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PILOTNI PROJEKT POVV

UPORABA TOPLE VODE ZA OHRANJANJE SVEZINE

URSKA KOZOLE, RAJKO VIDRIH




/akaj je uporaba tople vode
priporocljiva?




Chilling Damage
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Banana
2 Week Storage



Bucke (Cucurbita pepo L. sorta Belle-
308)

Topla voda 40° C 25 minut, skladiscenje pri +4°C




Vpliv tretiranja z vroco vodo na izloCanje

etllena
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Nizke temperature

Download full-size image

Fig. 1. Chilling injury symptoms on peel (A) and pulp tissue (B) of ‘Hongyang’ kiwifruit

in different HWT after 90 days at 0 °C and 5 days at 20 °C.



Rezultati poizkusa na kumaricah (52°C, 5
min.)
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Izeuba mase med skladiscenjem (%)
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SEM povrsine neobdelane in obdelane
povrsine




SEM povrsine paprike

Fig. 5. Scanning clectron microscopy of a crack from un-
treated skin (A) and nnsed and brushed skin (B). Arrows
indicate holes in the crack.

Fig. 4. Scanning clectron microscopy of untreated skin (A),
dry-brushed skin (commercial treatment) (B) and rinsed and
brushed skin (C). Arrows in A indicate fungal spores.




TRANSPORT RAZLICNIH SORT PAPRIKE
DO VELIKE BRITANIJE

Table 3
Quality of sweet peppers from trial shipments to England in 1996 (A) of red (cv. 1195) and yellow (cv. Zahuv) sweet peppers and
red sweet peppers (cv. Kubt and Mazurka) in 1997 (B)

Treatment/ cultivar General appearance’ Firmness (1-3)* Decay ("4) Relative Cleanliness® (1-3)
(A)
*1195" control 23 b 1.5b 15a 13b
‘1195 treated 36a 21 a 2b 27 a
*Zahuv' control 1.5b I.5b 28 a 1.2b
*Zahuv' treated 32a 20a 9b 25a
(B)
*Kubi' control 28 b 22a 10 a 200
‘Kubi' treated 42a 23a I b 28 a
*Mazurka' control J0b 20a 6a 20b
*‘Mazurka' treated 36a 22a I b 25a

Fruits were stored for 15 days at 7°C and an additional 4 days at 16-18°C. Fruits were treated at 55 + 1°C for 12 + 2 5. Control
fruits were cleaned by dry brushes (commercial treatment). Data are the means of ten, 5-kg cartons per treatment,

! General appearance: §, excellent; 3, good; 1, poor; <28, unmarketable.

* Firmness: 3, very firm; 2, firm; 1, soft.

' Relative cleanliness: 3, sink and calyx clean; 2, calvx dusty; 1, whole fruit dirty.
* Mcans followed by different ketters at each cultivar are significantly different according to r-test at P = 0,05, -
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