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Abstract: The Queen Garnet Plum (QGP), a cultivar of Japanese plum (Prunus salicina Lindl.), was
developed as a high anthocyanin plum in a Queensland Government breeding programme.
Anthocyanins have been associated with various health attributes, including diabetes control,
cardiovascular disease prevention and anti-inflammatory activity. This study was aimed at
identifying the changes in physiochemical properties and important phytochemicals of QGP when
stored under two storage temperatures. QGP from two growers were stored at 4 and 23 oC for 0, 4,
7, 10 and 14 days. At the end of each storage period the peel, outer flesh (up to 7 mm from the peel)
and inner flesh were separated and analysed for chroma, total soluble solids (TSS) and titratable
acidity (TA). The grower source had a significant effect on the measured parameters when
considered as a covariate. Chroma values of the peel, inner and outer flesh were significantly (P <
0.05) different at 4 and 23 oC, after 14 days. There was no significant difference in the inner flesh TSS
(IF-TSS) and outer flesh TSS (OF-TSS) between the different storage temperatures, but compared to
day 0, after 14 days IF-TSS and OF-TSS were significantly (P < 0.05) lower. TA of the inner and outer
flesh were significantly (P < 0.05) different at the two storage temperatures, but only the inner flesh
TA was significantly (P < 0.05) different after 14 days. Further analysis is in progress for
anthocyanins, total phenolics, carotenoids, folates and vitamin C. The current study indicates that
QGP is climacteric and grower source, storage temperature and time as well as tissue can
significantly affect the studied physicochemical parameters.
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