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Abstract ; The area and production of sweet cherry has been expanding in recent years. But it is extremely
difficult to store and transport sweet cherry fruits, which to some extent hampers the development. Hence,
research on storage technology will be of great significance to the development of sweet cherry industry. In
this paper, postharvest physiology, diseases, effect of maturity on storage and storage technology in recent
years were reviewed. Preservation measures could slow down the decrease rate of nutrients, reduce the rate
of rot and improve storage quality. However, the preservation measures of sweet cherry are mainly cold
storage with poor effect. It is still an urgent need to find a non-toxic, economical and efficient storage
method for different regions and varieties of sweet fruits. In addition, it is necessary to strengthen the pro-
motion of storage technology,research preservation in transit,construct and improve storage facilities.
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Tab. 1 The optimum harvest time of different varieties of sweet cherry
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[/ RAR7S — — RSIRLL A (RAEAR) (200
P WIZR I £ AT S I\ TSS:15.5% ~17.5% ;FF:8.0 kg - ecm ™2 ~9.0 kg + cm ™2 (23]

Fir T WA & R &R SR TSS:12.5% ~15.0% ;FF:6.5 kg » em 2 ~7.5 kg « em 2 (23]
a3 WLIZR 0 5 AT S LA TSS:16.5% ~18.5% ;FF.7.0 kg + cm ™% ~10 kg » em ~2 (23]
& WA & R E A TSS:12.0% ~13.5% ;FF:5.5 kg - em > ~7.0 kg + em ™2 (2]

— BRI RL AR . TSS: Al 4 (total soluble solids) ; FF ; HL 5248 & (fruit firmness)
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Tab. 2 Suitable film preservation technology of sweet cherry
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