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FHENOLIC COMPOUNDS IN PEARS AFTER STORAGE iN
CONTROLLED ATMOSPHERE
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The changes of phenolic compounds during storage may be used as
anindicator of the effects that different posthavest technologies have on
thequality of fresh fruits. For example, the degradation of flavanols
werecorrelated with the development of brown pigments in pears after
storage in CA {1} The objective of this study was the evaluation of the
vifects ofcontrolled atmosphere storage on the phenclic compounds of
"Rocha” pear. Fruits were stored under five different atmospheres. After ninc
months ol storage and after exposure to air at room temperature, phenolic
compounds wereextracted and then separated into acidic and neutral
{ractions on a preconditioned C18 SEP PAK cartridge. Right Afier six days
ol exposure the concentration ofphenolic acids decreased in pears that had
been stored in 2% O, + 1.5% CO;. The concentration of flavonols was
almost constant and no degradation ofthe catechin content was observed.
‘These results might indicate that. pearsstored under 2% Q3 + 1.5 % CO;
werce less susceptible colour changes afier long-tetm storage in CA.
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