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Storage Methods Affect the Quality of Fruit Sugarcane
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Abstract: The changes of texture and physiological characteristics of sugarcane stored in plastic film with
different thickness were studied to provide certain references for fresh—keeping of sugarcane. ‘Badila’ was used
as the test material, the hardness, soluble solids (TSS), titratable acid, vitamin C, weight loss rate, stem cracking,
pulp browning and mildew of sugarcane were determined in 3 storage ways, including room temperature, room
temperature + 0.02 mm plastic film and room temperature+ 0.10 mm plastic film. The results showed that the
hardness, soluble solids, Ve and weight loss of sugarcane treated with room temperature+ 0.02 mm plastic film
and 0.10 mm plastic film decreased slowly, titratable acid content increased slowly and the storage quality was
relatively good in the first 6 weeks, then, the quality of sugarcane treated with these two ways declined rapidly;
during the whole storage period, the pulp browning rate of the two treatments with plastic film was slow; and the
cracking rate of the three treatments was 12.86%, 5.71% and 4.29%, respectively, at 12 weeks’ storage, but no
mildew and bud germination were found. In conclusion, plastic film storage can delay the aging process of
sugarcane at lower room temperature, but the thickness of the plastic film has little effect on the comprehensive
quality of storage.
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