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INTRODUCTION

In Romania,plumsrepresenthe major fruit specieswith highestdiversity in native cultivars and are very well
adaptedto climatic conditionsand solls (Butac et al., 2019. In order to reducethe lossesand to extendthe
postharveslife of organicplums,postharvestechnologiesuchascontrolledatmospheraremoreandmoreused
As many authorsreported, cold storageat 0AC combinedwith controlled atmosphere(CA) conditions are
beneficialin extendingpostharvestife of plums (Peanoet al.,, 201Q Crisostoet al., 2004). The paperaimsto
presentheinfluencesof postharvesttechnologiepasedon cold storageandcontrolledatmospher&onditionson
organic oOlitad plums during storage period, taking in considerationthe variation of quality indicators,
physiologicalparametersandbioactivecompounds

MATERIALS AND METHODS

Organicdlitado plums were harvestedn 2019 at the end of July and storedin threedifferent condition,i.e.. 1)

normal atmospherédNA) with 1e Gnd 95% relative humidity (RH), 2) controlledatmospherdCA) conditions
with 1e C5% RH, 3% OF and5% COF (CA 5% COF), and3) CA conditionswith 1e C95% RH, 1.5% OF, and
10% COF (CA 10% COR). Organicplum samplesvereevaluatedat 4 momentsinitially (beforestorage)after3,

5, and7 weeksof storage

Quality parametersepresentedby pH, total titratableacidity (TTA), total solublesolids(TSS),dry matter(DM),

andfirmness physiologicalparameterdike respirationandtranspirationrate andbioactivecompounddike totall
polyphenolcontent(TPC) andantioxidantactivity wereanalyzedduring storageperiod

RESULTS AND DISCUSSIONS
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s Resultsshowedthat total phenoliccontentand antioxidantactivity registeredhe samevariationtrend

during storageperiodfor all samplesDifferenceswere observedluring storageperiod,which wasshorter
with 2 weeksfor plumsstoredin NA thanfor thosestoredin CA 5% COFandCA 10% COF conditions
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i Physiologicaldisordersastranslucencyappearafter only 3 weeksof storagein CA 5% COF and CA

10% COF conditions,andafter5 weeksappeatthe overripedisorder For organicolitadplumsstoredin NA
conditionsthe overripedisordernwasalreadyinstalledafter 3 weeksof storage
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s Physiologicaldisordersobservedn our work arerelatedwith chilling temperaturesThe delayedonset
of physiologicaldisordersfor plums storedin CA conditionswas due to low OF and increasedCOF
concentrationsvhich slowedmetabolicprocess
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I Taking theseresultsin considerationpresentwork suggeststhat plums storedin both controlled
atmosphereconditionswere better preservedhan thosestoredin NA, but further trials and studiesare
required

8 g
o0

o0

) TAA (g
Storage e malic Firmmnes
Variety - moment pH : TSS % DM %
conditions acid/100 g (N/cm?)
(weeks) FW)
0 3.42N1. 16N 17.85 8. 13N 15. 141
NA with 3 3.34KR0.95N 15.93 14.38 7.54K:
1eC, 5 3.60N0. 74N 16.87 15.74 6. 50N
0
95% RH 7 After 5 weeks analysis, no healthryits remained
‘Tita® 1 e C, 3 3.29N1. 00N 15.91 13.86 15. 221
Organic 95% RH, 5 3.46KR0.98RK 14.48 13.48 16. 29I
0 ) ~ ~ ’
50 CCF 7 3. 50NO. 87N 16. 79 15. 49 10. 591"
1eC, 3 3.38N1.11N 12.89 11.97 18. 971
9o RH 5 3.45KR1.07K 14.07 12.73 19. 07K
1.5% F, - - ' ' ' .
10% CF 4 3 36 NO 99N 15. 23 14. 57 16. 17T
Transpiration rate _gi e Respiration rate .Tgi o CO
0.350 - st by 100 mCA 10% CO,
0.278 174 90 81.718
g 0.300 ? 278 . . I
%,n 0.250 0.223 HIT- ‘SL 70 65.9
E 0.200 0.179 E“ a
- 0.146 0.145 0.141 0.136 E;L 50
E: 0.150 ]f : = 40 =
0.100 I I 30 T
20
0.050
10
0.000 0
! : 3 7 0 3 5 7
Moment of analysis (weeks) Moment of analysis (weeks)
NA NA
Total phenolic content 5 CA 5% CO, Antioxidant activity 5 CA 5% CO,
B CA 10% CO, B CA 10% CO,
160.0 1800
140.0 1600
EIED.D l | E 1400 1 w
20100.0 oo 1200
= 500 = 1000
= E 800
;5 60.0 E o
o x
200
0.0
0 3 5 7 0
Moment of analysis (weeks) 0 3 5 7
Moment of analysis (weeks)

ACKNOWLEDGEMENTS REFERENCES

Butac,M., Militaru, M., Chitu, E., Plopa,C., SumedreaM., and
SumedreaD. (2019. ActaHortic., 126Q 129-136.

Crisosto, C.H., Crisosto, G.M. and Bowerman, E. 2004
PostharvesBiol. Techno) 34, 237-244

PeanoC., Girgenti, V., Sottile, F., Giuggioli, N.R. (2010. Acta
Hort., 876, 183188

This work was supported by a grant of the
RomanianMinistery of Researchand Innovation,
CCCDI i UEFISCDI, project number PN-11I -P1-
1.2-PCCDF201 70662 within PNCDI I .




