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Abstract

Grapes(Vitis labruscana B) were fumigated with acetic acid at 20mgfliter to reduce storage decay and packaged with
polyethylene film(0.03mm), then stored for 90 days at 2°C. Modified atmosphere packaging reduced slightly weight loss
and soluble solids content during storage. Acetic acid fumigation decreased effectively berry shattering and achieved
remarkable control of rotting for storage. Two grape cultivars, ‘Campbell Early’ and ‘Sheridan’, fumigated with acetic
acid had only 0.7~2.9 berries rot compared with 8.3~27.6 berries rot of cluster for grapes that were not fumigated.
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Fig. 1. Weight loss(%) of grapes during storage at 2°C.
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Fig. 2. Changes of soluble solid content(%) during storage at
2C.
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Fig. 3. Changes in color value(L) during storage at 2°C.
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Table 1. The number of berry shattering during storage

at 2 L

e meganon Beuy shatte]mg(%) tm stotage day5
Cultivar o atment 15 30 60 90
Acetic acid 0 0.5 1.0a* 1.5a
Campbell i 0 035 08 ke
Y Control 05 07 53 80b
Acetic acid 0O 04 0.7a 1.0a
Sheridan Sulfur 0 0.6 0.7a 1.1a
Control 0 04 2 2%

* Means separation within columns by DMRT at the 5%
level.
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Table 2. Effect of acetic acid fumigation on grape
decay during storage at 2°C

fumigation Decayed berry(%) for storage days

Cultivar teatment 15 0 0
Acetic acid 0 0 072* 07a

Campbell Eady  Sulfur 0 0 22 25a
Control 02 0.5 5T 8.3

Acetic acid 0 03 i4a 29

Sheridan Sulfur 0 01 5.1a 7.8a

Contol 06 11 6 26

* Means separation within columns by DMRT at the 5%
level.




Fig. 4. Effect of acetic acid fumigation on inhibition of
disease occurrence.
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