol/min.g for all the
eggplants. The general trend was significantly lesser (P <
0.05) than that of the initial value during cold storage
reaching levels that were approximately 4 times lower than
those in fruit just harvested on day 9 of storage (Fig. 3B).
However, no significant differences between treatments were
found.
As to the SS-cleavage activity immediately after harvest, it
was approximately 4.1 μmol/min.g. During cold storage, the
general trend was a significant (P < 0.05) decrease in the
SS-cleavage activity which reached levels approximately 4
times lower than in fruit just harvested at the end of storage.
No significant differences among treatments were found
either (Fig. 3C). In this study, this reduction in enzymatic
activities of AI, NI, and SS-cleavage might be associated to
lower levels or reducing sugars in the eggplant fruits during
cold storage.

As shown in Fig. 2, the sucrose content of the fruits
increased during storage in all the treatments. After 9 days of
storage at 3 °C, the samples treated with HA and MAP
reached levels about 4.1 and 3.7 respectively in relation to the
beginning while the control increased nearly 2.8 times. Out of
the third day of storage at 3 ºC, the sucrose content of the
treatments with HA and MAP was higher (P < 0.05) respect
to control and related with the lower CI index of these
treatments. However, no significant differences in sucrose
content among treatments with HA and MAP throughout
storage at 3 °C were found. Therefore, it could be inferred
that the sucrose levels is related to CI in eggplant fruits.
Regarding the evolution of starch content, it was
determined that its content decreased slowly both at 3 °C and
20 °C from approximately 6.6 mg/g FW up to 20 % less in the
day 9 without differences between both temperatures (P >
0.05) (data not shown). According to these results, the
observed sucrose accumulation could not be due to the
degradation of this polysaccharide not to changes in glucose
and fructose contents. Some authors like Couée et al. [26] and
Yu et al. [23] suggests that both sucrose and hexose can
contribute with the antioxidant compounds and prevent
chilling stress.
In works carried out by Jiang et al. [27], Wang et al. [13]
and Abidi et al. [28] reported that sucrose would have a
protective effect against CI in grapes branches and peach
exposed to low temperatures, respectively.
On the other hand, Couée et al. [26] and Wang et al. [13]
suggested that sucrose would have effect at the cellular
membrane level decreasing the inactivation of proteins and
avoiding the loss of electrolytes and in this way contribute to
the antioxidant effect. However, other authors reported that
sugars such as glucose and fructose also induce tolerance to
chilling injury in other fruits [12, 17]. For example, Shao et
al. [17] reported high contents of reducing sugars such as
glucose and fructose in loquat fruit, induced greater
resistance to CI. However, more studies should be done on
the role of reducing sugars on chilling injury.

Fig. 2: Effect of HA and MAP treatments on sucrose content in
eggplant fruit stored at 3 °C for 9 days. Different letters at each
storage time represent significant differences at P < 0.05 according
to LSD test.
Fig. 3: Effect of HA and MAP treatments on (A) AI activity, (B) NI
activity and (C) SS-cleavage activity in eggplant fruit stored at 3 °C
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for 9 days. Different letters at each storage time represent significant
differences at P < 0.05 according to LSD test.

D. SS-synthesis and SPS activities.
Fig. 4 shows the activities of sucrose-synthesizing
enzymes such as SS-synthesis and SPS related in the catalysis
of sucrose. In all the eggplants, the SS-synthesis activity was
initially very low, with levels that get close to 0.001
μmol/min.g though during cold storage increased
significantly (Fig. 4A). On day 9, the control reached levels
that were approximately 40 times higher than that of the fruit
just after harvest, while that of the fruit treated with HA and
MAP were, respectively, 80 and 70 times higher than in the
fruit just harvested.
The HA and MAP treatments made the SS-synthesis
activity increase significantly as to the control out of the third
day of the experiment. However, no significant differences
were found among the samples treated with HA and MPA at
the end of storage. The enzymatic activity of SS-synthesis
presented a positive correlation with the sucrose content (r =
0.99173; P < 0.05). In contrast, all the treatments made the
SPS activity decrease significantly (P < 0.05). The control
decreased from initial levels of
0.082 μmol/min.g to very
low values (0.008 μmol/min.g) on day 6 while the samples
treated with HA and MPA showed no detectable values.
Thus, the SPS activity remained unchanged in all the samples
up to the end of storage (Fig. 4B).
Such an increase in the activities of the SS synthesis
enzyme could lead to an increase in the level of sucrose in
eggplant fruits stored at 3 °C. Besides, the lower enzymatic
activities of SS-cleavage and invertase along with the higher
activities of SS-synthesis suggested altogether that more
sucrose was accumulated in eggplant fruits under chilling
stress that effectively resulted in a prolonged storage period.
In other studies carried on peaches stored at 5 ºC, an
increase of AI, NI and SS and decrease SPS, recording a
reduction of sucrose levels was observed [13]. Jiang et al.
[27] reported that in grape branches stored at low
temperatures showed increased in the sucrose content due the
increased SPS enzymatic activity was observed. For their
part, Itai and Tanahashi [29] reported that AI enzymes are
important in modulating the metabolism of soluble
carbohydrates during refrigerated storage. Besides, Cao et al.
[12] reported higher activities of SS-cleavage and invertase
enzymes but lower activities of SPS and SS-synthesis that
would both suggest that more sucrose was hydrolyzed and
more hexose were accumulated in “Ninghaibai” loquat fruit
with CI. On the other hand, Yu et al. [23] reported in peach
stored at 5 ºC that treatments with HA significantly increased
the enzymatic activity of SPS inducing an increased sucrose
levels.

Fig. 4: Effect of HA and MAP treatments on (A) SS-synthesis
activity and (B) SPS activity in eggplant fruit stored at 3 °C for 9
days. Different letters at each storage time represent significant
differences at P < 0.05 according to LSD test.

IV. CONCLUSIONS
The application of MAP and HA treatments and its effect
on the chilling injury of eggplant fruits stored at 3 ºC was
evaluated. These treatments induced an increase of the
sucrose content due to higher SS-synthesis enzymatic
activities levels, getting better their chilling injury tolerance
in the fruits. Therefore, HA and MAP would contribute in
decrease CI in eggplants fruit (Solanum melongena L. cv.
Black nite) maintaining their marketable quality during cold
storage.
ACKNOWLEDGMENTS
Special thanks to ICyTA-FAyA-UNSE, CICyT-UNSE,
PICTO-UNSE project (12-00007) and CONICET which
finances Mr Gutierrez´s training grant.
REFERENCES
[1] Chitravathi K., Chauhan O.P. and Raju P.S., Influence of modified
atmosphere packaging on shelf-life of green chillies (Capsicum annuum L.).
Food Packaging and Shelf Life. 4 (2015) 1-9.
[2] Chaudhary P.R., Jayaprakasha G.K., Porat R. and Patil, B.S., Low
temperature conditioning reduces chilling injury while maintaining quality
and certain bioactive compounds of „Star Ruby‟grapefruit. Food chem. 153
(2014) 243-249.
[3] Concellón A., Añon M.C. and Chaves A.R., Effect of low temperature
storage on physical and physiological characteristics of eggplant fruit
(Solanum melongena L.). LWT-Food Sci. Technol. 40(3) (2007) 389-396.
[4] Lu J, Charles M.T., Vigneault C., Goyette B. and Raghavan G.V., Effect
of heat treatment uniformity on tomato ripening and chilling injury.
Postharvest Biol. Technol. 56(2) (2010) 155-162.
[5] Rodriguez S, Casoliba R.M., Questa A.G. and Felker P.. Hot water
treatment to reduce chilling injury and fungal development and improve
visual quality of two Opuntia ficus indica fruit clones. J. Arid Environments
63(2) (2005) 366–378.
[6] Mirdehghan S.H., Rahemi, M., Martinez-Romero, D., Guillen, F.,
Valverde, J.M., Zapata, P.J., Serrano M. and Valero, D., Reduction of
pomegranate chilling injury during storage after heat treatment: Role of
polyamines. Postharvest Biol. Technol. 44(1) (2007) 19–25.

5

www.ijntr.org

Influence of Hot Air and Modified Atmosphere Packaging on Chilling Injury Incidence and Metabolism of Soluble
Sugars in Eggplant Fruit (Solanum melongena L.)
[7] Murray R., Lucangeli C., Polenta G. and Budde C., Combined
pre-storage heat treatment and controlled atmosphere storage reduced
internal breakdown of `Flavorcrest' peach. Postharvest Biol. Technol. 44(2)
(2007) 116–121.
[8] Chen, J.Y., He, L.H., Jiang, Y.M., Wang, Y., Joyce, D.C., Ji, Z.L. et al.,
Role of phenylalanine ammonia–lyase in heat pretreatment-induced chilling
tolerance in banana fruit. Physiol. Plant. 132 (2008) 318–328.
[9] Lu J., Vigneault C., Charles M.T., Raghavan G.S.V., Heat treatment
application to increase fruit and vegetable quality. Stewart Postharvest
Review 3 (2007) 41–47.
[10] Ali Z.M., Chin L.H., Marimuthu M. and Lazan H., Low temperature
storage and modified atmosphere packaging of carambola fruit and their
effects on ripening related texture changes wall modification and chilling
injury symptoms. Postharvest Biol. Technol. 33(2) (2004) 181-192.
[11] Ketsa S., Wongs-aree C., Klein J.S., Storage life and quality of „Kluai
Khai‟ banana fruit affected by modified atmosphere using bulk packaging.
Thai J Agric. Sci. 33 (2000) 37–44.
[12] Cao S., Yang Z., Zheng Y., Sugar metabolism in relation to chilling
tolerance of loquat fruit. Food Chem. 136 (2013) 139–143.
[13] Wang K., Shao X., Gong Y., Zhu Y., Wang H., Zhang X., Yu D., Yu F.,
Qiu Z., Lu H., The metabolism of soluble carbohydrates related to chilling
injury in peach fruit exposed to cold stress. Postharvest Biol. Technol. 86
(2013) 53–61.
[14] Cai X., Wang H., Pang G., Flux control analysis of a lactate and sucrose
metabolic network at different storage temperatures for Hami melon
(Cucumis melo var. saccharinus). Science Horticulture. 181 (2015) 4–12.
[15] Der Agopian R.G., Peroni-Okita F.H.G., Soares C.A., Mainardi J.A., do
Nascimento J.R.O., Cordenunsi BR, Lajolo F.M., Purgatto E. Low
temperature induced changes in activity and protein levels of the enzymes
associated to conversion of starch to sucrose in banana fruit. Postharvest
Biol. Technol. 62 (2011) 133–140.
[16] Yu L, Shao X., Wei Y., Xu F. and Wang H., Sucrose degradation is
regulated by 1-methycyclopropene treatment and is related to chilling
tolerance in two peach cultivars. Postharvest Biol. Technol. 124 (2017)
25-34.
[17] Shao X., Zhu Y., Cao S., Wang H., Son Y., Soluble sugar content and
metabolism as related to the heat-induced chilling tolerance of loquat fruit
during cold storage. Food Bioprocess Technol. 6 (2013) 3490–3498.
[18] Wang Z., Cao J., Jiang W., Changes in sugar metabolism caused by
exogenous oxalic acid related to chilling tolerance of apricot fruit.
Postharvest Biol. Technol. 114 (2016) 10–16.
[19] Holland N., Menezes H.C., Lafuente M.T., Carbohydrates as related to
the heat-induced chilling tolerance and respiratory rate of „Fortune‟
mandarin fruit harvested at different maturity stages. Postharvest Biol.
Technol. 25 (2002) 181–191.
[20] Ni Z., Zhang Z., Gao Z., Gu L., Huang L., Effects of bagging on sugar
metabolism and the activity of sugar metabolism related enzymes during fruit
development of Qingzhong loquat. African J. Biotechnol. 10(20) (2011)
4212-4216.
[21] Lafta A.M., Lorenzen J.H., Effect of high temperature on plant growth
and carbohydrate metabolism in potato. Plant Physiology. 109 (1995)
637–643.
[22] Miron D. and Schaffer A.A., Sucrose phosphate synthase sucrose
synthase and invertase activities in developing fruit of Lycopersicon
esculentum Mill. And the sucrose accumulating Lycopersicon hirsutum
Humb. and Bonpl. Plant Physiology. 95 (1991) 623–627.
[23] Yu L., Liu H., Shao X., Yu F., Wei Y., Ni Z., Xu F., Wang H., Effects of
hot air and methyl jasmonate treatment on the metabolism of soluble sugars
in peach fruit during cold storage. Postharvest Biol. Technol. 113 (2016)
8–16.
[24] Malakou A., Nanos G.D., A combination of hot water treatment and
modified atmosphere packaging maintains quality of advanced maturity
„Caldesi 2000‟ nectarines and „Royal Glory‟ peaches. Postharvest Biol.
Technol. 38 (2005) 106–114.
[25] Fallik, E., Prestorage hot water treatment (immersion rising and
brushing). Postharvest Biol. Technol. 32 (2004) 125–134.
[26] Couée I, Sulmon C., Gouesbet G., El Amrani A., Involvement of soluble
sugars in reactive oxygen species balance and responses to oxidative stress in
plants. J. Experimental Botany. 57 (2006) 449–459.
[27] Jiang H., Li W., He B., Gao Y., Lu J., Sucrose metabolism in grape
(Vitis vinifera L.) branches under low temperature during overwintering
covered with soil. Plant Growth Regulation. 72 (2013) 229–238.
[28] Abidi W., Cantin C.M., Jimenez S, Gimenez R., Moreno M.A.,
Gogorcena Y., Influence of antioxidant compounds total sugars and genetic
background on the chilling injury susceptibility of a non-melting peach
(Prunus persica (L.) Batsch) progeny. J. Sci. Food Agric. 95 (2015) 351–358.
[29] Itai A, Tanahashi T., Inhibition of sucrose loss during cold storage in
Japanese pear (Pyrus pyrifolia Nakai) by 1-MCP. Postharvest Biol. Technol.
48 (2008) 355–363.

Gutiérrez Diego: PhD. Posdoc student at CONICET-Argentina. Topics of
research: -Postharvest conservation and application of emerging
technologies in the conservation of minimally processed vegetables. -Effect
of postharvest technologies on plant physiology and quality. -Evaluation of
the sensorial, nutritional and microbiological quality of foods. -Evaluation of
shelf life of vegetables.
Lemos Laura: PhD student at CONICET-Argentina.
Topics of research: -Postharvest conservation and application of emerging
technologies in the conservation of minimally processed vegetables. -Effect
of postharvest technologies on plant physiology and quality. -Evaluation of
the sensorial, nutritional and microbiological quality of foods. -Evaluation of
shelf life of vegetables.
Rodriguez Silvia: PhD. Professor at National University of Santiago del
Estero-Argentina since 1993.
Topics of research: -Conservation of fruit and vegetable. -Postharvest
conservation and application of emerging technologies in the conservation of
minimally processed vegetables. -Effect of postharvest technologies on plant
physiology and quality. -Evaluation of the sensorial, nutritional and
microbiological quality of foods. -Evaluation of shelf life of vegetables.

6

www.ijntr.org

