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Comparison of Deoxidize the Vitamin C Content in Different
Cultivation Conditions of Katy Apricot

HUANG Yong-hong!, WANG Jinrzheng? LI Yuan-ting', ZHANG Jun-tian!, XUE Xiao-min®
(1. Taishan College of Vocational and Technical, Tai ‘an, Shandong 271000 China; 2. Shandong Fruit Research Institute, Tai an, Shandong

271000 China)

Abstract; Comparison of Katy apriot cultivation of facilities and open ground the different maturity, deoxidize the vitamin

C content was processed. The results showed that: it had a certain varation of Katy apricot on different cultivation condi-

tions and deoxidize to the vitamin C content; closely related to the amount of fruit add— containing synthetic; It had cer-

tan loss of deoxidize vitamin C content in different processing way; content deoxidize vitamin C was stable in the apricot

and candied.
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