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Table 1. Dates of flowering and harvesting of different mei varieties in 2007.

i ihe TIRCE ek PR
Variety Start bloom date Full bloom date First harvest date Fruit development
(month/day) (month/day) (month/day) period (d)
il [
Al 1/8 115 3/23 67
lan-shan
[ N
NIk 1/8 115 43 78
Shan-lien
. 1/8 1/15 3/23 67
Fang-bing-syong
= A
RN 1/10 1/15 3/23 67
Yen-chih-mei
=T
PoAs 1/8 115 413 78
Taur-hsing-mei
: ﬂf‘,TL,HEJ DOERRRY S%Téﬁb #]i/f‘f'ﬂb“v - Start bloom: about 5% of flowers blooming.
YR TR = R 60%-80% - %EFT’FJFHL'EJ > Full bloom : about 60%-80% flowers blooming.
SRR s R R RGERISEO |1 - Fruit development period © from full bloom to first harvest.
e 2.2007 5 {5 [l IV BB IEE
Table 2. Comparison of fruit characteristics in mei different varieties in 2007.
. TR ARG TR B ORE g BRI EYARN
f# ;:Eﬁfﬁﬁ[*éj . ) T Max. fruit o Max. fruit  Fruit shape index
- Fruit weight ~ Max. fruit  Fruit length Fruit width . . :
Variety (g fruit) weight (g) (mm) length (mm) width (fruit lenght / fruit
9 gnt 9 (mm) (mm) width)
) [
sl 184+10a? 266  349+08a 409  3L7+07a 397 1.1£0.001 b
lan-shan
[ J
F 1{9?_' 99+04c 15.0 27.7+0.4d 325 26.2+0.2¢c 29.3 1.1+£0.008d
Shan-lien
L R
’b}ﬁ*—_ 140+05b 18.7 33.6+0.3ab 37.2 28.7+0.3b 34.0 1.2+0.003a
Fang-bing-syong
e
PN 115+04¢ 14.4 292+04c¢ 33.0 27.0£0.3¢ 295 1.1+0.007 c
Yen-chih-mei
SREIIAS
L 144+0.1b 18.4 335+0.1b 36.7 28.6+0.1b 30.7 1.2 £0.006 a

Taur-hsing-mei

*Means + S.E, n=3. Means with the same letter of the same column are not significantly different at 5% level by LSD test.
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Fig. 1. Changes in fruit chroma (A) and hue angle (B) value of different mei varieties
stored at 25°C. Vertical bars indicate standard error of the mean (n=3).
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Fig. 2. Changes in the skin color of “Wan-shan’ mei fruits stored at 25°C.
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Fig. 3. Changes in fruit firmness of different mei varieties stored at 25°C. Vertical
bars indicate standard error of the mean (n=3).
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Fig. 4. Changes in total soluble solids of different mei varieties stored at 25°C.
Vertical bars indicate standard error of the mean (n=3).
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Fig. 5. Changes in titratable acidity of different mei varieties stored at 25°C.
Vertical bars indicate standard error of the mean (n=3).
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Fig. 6. Changes in fruit weight loss of different mei varieties stored at 25°C.
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Fig. 7. Changes in ethylene production rate of different mei varieties stored at
25°C. Vertical bars indicate standard error of the mean (n=6).
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Fig. 8. Changes in respiration rate of different mei varieties stored at 25C.
Vertical bars indicate standard error of the mean (n=6).
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Abstract

The postharvest physiology and quality changes of five local mei varieties, named ‘Wan-shan’,

‘Shan-lien’, ‘Fang-bing-syong’, ‘Yen-chih-mei’ and ‘Taur-hsing-mei’ were studied. During ten days of
storage period at 25°C, the total soluble solids of mei fruit increased within 2 to 6 days and then decreased.

Titratable acidity decreased and weight loss increased during storage. The hue angle value of the peel and the
fruit firmness gradually decreased. The yellow skin color intensified while the chroma value increased slowly.
The respiration rate and ethylene production rate reached the climacteric peak within 4 to 8 days in storage at
25°C. The respiration and ethylene climacteric peak appeared on the same day in 3 varieties, while the
resperation peak came one day earlier in 2 varieties. The high respiration and ethylene production rate of

postharvest mei may be related to a short shelf-life of the fruit.
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