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Abstract: The Eriobotrya japonica Lindl. fruit was treated with heat shock of 48 — 52°C for 10 min, and then
stored at 2 — 5°C.. Physiological effects of this heat shock treatment on chilling injury of the fruit were studied
by analyzmg periodically the changes in the degree of chilling injury, respiratory rate, peroxidase activity,
catalase activity, phenylalanine ammonialyase activity and plasmalemma relative permeability of the fruit during
cold storage. The results showed that the respiratory rate and the phenylalanine ammonialyase activity of the
fruit sharply increased under low temperature stress condition (2 -5°C). The degree of chilling injury of fruit
was significantly positive correlation with the activity of the phenylalamne ammonialyasé (r =0.926 ). The
heat shock treatment could lower the respiration rising, lighten the chilling injury of membrane, enhance the
peroxidase activity and catalase activity and reduce the phenylalanine ammonialyase activity of the fruit stored
at low-temperature (2~ 5%C). The heat shock treatment can enhance resistance to chilling injury of the fruit,
postpone the symptom of chilling injury appearing and lighten the degree of chilling injury. The heat shock
treatment (48 52°C for 10 min. ) before cold storage (2 - 5%C) is a effective method of prolonging the shelf
life of E. japonica fruit.
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