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Dynamic changes of pumpkin fruit quality during storage

YAN Xiaowen, LIU Zhenwei, SUN Li, LI Xinzheng

(School of Horticulture and Landscape Architecture, Henan Institute of Science and Technology, Xinxiang 453003, Henan, Chiana)

Abstract: In order to understand the changes of soluble sugar contect, pectin contect, starch contect and other fruit quality

during the storage period of pumpkin, the physiological indexes of pumpkin fruits were dynamically determined from 10

to 60 d after harvesting, using BaiMi 3 and BaiMi 5 pumpkins as experimental materials, in order to provide a theoretical

basis for the selection of the consumption period of pumpkin fruits and the processing and utilization of raw materials.

The results showed that with the extension of storage time, the contents of vitamin C, pectin in both varieties decreased

continuously, the contents of soluble solids decreased first and then increased and afterward decreased, the weight loss

rate content increased continuously, Correlation analysis showed that a highly significant positive correlation was found

between the contents of vitamin C and pectin, weight loss and the contents of MDA for the two varieties. The contents of

soluble solids and B-carotene were higher within 40 days of postharvest storage, and the accumulation of MDA content

was lower, indicating a good condition of the fruit quality.
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