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L 2 b i B AL (deterioration) (K 3R . A= PEAR 4L (physiological change): 4245
i (physical change); 1k2#455 (chemical injury); 73 JE L% (pathological decay)
K J5 993 2 (postharvest diseases): el 2™ il >R 5 2RIk 3 B AV 85 3 1) A AR R s AR 2R
i (physiological disorder) 15 #1455 (pathological decay)
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23 (chilling injury): R ZVE TR T FRvHE R I 0 B AH = T LK RO B B
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5 (freezing injury): K i LR BRI 5 RS 1R el 257 b 1 55 o
(—) ¥ (chilling injury)
1. AHEPIESESE (Threshold temperature)

PIFhEI S, — B 0—15°C.
2. AERAEMIEE (Causes)
(1) B 5 DRe A4k o
(2) Mok A b S M AR 45 1k
(3) —HESCHEN DD RESR Y . RWEWERR I (phospho-fructokinese)
3. B HIPAEIR (symptoms)
(1) i (dry blotch)
(2) hn# L (accelerated decay)
(3) BE i (pitting)
(4> HZUKFHR (watersocking)
(5) WiB#72% (browning)
(6) JE.0» (black heart)
(7) HZUIRIE (necrosis)
4. SR RV R PR R 3R
(1) HASE (Maturity):  — B8 iR K R AT T AU
(2) [al& N (Intermittent warming)
(3) 1 CO2 (High CO2) (HFAL, 51
(4) gfETE (Genetic) (FFMiZAD)
(5) 41 (Calcium) CSBALSEALEHIBAD
(6> Y4k (Acclimation): Hi%ghlifE 16 C FBEJLRAEHAE 0 C R 2 A B
FARER
() ¥ (Freezing injury)



1. eIk
KR [X 35 (water-socked areas)

## (collapse)
%4 (disruption of the epidermis)

2. P25 i KK Rt

— L WA R BRI VK IR
el 255 i UK s

Commodity Freezing point range'C
A Apple -22 — -17
754 Asparagus -1.4 — -1.1
Pk Cherry -43 — -38
I\ Cucumber -09 — -08
7% Grape -53 — =29
A3 Lettuce -06 — -0.3
77 Onion -1.3 — -0.9
F4 Orange -23 — =20
% Potato -1.8 — -17
-1.0 — -0.7

K 7h Tomato
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FBURK R ol A BERL WL KA BB B R
AN |\ NN NS SN
USRI NN 5'
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PR3, Jrae. WAL BLE. e, F b AMK
IRABURK S ol KSR (SN BN N = - E N N2

. FRIRZRIE (respiratory disorders)

1. {5453 (low-oxygen injury)
PRI 2 P AR S A, T3 U SR R T SR B N s 3 R i A PR 5
FIREACT 2%, BT ICAFIR
REAR: RSB R b, A BT s

2. S (high-carbon dioxide injury)
INEE P B AR FE IS 10%6 I0F, SR b (R BRI IR I U R G2 4, 5 =R



MG IE W AT, IR 1) LR L AL, SEUZLEY R, SHRALZ F A HH LR

R ity JFURAL o
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Relative tolerance of fruits and vegetables to elevated CO2 levels

Maximum carbon dioxide
concentration tolerated
2%

5%

10%

15%

=. BFLKI (Nutritional disorders)

IR E IR s DR AR P

commodities

Apple(Golden Delicious), pears, apricots(#y),
grapes, tomatoes, lettuce,endive(%4 ), celery,
artichokes (Rt i), sweet potatoes
Apple(most cultivars), peaches, nectarines
avocados, bananas, mangos,  peppers,
eggplant, cauliflower, cabbage, brussel
sprouts
Cucumbers, summer squash, cantaloupes,
snap beans, asparagus, green onions, dry
onions, garlic, potatoes
Strawberries, raspberries, cherries, figs, sweet

corn, mushrooms, spinach, broccoli.

(—) (RS F5 A2 (Disorders associated with low calcium level)

Lo iR #3e. AZUH B
SER — T (Bitter pit)
IR
KA —“ 00" (Blackheart)

Tt — AL 12 (Blossom end rot)

2. A

(1) EPEHLPES A (Selection of resistent varieties)
(2) HH ) BRE Jo Wt (T PRt S A, R D Wt e B 2 v N A ] KK PR

RS IR ER )
(3) FEIEFL I SR M

(4) I G 4 - AR (K9 5 mT DL RS e o S A AR 1 A 2 )



() BERSIEE SR (Disorders associated with low boron levels)

RER: B

PSR 3 A AL

Tk HIRIWEMI RS (borax)
M. ZJ#%5F(Ethylene injury)

S A TR A, RIBG s R PR iR, AL HERTBRACHS, s M. ok
BACIE LI R R ] AR

5 R J I T A R > A, B ATk B R A I H .
Fi. IS RS 54 3 218 (Disorders resulting from toxic chemicals)
1. AW i Rh
(1) k) (Chlorine)—FH /4 7l
(2) & (Ammonia)—H/E A7
(3) SO2— I Al I HLEL T 77
(4) CaCL2— ] Tl e
(5) WA HEE(Methyl bromide)—F T2 B Ht
(6) ¥4k 24 (Ethylenedibromide)— 1 T~ 5 i 51
2. FEUEIR:

KT 1 22 4 (dark spots)

JR AT LA S



