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Comparison on the Storage Life of Different Large Seed Grapes (tetraploid)

Sang-Young Nam, Han-Chul Kang, and Tae-Su Kim
Okcheon Grape Experiment Station, Chungbuk Institute of Agricultural Technology

Abstract

Grapes (large seed strains) were treated with fumigation using SO, and seal-packaged by PE film, then storage at
0°C at 9% RH for the test of storage life. The fruits weight loss and abnormal fruits increased with storage. The
abnormal fruits were rapidly produced after 80 days, however, these rates of Rubel muscat and Shingyoku were only
8.0 and 8.3%, respectively. After 90 days, the rate of Rubel muscat was 19.1%, tesulting in the least rate. Moisture
content of Kaiji and Honey black slightly increased and that of other grapes decreased. Soluble solids content and
acidity decreased except Shingyoku and Honey black, however, sugarfacid ratio increased with these strains. The
external appearances were depressed with storage but sensory test value of Shingyoku, Homey black, Rubel muscat
were ranged from 7 to 9, showing good evaluation. The hardness of Honey black after 90 days resulted in the
highest value 0.51 and that of Izunishiki and Kaiji were 0.23-0.25, showing the least value.
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Table 1. Effect of polyethylene film packaging on the
weight loss (%) of grapes stored at 0C up

to 90 days
. Storage days

Variety & 70 80 %

Shingyoku 02" 02 04 0.5*
Honey black 03° 04° 0.4° 06"
Tzunishiki 0.3° 03* 04° 0.6°
Kyoho(Tobu) 02* 0.3% 04° 0.5®
Rubel muscat 01° 03* 03 0.3°
Kaiji 03 03® o4 0.4
Morgen schén 02* 03® 04 05™

*Mean separation within colurmn of cultivars by DMRT at 5% level.

HIAE

A% & &34,
At e
A% 809 °o|F
o E59 N34 HEL
muscat, Shingyokuollx] 8.0~83%=Z E} FAIEZ 20.
7~73.6%9) B3l A1, 90Y) % Rubel muscat
o] 19.1%2 7} HYthd 1). oj& PE-IUE YR
A7 A wWAZRTEo] AxdQA 102~100%2 Bt
e B3(10)8 A9e 62~9.1%% ¥ o=
E 304~362%52 FEI9 Aol gte E1
(12)$} 22 Aot



Mz ohe dgd 2= ¥

Abnormal fruit ratio
8

60 70 80 ®
Storage days

Fig. 1. Effect of polyethylene film packaging on the abnomal
fruit ratio{%) of grapes stored at 0°C.
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Table 2. Effect of polyethylene film packaging on the
external appearance of grapes stored at 0°C

Storage days

Variety

60 70 80 90
Shingyoku 90" 90 1.7 1.7
Honey black 9¢0° 83 717 5T
Izunishiki 700 63 37 LT
Kyoho(Tobu) 83 1™ 50 3™
Rubel muscat 9.0" 9.0° 7.7 7.7
Kaiji 90 90° 17 37"
Morgen schon 17 5T 3 30°

*See Table 1.

(9, excellent; 7, good; 5, medium; 3, poor, 1, very poor; 0.
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Table 3. Effect of polyethylene film packaging on the

hardness (kg/ # Smm) change of grapes
stored at 0C
Storage Days
Variety
0 60 70 80 9%

Shingyoku 0.53%% 050 047° 042° 030°
Honey black 067 065° 060° 056 051°
Tzunishiki 047 042° 036 023 023
Kyoho(Tobu) 060 058 043° 041" 034"
Rubel muscat 0.72° 070° 054° 042° 040"
Kaiji 070" 069" 030° 025 020°
Morgen schén  0.61% 056 050° 042° 038°
*See Table 1.
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Table 4. Effect of polyethylene film packaging on the
moisture content of grapes stored at 0C

Storage days
Variety
0 60 70 80 %
Shingyoku 784 783° 7805 779° 779%
Honey black 786" 786™ 786 78.7° 789"
Izunishiki 848 842" 835 834 833
Kyoho(Tobu) ~ 81.7° 800° 798 792° 783"
Rubel muscat 78.3° 782  782° 781" 78.1%
Kaji 779 780°  790% 79.0° 794
Morgen schon 806" 798 797 795 77.2°
*See Table 1.
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Table 5. Effect of Polyethylene Film packaging on the
soluble solid content (%) change of grapes

stored at 0C
. Storage days
\
aniety 0 & 70 8 %
Shingyoku 1967 196 197 200 220
Honey black  19.8° 198" 200" 201 202°
Izunishiki 1628 153° 149 148" 147

Kyoho(Tobu) 197 196" 195" 192° 189"
Rubel muscat  22.3* 223 212° 2100 205
Kaiji 226 201° 196 194"
Morgen schon  194°  194° 193" 186 183

*See Table 1.

Table 6. Effect of Polyethylene Film packaging on the
titratable acidity(%) of grapes stored at 0°C
Storage days
0 60 70 80 90
044° 044" 041° 040°

Variety

Shingyoku 0.517

Homey black 057° 049* 047 046° 043
Tzunishiki 051° 050¢ 050° 050° 050
Kycho(Tobu) 059" 058° 052° 050° 048
Rubel muscat 058 055% 053" 050° 050

Kaiji 058® 055 053® 052° 050
Morgen schon 0.63° 063° 062 062° 062°

*See Table 1.
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Table 7. Effect of polyethylene film packaging on the
sugarfacid ratio(%) change of grapes stored

at 0C
. Storage days
Variety 0 & 70 8 %
Shingyoku  384* 445 448 488 550

Honey black 347 404 426 437 410
Izunishiki 318 306 298 296 294
Kyoho(Tobu) 334 338 375 384 354
Rubel muscat 384 405 400 420 410
Kaiji 390 365 370 373 384
Morgen schon 308 308 311 300 295

*See Table 1.
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