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Abstract: In order to explore the commercial value of crystal grapes with different harvest maturity after
storage , the crystal grapes picked in three different periods were taken as experimental objects,and PE20
fresh-keeping bags were used as packaging materials stored at (1.0 £0.3)°C and relative humidity of (90 +
5)% . The results showed that stored for 60 days,the 70% maturity fruit’ s rot rate(14.42% ) ,threshing
rate (20.26% ) ,browning rate(25.16% ) ,soluble solid content(12.07% ) were lower than the 80% and
90% maturity. The hardness(270.19 g) was higher than the 80% and 90% maturity, and the water con-
tent did not differ among the maturity during the whole storage period. The 80% maturity fruit’ s rot rate
(20.89% ) ,threshing rate(25.06% ) ,browning rate (33.88% ) were lower than those of the 90% matu-
rity ,and vitamin C content(0.080 mg/g) was higher than 90% maturity. In summary,the 70% maturity
fruit’ s storability was better than the 80% and 90% maturity,but its soluble solid content was lower, re-
sulting in poor taste,and the 90% maturity fruit’ s vitamin C content was lower than the 80% maturity. In
addition ,the 90% maturity fruit’ s rot,browning and threshing were serious,and the commodity value was
lower than that of the 80% maturity. Therefore, the comprehensive comparison showed that the crystal

grape should be harvested at the 80% maturity, which would be more conducive to the commodity value
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