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HEPIAHYH

H mopovoa perlétn xotaypdeet tn HETOPOAN O€ amMAEW PAPOVS, GLVEKTIKOTNTO
oOPKOG, OYKOUETPOVUEVT] 0EDTNTA, SIOAVTE GTEPEA GVOTATIKA, OEIKTN WPIUOTNTOG Kot
PO PAO10D dVO TOIKIMOV Kaprdv ueomiddg (Eriobotrya japonica (Thunb.) Lindl.
cvs. “Karantoki”, “Morphitiki”’) o€ dwapopetikd tpdémo cvvripnons. Ot xopmoi
CLYKOMUOTNKOV GE MPLO oTddl0. Apyikd kdbe mowkidia ywpiotnke o€ VO i0eg
opdoes. Mo opddo amd kabe mowidion TorofetOnke Ge KOV Yuypn cLVTHPNON
(P, 3 gfoopadeg otovg 4 °C) evd m GAAn tomobeOnke o€ cvokevasio VIO
tpomtomtompévn atpoceapa (MAP, 3 eBdopddeg otoug 4 °C). AxoroOBmg 6Aot ot
Kapmol petaeépnkav oe Beppokpacio dopatiov (~20 °C) 6mov kot £yve avaivon
petd amd 0, 2, 4 kot 7 nuépes. TOUPMOVO LE TO, ATOTEAESHATO Ol LEBOSOL GLVTHPNONG
dgv TapovCiocOV CNUOVTIKY] O0@opd HETAED TOVG MG TPOG TO YPMOUO KoL TN
OLVEKTIKOTNTO TOV Kapmov. [Tapolo ovtd TPoskuyov GNUOVTIKES JPOPES OTNV
anm®Aela Bapovg kat oto deiktn wpdmroc. Xy nuépa 0 ta amoteléopata g P
goe1av peyolvtepn amdiea Papovg and 6t 1 MAP, adld pe v mdpodo twv entd
nuepav N MAP gppdvice peyodvtepn anmieia Bapovg and 6t n WYX, Me 1o téhog
TOV TEPANATOS O OEIKTNG WPUOTNTAS TV Kopndv ot MAP frav pukpdtepog and
avtov ot PE. Ev xatokdeidl, n mowidio “Karantoki” amodeiynke mo gvaicOntm

Kot 6Tig dVo peBdSoVg GLUVTHPNOTG.
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ABSTRACT

Changes in weight loss, tissue firmness, titratable acidity, solible solids content,
ripening ratio, external colour of two loquat cultivars (Eriobotrya japonica (Thunb.)
Lindl. cvs. “Karantoki”, “Morphitiki”’) under two different kinds of preservation were
studied. The fruit harvest was at a commercial maturity stage. At first, the fruits from
each cultivar were into two groups. A group of each cultivar was kept at cold storage
(CS, 3 weeks at 4 °C) while the other one was kept in modified atmosphere
packaging (MAP, 3 weeks at 4 °C). The fruits were then placed at room temperature
and were analysed at 0, 2, 4 and 7 days. According to the results, the two kinds of
preservation did not show any difference in colour changing and firmness of loquats.
However, there were differences in weight loss and ripening index. At day 0 the data
of CS showed a higher increase in weight loss than MAP but at day 7 MAP showed a
higher increase in weight loss. By the end of experiment, the ripening index of MAP
was lower than in cold storage. In conclusion, the “Karantoki” cultivar was noticed to

be more sensitive in both preservation methods.
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