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Study on Storage of Murccot Fruits Post-harvested by Using

New Modal Preservative at Normal Temperature

YE Yun', HE Yingz’, LV Ming-qun’, HUANG Yao'
(1. Department of Biological and Chemical Engineering Guangxi University of Technology, Liuzhou Guangxi 545006 Ching 2. Chemical

Department of Guangxi Teachers College Nanning Guangxi 530001, China; 3. Science and Technology Department of Guangxi University,
Nanning, Guangxi 530004 China)

Abstract; Murcott post-harvested was stored at normal temperature after being treated by sucrose-based polymers with
different concentrations and Sportak. The contents of Vitamin C (V) total soluble solid (TSS), total sugar, titratable
acid and malonaldehyde (MDA) and activities of amylase in the Murcott fruit were investigated. The results showed that

sucrose-based polymers could the consumption of nutrient content, retain high ratios of sugar to acid and TSS to acid, de-

crease MDA content and activity, and delay obviously decay of fruit and prolong the storage life. Sportak also had effect

on fresh-keeping of Murcott fruits.
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